
All prices are subject to 20% gratuity and applicable state and local taxes. 

Our staff will be pleased to customize menus to suit your taste and needs. 
Notice consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness,  

especially if you have certain medical conditions. 

August 2020 

University Park Country Club 

7671 The Park Boulevard • University Park, Florida 34201 • 941-355-3888 
 
 

Buffet Dinner 
Minimum 50 Guests 

 

Salad - Choice of One  
Garden Salad of Mixed Greens, Tomatoes, Julienne Carrots, Cucumbers - Choice of Dressing 

Traditional Caesar Salad with Parmesan Cheese & Herbed Croutons 

Greek Salad with Crisp Romaine & Mixed Greens, Feta Cheese, Kalamata Olives, Tomatoes 

Tossed with Oregano Vinaigrette 

Fresh Spinach with Chopped Egg, Applewood Smoked Bacon Bits, Sliced Mushrooms 

Warm Bacon Dressing, Honey Dijon or Balsamic Vinaigrette 
 

Entrées – Choice of Three 
Pan Roasted Herb & Macadamia Encrusted Chicken Breast with Citrus Butter 

Breast of Chicken with Marsala Wine & Mushroom Sauce 

Sautéed Chicken Breast with Sun- Dried Tomatoes, Mushrooms & Madeira Demi-Glace 

Roast Pork Loin with Black Cherry & Apricot Jam 

Seared Atlantic salmon with a Champagne Dill Sauce 

Sautéed Red Snapper with Lemon Caper Butter Sauce 

Sliced Marinated and Grilled Flank Steak with Mushroom Demi-Glace 

Shrimp Penne Pasta tossed in Light Asiago Cream Sauce 

Sesame Beef and Broccoli Teriyaki 

**Roast Prime Rib of Beef Au Jus & Horseradish Sauce – See Pricing Below 
 

Vegetable and Potatoes – Choice of Three 
  Asparagus with Julienne Carrots   Broccoli with Mornay Sauce 

  Honey Glazed Carrots    Green Beams Almandine 

     Medley of Steamed Vegetables   Basmati Rice Pilaf 

  Horseradish Mashed Potatoes   Oven Roasted Rosemary Potatoes 

Twice Baked Stuffed Potato with Cheddar, Sour Cream and Chives 
 

  



All prices are subject to 20% gratuity and applicable state and local taxes. 
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Dessert Display – Choice of Two 
                                       Carrot Cake Cream Cheese Frosting                  Florida Key Lime Pie 

                                       Chocolate Decadence Cake                                Lemon Cheesecake 

                                      Apple Cobbler with Vanilla Sauce  Bread Pudding with Carmel Sauce   

                                      Rice Pudding with Fresh Whipped Cream  Fresh Fruit Salad 

           Assorted Cookies & Brownies 

 

Dinner Buffets Include Freshly Baked Rolls & Piped Butter, Freshly Brewed Coffee or Tea 

 

**Dinner Buffet with Chef Carved Prime Rib of Beef as one of the Three Entrée Choices:  

will occur an additional charge per person + Carver Charge 
 


