
Dinner Buffet Sample:

dCharles Pointe Classic Buffet

Field Greens Salad with Assorted Condiments and Dressings
Vine Ripened Tomatoes, English Cucumbers, Ripe Olives and Herb Croutons

Thousand Island, Honey Mustard and Peppercorn Ranch Dressing
Fresh Vegetable Crudités Featuring Broccoli, Cauliflower, Carrots, Celery, Bell Peppers

Sweet Red Pepper Ranch Dipping Sauce, Assorted Relishes
Domestic Cheese Display with Seedless Grapes

Table Water Crackers and Sliced Crusty Baguette

Choose any two of the following Entrees
(Additional Entrees available at nominal costs per person)

Grilled Marinated Chicken Breast, Natural Jus
Oven Roast Breast of Turkey, Natural Jus

Maple Glazed Baked Ham
Southern Fried Chicken

Honey Barbecue Loin of Pork, Dried Cherry Barbecue Sauce
Cornmeal Dusted Catfish Fillets, Southern Tartar Sauce
Braised Beef Tips, Button Mushrooms and Pearl Onions

Slow Cooked Pot Roast of Beef
Grilled Fillets of Atlantic Salmon, Sauce Mornay

Choose any three of the Following Side Dishes
 (Additional Side Dishes available at nominal costs per person)

Garlic and Herb Roast New Potatoes
Herbed Rice Pilaf

Buttermilk Mashed Potatoes
Country Style Green Beans with Smoked Bacon

Zucchini and Squash Medley, 
Steamed Broccoli, Cauliflower and Carrots

Seasonal Vegetable Sauté’
Rolls and Butter

Assorted Dessert Buffet

Complete Coffee Service




