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STONY BROOK DINNER BUFFET  
 

SALADS  
SELECT ONE  

 

MIXED GREENS SALAD  
 

CLASSIC CAESAR SALAD  
SHAVED PARMESAN  

AND HOMEMADE CROUTONS  

CAPRESE SALAD  
FRESH MOZZARELLA,  

GRAPE TOMATOES, RED ONIONS, 
BASIL IN A BALSAMIC VINAIGRETTE

  
 

CHOICE OF CHICKEN 
SELECT ONE  

 

CHICKEN PARMIGIANA  
 

CHICKEN PICCATA  
 

CHICKEN FRANCAISE  
 

CHICKEN MARSALA  

HERB-CITRUS CHICKEN WITH FRESH 
HERBS AND VELOUTE  

 
CHICKEN CAPRESE  

FRESH TOMATO, MOZZARELLA, BASIL 
PESTO, AND CHICKEN BROTH 

 
 

CHOICE OF SPECIALTY ENTREE  
SELECT ONE 

 

FLANK STEAK  
WITH A CABERNET DEMI-GLACE  

 
HERB ROASTED PORK LOIN  

WITH AN APPLE BRANDY DEMI-GLACE  
 

PORK LOIN TOSCANA  
ROSEMARY, OLIVE OIL, GARLIC,  

SUN-DRIED TOMATO, WHITE WINE, 
ROASTED LEMON  

 
FLANK STEAK TERIYAKI ORIENTAL 

MARINADE, ONIONS,  
STEAMED BROCCOLI  

 
BAKED SOLE  

LEMON-DIJON CREAM SAUCE  
 

ROASTED SALMON  
CREAMY DILL SAUCE  
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CHOICE OF PASTA 
SELECT ONE  

 

PENNE PRIMAVERA  
WITH GARLIC PARMESAN CREAM 

SAUCE  
 

PENNE ALA VODKA  

TORTELLINI 
WITH FRESH BASIL PESTO CREAM  

 
PENNE POMODORO

  

CHOICE OF VEGETABLE 
SELECT ONE  

 
VEGETABLE MEDLEY  

 
GARLICKY STRING BEANS  

 

GLAZED CARROTS  
 

ROASTED BROCCOLI & CAULIFLOWER 
MEDLEY

  
 

CHOICE OF STARCH 
SELECT ONE  

 
OVEN ROASTED RED POTATOES  

 
MASHED POTATOES  

RICE PILAF  
 

BASMATI RICE 
 
 

DESSERTS & BEVERAGES  
 

ASSORTED CHEF-PREPARED DESSERTS  
ASSORTED SOFT DRINKS AND BOTTLED WATER  

FULL COFFEE AND HERBAL TEA STATION  
 

 
Stony Brook Dinner Buffet - $52.00 per person   

 
 
 

**ALL SELECTIONS SUBJECT TO 22% SERVICE CHARGE AND 8.625% NYS TAX  
*CONSUMING RAW OR UNDERCOOKED MEATS, FISH, SHELLFISH OR FRESH SHELL EGGS MAY INCREASE 

YOUR RISK OF FOOD-BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS  
 
 
 


