Gyl

RESORT AND CONFERENCE CENTER

~ Dinner Buffets ~
All Dinner Buffets include Relish Tray, Rolls, Gravy, Coffee, Tea, and Milk
Salad (Choice of One)

Mixed Greens e Caesar Salad

Vegetable (Choice of One)

Green Beans Almondine with Baby Carrots e Glazed Carrots e Buttered Corn e Seasonal
Vegetable Medley

Starch (Choice of Three)

Buttered Parsley Potatoes @ Mashed Potatoes e Au Gratin Potatoes e Herbed Rice o
Tortellini Alfredo e Saucy Penne Pasta

Entrees (Choice of Deluxe or Byrncliff Buffet)

~ Deluxe Buffet ~
(Choice of Two)

Chicken Breast Monterey
Chicken Marsala
Stuffed Chicken Breast
Roast Stuffed Pork Loin
Boneless Breaded Pork Chops
Chuck Roast with Gravy
Carved Top Round of Beef
Carved Oven Roasted Turkey
16.95 per person

~ Byrncliff Buffet ~
(Choice of Two)

Baked Chicken Pieces
Stuffed Chicken Breast
Sliced Top Round of Beef

Baked Pineapple Ham
Roast Stuffed Pork Loin
Meatballs in Gravy
Smoked Polish Sausage
14.95 per person

Additional Entrée ~ $1.00 per person
Slow Roasted Carved Prime Rib ~ add $2.00 per person

Dessert (Choice of One)

Homemade Apple Crisp e Vanilla Ice Cream with Strawberries or Chocolate Sauce e New
York Cheese Cake (Strawberries Optional) e Frosted Fudge Brownie e Your Wedding Cake

40 Person Minimum for Dinner Buffers
All prices are subject to 8% tax and 18% gratuity
Buffets will be displayed for a maximum of two hours depending on size of group.



