
Valentine’s Day 
DINNER BUFFET MENU

Friday, February 14, 2025
Accepting Reservations 5 pm – 9 pm  



 Saturday, February 15, 2025
Accepting Reservations 4 pm – 9 pm

COLD SELECTIONS
Raw Bar with Chilled Shrimp & East Coast Oysters on the Half Shell  •  Mixed Greens Salad  

Caesar Salad  •  Granny Smith Apple Salad  •  Tomato & Mozzarella Salad
Winter Root Vegetable Salad  •  Artichoke Heart Salad  •  Roasted Beet Pasta Salad     

Garbanzo Bean Salad  •  Fresh Fruit Display

CARVING STATION
Prime Rib of Beef  • Roasted Leg of Lamb

 Au Jus  •  Creamy Horseradish  

HOT SELECTIONS
Maryland Crab Cakes  •  Sweet & Sour Chicken  •  Mushroom Gnocchi

Tangerine Grilled Salmon  •  Chicken Marsala  •  Shrimp Scampi  •  Lobster Mac and Cheese 
Braised Boneless Beef Short Ribs  •   Crab Bisque Soup

SEASONAL SIDES
Roasted Red Bliss Potatoes  •  Glazed Carrots  •  Rice Pilaf

French Green Beans   •  Whipped Potatoes  •  Buttered Corn 

DESSERT SELECTIONS
Chocolate-Covered Strawberries  •  French Macarons  •  Miniature Cheesecakes    

Cake Pops  •  Chocolate Brownies  •  Peanut Butter Pie  •  Chocolate Mousse    
Strawberry Trifles  •  Brownies  •  Lemon Meringue Tarts  •  Chocolate Chip Cannolis 

Miniature Crème Brulee  •  Assorted Cookies

INCLUDED BEVERAGES
Sodas  •  Iced Tea  •  Coffee  •  Hot Tea

$67 per person  •  $18 Children under 10

Prices do not include tax and gratuity  •  18% service charge added to parties of 8 or more




