
 
 
 
 

 

Chef Carved Filet Mignon w/ Béarnaise  
Shelburne Bay (choose 2) 

Pecan Salmon w/ Mango Pineapple Salsa 
Maple Brined Pork Loin w/ Apple Chutney 
Statler Chicken Breast w/ Sausage Stuffing 
 

$31.00 per person ($39.37 with tax and gratuity) 
 

Roasted Prime Rib (+$75 Chef Carved) 
Malletts Bay (choose 2) 

Garlic Rosemary Crusted Pork Loin 
Broiled Salmon Fillet with Béarnaise 
Grilled Lemon Herb Chicken Breast 
 

$25.00 per person ($31.75 with tax and gratuity) 
 

(Choose 2) 
Burlington Bay  

Sliced Roast Beef w/ au jus 
Breaded Chicken w/ Pesto Cream Sauce 
Garlic Shrimp Scampi 
 

$22.00 per person ($27.94 with tax and gratuity) 
 

(Choose 2) 
Lake Champlain 

Seasonal Stuffed Ravioli  
Grilled Chicken Teriyaki 
Boston Crumb Baked Scrod 
 

$19.00 per person ($24.13 with tax and gratuity) 
 

Buffet Packages include Green Mountain 
Coffee, Hot Tea, Cheesecake with Strawberries 
and a choice of: 

• Plated House  or Caesar Salad with rolls 
• Wild Rice Pilaf, Idaho Baked Potato 

or Yukon Gold Whipped  Potatoes 
• Seasoned Steamed Green Beans, Chef’s 

Choice Seasonal Vegetable 
All Buffet Packages can be custom designed with the 
addition of enhancements for your guests to choose from.  
Prices listed are per person and do not include tax or 
gratuity. 
  

Chocolate Sin Cake $3 
Dessert Enhancements 

Vermont Maple Pecan Pie $3 
Peanut Butter Pie $3 

 

Assorted Canned Soda $ Iced Tea $1.75 
Beverage Options 

Assorted Bottled Juices $1.75 
Fruit Punch Bowl (Serves 60) $40 

 

Full Bar Set-up Fee $103.50 (includes tax) 
Bar Options 

Beer and Wine Station $50.00 (includes tax) 
Wine Service ~ please ask for details!  

 

Add a Champagne Toast  
$3 per person 

Dinner Buffet Packages 
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