Adirondack BBO Buffet Dinner

Cranberry Walnut Salad - mixed greens, sweet cranberries, walnuts & feta cheese
topped with a raspberry walnut vinaigrette

or
Green Leaf & Mesclun Salad - tossed with fresh mushrooms, julienne tomatoes & red
onion, served with a champagne vinaigrette
SELECT ONE CHICKEN ENTREE

Grilled Chicken Chipotle - grilled chicken with a lime chipotle marinade & sweet corn
salsa

or

Cranberry Chicken — grilled chicken breast marinated in a sun-dried cranberry
vinaigrette

or
BBQ Chicken

BBQ Ribs

Italian Sausages with Green Peppers & Onion
(Garden Burgers available upon request)

Grilled Sirloin Steak
Farfalle Pasta Salad with Pine Nuts & Pesto

Relishes & Condiments
Fresh Rolls & Butter

Corn on the Cob (seasonal)
Grilled Marinated Vegetables
Roasted Rosemary Potatoes

Watermelon (seasonal)

Apple Tart — sliced apples baked in puff pastry, with pastry cream and garnished with a
fruit glaze

Fresh Brewed Coffee & Tea



