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Buffet Menu (2013) 

    

Three Entree Buffet: 2 meats & 1 pasta 
Two Entree Buffet: 2 meats 

(desserts additional) 
 

             MEATS           PASTA 
                        (Choice of two)          (Choice of one) 
      Chef Dave’s Chicken       Bruschetta Chicken   Penne w/ Marinara 
      Grilled Chicken w/ Wild Rice      Stuffed Cabbage   Fettuccini Alfredo 
      Hand Carved Roast Beef w/ Au’Jus      Chicken Cordon Bleu  Lasagna (Vegetable) 
      Italian Sausage w/ Onion & Peppers      Boneless Pork Loin   Lasagna (Traditional) 
      Chicken Parmesan  
 
POTATOES     VEGETABLES   SALAD DRESSING  
(choice of one)     (choice of one)    (choice of two)  

Scalloped     Vegetable Medley   Italian 
Au Gratin     Green Beans Almondine  Poppyseed 
Mashed/Red Skin Mashed   Carrots    Ranch 
Red Skin     Broccoli    Balsamic Vinaigrette 

Sugar Peas               Raspberry Vinaigrette 
    
    

  
All entrees include your choice of Fresh Tossed Garden Salad or Caesar Salad, 

Dinner Rolls & Butter and Freshly brewed regular and decaffeinated coffee. 
  
 

    Additional Charge    Provided  
  Security     Water on Tables, Linens, Colored Napkins 

Cake Service     Serviceware, Glassware, Carving, 
        Coatroom, Corkage fee 

 
 

DESSERTS  
(choice of one) 

Assorted Pastries, Italian Cassada Cake 
 
 

 
 

A minimum guest count of 200 guests is required for an advanced booking.                                            
A Hall Fee is applied for events of less than 200 guests. 
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Sit-Down Dinner Entrees 

 
Choice of two (2) 

 

 *   Roast Sirloin of Beef  
 Oven roasted with gravy and served with redskin mashed potatoes 

 

New York Strip Steak  
Topped with sautéed onions and served with a baked potato 

 

Oven Roasted Prime Rib  
Served with au jus and redskin mashed potatoes 

 

Grilled Filet Mignon/Beef Tenderloin 
Topped with Burgundy mushroom sauce and served with red skin mashed potatoes 

 

*   Grilled Chicken Supreme 
Served with rice pilaf 

 

Stuffed Center Cut Pork Chops  
Topped with light Bordelaise sauce and served with red skin mashed potatoes 

 

Pork Tenderloin Medallions   
Served with a rich brown sauce and red skin mashed potatoes 

 

Baked Boston Bay Cod 
Topped with a light lemon butter sauce and served with rice pilaf 

 

Grilled Orange Roughy Almondine 
Served with herbed rice pilaf 

 
*   Fettuccini Alfredo with Steamed Broccoli 

 
* Indicates Select Sit-Down Option 

 
All entrees include your choice of fresh tossed garden salad with your choice of dressing 

or Caesar salad, chef selection of vegetable, dinner rolls and butter,  
and freshly brewed regular or decaffeinated coffee. 

 
Penne Pasta with Marinara Sauce served family style at an Additional Cost. 

 
Desserts Available at an Additional Cost 
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Hors D'oeuvres 
 
 
 

*   Sweet & Sour Meatballs 
150 Pieces per tray 

 
Raspberry Brie Bites 
100 Pieces per tray 

 
Mediterranean Spinach and Cheese Filos 

100 Pieces per tray 
 

Stuffed Mushrooms 
100 Pieces per tray 

 
Bacon-Wrapped Water Chestnuts 

100 Pieces per tray 
 

Chicken and Avocado Spring Rolls 
100 Pieces per tray 

 
Teriyaki Chicken Kabobs 

50 Pieces per tray 
 

Assorted Chicken Satays 
100 Pieces per Tray 

 
*   Cheese & Cracker Tray 

3 Different Cheeses 
 

Vegetables & Dip 
 
 
 

* Indicates Select Hors D’oeuvre 
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Bar Packages 

Beer Only                                       Beer and Wine  
Full Bar  

(Beer, Wine, Mixed Drinks and all wash) 
 

  Standard Package      Top Shelf Package  
Castillo Rum       Bacardi Rum 
Korski Vodka       Absolut 
Ten High Kentucky Bourbon     Jim Beam Bourbon 
Lauders Scotch      Dewar’s Scotch 
Northern Lt. Canadian Whiskey    Canadian Club Whiskey 
Crystal Palace Gin      Tanqueray Gin 

 Paramount Peach Schnapps     DeKuyper Peach Schnapps 
Amaretto        Amaretto 

 
House Beers 

Yuengling * Bud Light * Miller Lite * Labatt Blue * Coors Light * O’Douls 
 
 

         House Wines 
White Zinfandel * Chardonnay * Merlot * Pinot Grigio * Cabernet Sauvignon 

 
All bar packages based on a 4 hour open bar w/2 bartenders 

                              Pricing does not include straight shots 
(Additional varieties of liquor/beer are available upon request.) 
      

Standard and Top Shelf packages include the following: (2) Bartenders, Ice, Mixes and Garnishes. 
Pineapple, Orange, Grapefruit and Cranberry Juices, Mr. & Mrs. T Bloody Mary Mix, Vermouth, Coke, 

Diet Coke, Sprite, Ginger Ale, Tonic, Club Soda, Lemons, Limes, Olives and Whole Cherries. 
 

Champagne/Wine Toast 
For an elegant touch, our staff will place a bottle of our house wine or house champagne  

at every table.  
 

Additional Time/Service 
You may choose to have your bar open additional time. 

 Additional Time/Service includes 1 bartender.   
 

 
 
 
 

Outside Food and Beverage are STRICTLY Prohibited 
Springvale reserves the right to request age verification from those guests that may appear under the legal age limit. 

 
 


