
DINNER 

 

Dinner Selections - Hot Dinner Buffets 

 

 

Venetian         $50 per person 

 

Chopped Salad, Marinated Vegetables / Plum Tomato & Grilled Asparagus 

Salad, Lemon Vinaigrette / Rotini Roasted Red Pepper Pasta Salad, Pesto 

Sauce / Roasted Garlic Cream Soup & Asiago Crostini / Seared Squash & 

Zucchini / Gruyere Gratin Potatoes / Grilled Petite New York Steak, 

Caramelized Onions & Red Wine Sauce / Free Range Chicken, Braised 

Mushrooms & Madeira Jus / Chef’s Choice Pan Seared Catch, Brown Butter 

Sauce / Petite Pastries  

 

Bayou          $47 per person 

Wild Green Salad, Balsamic Ranch / Marinated Tomato & Cucumber Salad / 

Classic Chicken & Sausage Gumbo / Smothered Pork Chops, Sweet Potato 

Gravy / Free Range Chicken, Cornbread Stuffing, Onion Sauce / Louisiana 

BBQ Shrimp, Smoked Bacon /  Cheddar Grits / Roasted Red Potatoes, Fresh 

Herbs / Sautéed Green Beans, Almonds, Garlic /  Mini Pecan Pies / Brownies / 

Red Velvet Cake, Sweet Cream Cheese, Velvet Crumbles 

 

Italian Table         $46 per person 

Fresh Arugula & Water Cress Salad, Shaved Parmesan / Rotini Pasta Salad,  

Roasted Peppers, & Artichokes / Tomato Basil Bisque / Chicken Marsala / 

Seared Sea Bass Piccata, Crispy Capers / Cheese Tortellini, Roasted Garlic & 

Sage Cream / Herb Roasted Vegetables / Tiramisu / assorted Cheese Cakes / 

Cannoli 

 

Mediterranean        $54 per person 

Pearl Couscous Salad / Summer Vegetable Salad, Red Wine Vinaigrette / Bibb, 

Endive, Candied Walnut, Gorgonzola Salad / Sautéed Artichokes / Zucchini & 

Asparagus / Wild Mushroom Risotto, Brie / Mash Potatoes, Celery Root, 

Roasted Garlic / Pan Seared Organic Chicken Breast / Spiced Granny Smith 

Chutney / Carved Peppercorn Crusted New York Strip Loin / Assorted 

Desserts 

 

Oklahoma BBQ (Choice of 3 Meats)    $42 per person 

Range Chili / Baby Greens, Blue Cheese Bacon Vinaigrette / Cucumber, Tomato 

Salad / St. Louis Pork Rib / Oklahoma Pulled Pork / Brown Sugar Cured 

Chopped Beef Brisket / Smoked Chicken / Smoked Turkey Breast / Assorted 

Sausages & Hot Links / Fried Okra / BBQ Baked Beans / Street Corn 

(seasonal) / Braised Greens / Berry Crisp / Chocolate Bread Pudding 

 

 

Dinner Buffets Include: 

Artisan Rolls & Breads / Iced Tea /  

Brewed Coffee 

 

 

 

 

 

 

 

 

 

 

 

 

 
All food and beverages are subject to a taxable service charge, currently at 23%, and sales tax, currently at 8.375%.  

A $15 per person service fee will apply for buffet service for groups under 30 people. 
Prices are subject to change until confirmed on a banquet event order.  



Dinner Selections - Plated  

Select from One Soup or Salad, One Entrée and One Dessert 

 

Appetizers 

Lamb Lolly Pop        $13 per person 

Apple / Melted Leeks / Pomegranate Demi 

 

Butter Braised Main Lobster     $ market price 

Spring Pea / Orange / Yuzu Vinaigrette 

 

Shrimp Cocktail       $15 per person 

Cocktail Sauce / Lemon / Capers 

 

Louisiana BBQ Shrimp      $15 per person 

Garlic Crostini / Lemon Essence 

 

Braised Beef Short Ribs      $14 per person 

Hoisin Glaze / Rice Timbale 

 

Seared Scallops       $14 per person 

Cress Puree / Bacon Lardons / Maple Brown Butter 

 

Roasted Asparagus       $12 per person 

Red Pepper Coulis / Fried Onions 

 

Smoked Duck Breast      $12 per person 

Dried Cranberries, Roasted Summer Squash / Ginger Vinaigrette 

 

Soups 

 ~  Sherry Infused Asparagus Cream, Basil Oil  ~  Brandied Lobster Bisque 

 ~  Heirloom Tomato Basil, Asiago Crostini ~  Poblano Corn Chowder 

 ~  Corn, Avocado, Tortilla Soup, Cilantro ~  Organic Split Pea 

 ~  Mediterranean Minestrone, Pistou ~  Roasted Chicken & Noodle,  

 ~  Vermont Cheddar, Herb Croutons   Orzo, Natural Broth 

 ~  Beef & Barley, Blue Cheese Croutons 

 

Salads 

 ~  Crisp Romaine Caesar Shaved Parmesan, Garlic Croutons 

 ~  Iceberg & Romaine, Navel Orange Segments, Roasted Hearts of Palm, Lemon Thyme 

   Vinaigrette 

 ~  Boston Bibb Lettuce, Maytag Cheese, Toasted Hazelnuts, Tobacco Onions,  

   Hazelnut Vinaigrette 

 ~  Iceberg Wedge, Bacon, Roma, Cucumbers, Champagne Vinaigrette 

 ~  Arugula, Frisee,  Shaved Parmesan, Prosciutto, Creamy Oil & Vinegar 

 ~  Kale, Spinach, Raspberry, Pistachios, Balsamic Raspberry Vinaigrette  

 ~  Skirvin Chop Salad, Cucumber, Tomato, Swiss, Artichoke, Bermuda Onion, Heart of 

   Palm, Cracked Mustard Vinaigrette 

 ~  Baby Romaine, Grilled Red Onion, Squash, Zucchini, Chick Peas, Roasted Corn,  

   Heart of Palm, Cilantro and Lime Vinaigrette 

 

Entree 

Roasted New Zealand Lamb     $52 per person 

Orzo / Roasted Root Vegetables   

 

Whisky Brined Organic Chicken      $42 per person 

Brown Chicken Jus / Double Smoked Bacon Mac & Cheese / Green Beans 

 

Grilled Flat Iron Steak      $42 per person 

Bacon Chimichurri / Crispy Skillet Potatoes / Asparagus 

 

Seared Rainbow Trout      $42 per person 

Lobster Succotash / Potato Pave / Roasted Carrots 

 

Marinated Filet of Beef Tenderloin    $55 per person 

Roasted Shallot Aged Port Reduction / Gratin Potatoes /asparagus 

 

 

 

All food and beverages are subject to a taxable service charge, currently at 23%, and sales tax, currently at 8.375%.  
Prices are subject to change until confirmed on a banquet event order. 



Grilled Rosemary Pork Chop     $46 per person 

Sun Dried Cherry Jus / Roasted Garlic Polenta Cake / Green Beans 

 

Seared Scallops & Shrimp      $50 per person 

Tomato, Lemon Scented Fingerling Potatoes / Asparagus 

 

Braised Beef Short Rib      $46 per person 

Smoked Cheddar Potato Cake / Roasted Organic Carrots 

 

Chef’s Catch       $42 per person 

Eggplant / Bean Ragout / Thyme / Jasmine Rice 

 

Maple Basted Scottish Salmon     $43 per person 

Tomato, Pancetta Mash / Roasted Brussels 

 

Sea Salt & Pepper Roasted Organic Chicken   $42 per person 

Crimini, Artichoke, Tomato Ragout / Mash / Julienne Vegetables 

 

Apple Smoked Boneless Beef Short Rib    $46 per person 

Grilled Green Onions / Smoked Cheddar Risotto / Charred Tomato/ 

Roasted Carrots  

 

Grilled Veal Loin Oscar      $50 per person 

Crab / Asparagus / Tomato / Sherry / Bearnaise Vinaigrette / 

Roasted potatoes 

 

Green Garlic Marinated Sirloin     $45 per person 

Smoked Butter Mash / Lemon Brussel Sprouts 

 

Green Jerk Crusted Chicken     $44 per person 

Ginger Tomato Broth / Crisp Sautéed Snow Peas, Cherry Tomato, Onion / 

Crushed Sweet Potato 

 

Rosemary & Mustard Confit of Chicken Breast & Thigh $43 per person  

Roasted Garlic Custard / Asparagus 

 

 

Dinner Selections - Plated Dinner Duets 
 

Grilled Shrimp & Crab Cakes     $52 per person 

Mango Chipotle Sauce / Saffron Rice / Julienne Vegetables 

 

Flat Iron Steak & Seared Scottish Salmon   $49 per person 

Red Wine Reduction / Roasted Potatoes / Glazed Green Beans  

 

Braised Beef Short Rib & Roasted Organic Chicken  $47 per person 

Caramelized Root Vegetables / Loaded au Gratin 

 

Citrus Glazed Salmon & Scallops    $50 per person 

Tomato, Lemon Scented Fingerling Potatoes / Asparagus 

 

Espresso Rubbed Petite Tenderloin & Champagne Lobster $60 per person 

Caramelized Onions & Mushrooms / Risotto Cakes / Asparagus 

 

Petite Grilled Filet & Roasted Herb Chicken Breast  $54 per person 

Potato au Gratin / Vegetable Medley 

 

Desserts 

 ~  Vanilla Bean Cheese Cake, Wild Berry Compote 

 ~  Chocolate Flourless Torte, Brandied Anglaise 

 ~  Raspberry Mousse, Mango Coulis 

 ~  Mascarpone Tiramisu Espresso Pastry Cream, Chocolate Ganache Sauce 

 ~  Red Velvet Cake, Sweet Cream Cheese, Velvet Crumbs 

 ~  Banana Bread Pudding, Kahlua, Carmel Rum Whipped Cream 

 ~  Mini Chocolate Bundt Cake, Rich Chocolate Cake, Decadent Fudge Sauce  

 ~ Raspberry Lemon Drop, Layered Pound Cake, Lemon Mousse, Raspberry Glaze 

 

 

All food and beverages are subject to a taxable service charge, currently at 23%, and sales tax, currently at 8.375%.  
Prices are subject to change until confirmed on a banquet event order. 


