Univcrsitg Fark Country Club

7671 | he Park Boulevard o University Park, Florida 34201 ¢ 941-355-3888

2 PBuffet Dinner 2

Minimum 50 Ciuests

Salad - Choice of One
(Garden Salad of Mixed (Greens, | omatoes, Julienne (arrots, Cucumbcrs ~ Cl’?OiCC of Dressing
T raditional Caesar Salad with Parmesan (Cheese & [erbed Croutons
Greek Sa]ad with CrisP Romaine & Mixed (Greens, [ eta Cl’?CCSC, K alamata Olives, T omatoes
T ossed with Oregano Vinaigrette
Fresh SPinach with Chopped Egg, APP]cwood Smokecl PBacon Bits, Slicc& Mushrooms
Warm Bacon Dressing, [Money Dgon or Palsamic Vinaigrette

[ ntrées ~ Choicc of Thrcc

Fan Roasted [erb & Macadamia [~ ncrusted (Chicken Preast with Citrus Putter

Preast of Chicken with Marsala Wine & Mushroom Sauce
Sautécc{ Chicken Preast with Sun- Dried T omatoes, Mushrooms & Madeira Demi-(Glace
Koast FPork | _oin with Black Cl—werrg & APricot Jam
Seared Atlantic salmon with a Champagne Dill Sauce
Sautéed Red Snapper with | emon CaPer Butter Sauce
Sliced Marinated and Grilled [Flank Steak with Mushroom Demi-(Glace
Shrimp FPenne Pasta tossed in Light Asiago (Cream Sauce
Sesame Beef and Broccoli Terigaki
=R oast Frimc Rib of Beef Au Jus & Horseradish Sauce — See Fricing Bc]ow

chctablc and Potatoes ~ (Choice omCThrcc

AsParagus with Julienne C arrots Broccoli with Mornag Sauce
Honeg Glazed Carrots (reen Beams Almandine
Mec”ey of Steamed \/egetables Pasmati Rice Filaf

T‘lorseraéish Mashed Fotatoes Oven Koasted Rosemarg Fotatoes
T wice Paked Stuffed Potato with (Cheddar, Sour (Cream and (Chives

All Prices are subject to 20% gratuitg and aPPIicaHe state and local taxes.

Our staff will be P]cascd to customize menus to suit your taste and needs.

Notice consuming raw or undercooked meats, pou|tr3, seafood, shellfish or eggs may increase your risk of foodborne i”ness,

espccia”g ithou have certain medical conditions.
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Dessert Displag ~Choice of Two
Carrot Cake Cream Cheese [Trosting Florida Key [ ime [ie
(Chocolate Decadence Cake [_emon Cheesecake
Apple Cobblerwith Vanilla Sauce Pread Pudding with Carmel Sauce
Rice Fudding with [Tresh Whippeé (Cream Fresh [Fruit Salad
Assorted (Cookies & Prownies

Dinner Buffets |nclude I:reshly Paked Rolls & Fipeé Butter, Freshlg Brewed Coffec or | ea

**[ Dinner Buﬁ:et with Chef C arved FPrime Rib of Bee]c as one of the T hree [~ ntrée Choices:
will occur an additional charge per person + (Carver Charge

All Prices are subject to 20% gratuitg and aPPIicch state and local taxes.
Our staff will be P]cascd to customize menus to suit your taste and needs.

Notice consuming raw or undercooked meats, Pou|tr3, seafood, shellfish or eggs may increase your risk of foodborne i”ness,

fo

cspcciaug ithou have certain medical conditions.
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