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DINNER ENTREES

All Dinner Entrees Served with Your Choice of Mixed Greens Salad or Caesar Salad, and Choice of Dessert 

Freshly Brewed Regular and Decaffeinated Coffee, a Selection of Hot Tea 
Little Red Riding Hood

Delicious tender Pork Chops served with Mashed Red Potatoes and Green Beans Almandine,

Warm Rolls and Butter 
22.00 per person

The Old Man & The Sea

Baked Salmon with a Lemon Dill Butter Sauce served with Rice Pilaf and Vegetable Medley

Warm Rolls and Butter 

$25.99 per person

Chicken Delight

Baked Chicken Breast lightly covered with a Marsala Mushroom Sauce 

Served with Chef’s Selection of Vegetables, Rice Pilaf 

Warm Rolls and Butter 

$22.99 per person

Primetime Special

Sirloin Steak and Grilled Shrimp cooked to perfection accompanied by

Roasted Red Potatoes and Chef’s selection of Vegetables

Warm Rolls and Butter 

$27.99 per person

Filet Mignon

Tender Filet Mignon, Chef’s selection of accompaniments
Warm Rolls and Butter 

$33.00 per person
All Food and Beverage Items are Subject to 20% Service Charge and 8.25% Sales Tax  

Prices and menu are subject to change without notice
Caribbean Chicken

Sautéed Chicken Breast Topped with Tropical Fruit Chutney

Served with Coconut Wild Rice

$25.00 per person*

Kansas City Strip Steak

Tender Choice Kansas City Strip Topped with Red Onion Confit Sauce

Cheddar Twice Baked Potatoes

$30.00 per person*

Prime Rib of Beef

Served with Brandied Au Jus & Horseradish

Baked Potato with Butter, Sour Cream and Chives

$32.00 per person*

Salmon and Chicken Mixed Grill

Grilled Salmon Topped with a Dill Sauce and Grilled Lemon Pepper Chicken Breast

Served with Wild Rice Pilaf 

$26.00 per person*

Filet of Beef Tenderloin and Chicken Breast

Topped with a Apricot Whiskey Sauce

Served with Roasted red Pepper Mashed Potatoes

$34.00 per person*

Filet of Beef Tenderloin and Shrimp

Hand Cut Filet Mignon Topped with Grilled Shrimp

Served with Garlic Mashed Potatoes

$35.00 per person*

Apricot Pork Loin
Sautéed Pork Tenderloin Laced with Apricot Sauce

Served with Twice Baked Potato

$24.00 per person*

Stuffed Pork Chops
Savory Pork Chops Stuffed with Cranberry Walnut Dressing

Served with Rice Pilaf

$24.00 per person*

All Food and Beverage Items are Subject to 20% Service Charge and 8.25% Sales Tax

Prices and menu are subject to change without notice
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BUFFET DINNER RECEPTION

Choices Any Three Salads

Wild Filed Mixed Green Salad with Choice of Dressings

Classic Caesar Salad with Shaved Parmesan and House Croutons

Spinach Salad with red Onion, Candied Walnuts and Strawberry Slices

Oklahoma Garden Salad with Choice of Dressings

Marinated and Grilled Vegetable Salad

Ambrosia Salad

Artichoke Salad

Shrimp and Crab Salad

 Choice Any Two Entrees

Caribbean Chicken with Mango Chutney

Pecan Crusted Chicken with Bourbon Apricot Whiskey Sauce

Breast of Chicken Chardonnay Cream

Mediterranean Pork Tenderloin with Jamaican Relish

Double Cut Pork Chop

Pork Tenderloin Chasseur

Royal London Broil

Strip Steak with Black Bean and Corn Salsa

Grilled Cabernet Beef Tips

Atlantic Salmon with Cucumber Dill

Blacked Salmon Medallions with Sereno Cream and Fruit Pico d’Gallo

Tasso Shrimp with Southwest BBQ

All Buffets Served with Appropriate Starches & Vegetables

Fresh Baked Bread and Whipped Butter

Coffee and Tea Service

$30.00 per person
All Food and Beverage Items are Subject to 20% Service Charge and 8.25% Sales Tax  

Prices and menu are subject to change without notice

THEMED DINNER BUFFETS

Minimum of 40 people

Inquire about Our Props and Decorations to match the Following Themes

Chuck Wagon Cookout

(Select any three entrees)

Hickory Smoked Breast of Chicken

Barbecue Brisket of Beef

Country Gilled Pork Ribs

Whipped Potatoes, Country Gravy

Ranch Style Beans, Corn on the Cob

Corn Muffins, Fresh Fruit Cobbler

Freshly Brewed Coffee, Decaffeinated Coffee and Tea

$28.00 per person*

El Rancho Grande

Garden Salad, Cucumber Salad with Tomato and Cilantro

Chef’s Famous Chili, Cheese Enchiladas

Chicken Chimichangas, Served with Salsa, Guacamole, Sour Cream & Shredded Cheese

Refried Beans, Mexican Rice

Key Lime Pie and Country Deep Dish Apple Pie

Freshly Brewed Coffee, Decaffeinated Coffee and Tea

$25.00 per person*

The Mardi Gras

Spicy Seafood Gumbo, Select Market Greens and Dressing

Red Potato Salad, Blackened Chicken with Creole Sauce

Andouille Sausage with Peppers and Onion, Seaford Jambalaya

Cajun Green Beans, Red Beans and rice, Corn Bread Muffins

Cheesecake with Bourbon Street Chocolate Sauce and Key Lime Pie

Freshly Brewed Coffee, Decaffeinated Coffee and Tea

$25.00 per person*

Taste of Italy

Antipasto Salad and Caesar Salad

Penna Pasta with choice of Creamy Alfredo Sauce or Marinara
Chicken Picatta, Roasted Sliced Pork Loin with Cranberry Pepper Relish

Fresh Zucchini and Yellow Squash Provencal, Garlic Bread Sticks

Tiramisu and Cheesecake

Freshly Brewed Coffee, Decaffeinated Coffee and Tea

*$24.00 per person*
All Food and Beverage Items are Subject to 20% Service Charge and 8.25% Sales Tax

Prices and menu are subject to change without notice
THEMED DINNER BUFFETS

Minimum of 40 people

Inquire about Our Props and Decorations to match the Following Themes

Hawaiian Buffet

Ambrosia Salad, Tropical Fruit Display

Broccoli Slaw, Pineapple Tree with Fruit and Cheese Kabobs

Fresh Baked Mahi Mahi, Chicken Waikiki

Pineapple Beef Tips

Coconut Rice, Peas and Carrots

Coconut Cake, Pineapple Upside Down Cake

Double layer Chocolate Cake

$29.00 per person*

Add a whole Roasted Pig, Carved to Order for only $400.00* (Serves 50 people)

Mexican Fajita Buffet

Tossed Garden Salad with a Ranch Style Salsa Dressing and Tomato Vinaigrette

Julienne Strips of Tender Beef and Marinated Chicken

With Sautéed Green Peppers and Onions

Served with Shredded Lettuce, Cheddar Cheese, Sour Cream and Guacamole

Chicken Tortilla Soup with Fried Chips

Refried Beans and Fiesta Rice

Chef’s Assorted of Desserts

Freshly Brewed Coffee, Decaffeinated Coffee and Tea

$25.00 per person*

The Oklahoma Style Cookout

Invite Your Guest for a Poolside Dinner

Our Executive Chef will Cook to Order on an Open Grill

New York Strip Steak and Marinated Chicken Breast

Seasoned Barbecue Sauce on the Side

Baked Potatoes with Butter, Sour Cream, Cheddar Cheese and Chives

Fresh Roasted Sweet Corn on the Cob and Sautéed Fresh Vegetables

Home Made Fruit Cobbler

Freshly Brewed Coffee, Decaffeinated Coffee and Tea

(Limit 75 people)

$35.00 per person*

All Food and Beverage Items are Subject to 20% Service Charge and 8.25% Sales Tax

Prices and menu are subject to change without notice
