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 *These food items are served raw or undercooked or can be cooked to order.  Consuming raw or undercooked 
meats, poultry, produce, seafood, shellfish or eggs may increase your risk of food borne illness. 

2012 / 2013 

Hot Luncheon Buffet Selections 

 
(Minimum 35 persons) 

All Lunch Buffets Include ,Fresh Tossed Salad Greens and Pasta Salad,  
Select Two Accompaniments, Freshly Baked Rolls and Butter, Dessert, Weber’s Special Blend 

Regular and Decaffeinated Coffee, Tea, Iced Tea and Lemonade. 
 

Buffets are available for 20 to 34 persons for a Surcharge of $1.00 per person.   
Buffets are designed to be served for up to one and one half hours.   

All food and beverage is subject to 6% tax and 18% gratuity. 
 

Choice of Two Entrees $16.75 

Choice of Three Entrees $17.95 

Children’s Buffet, Ages 4-10 $8.75 

 
 

Entrée Selections 

Chicken Chasseur with a Sauce of  Garlic, Shallots, Tomatoes, and White Wine 

Tuscan Chicken a Sautéed Breast of Chicken with Andoullie Sausage, Mushrooms,  

Red Onion, Cilantro, and Tomatoes in a White Clam Cream Sauce 

Chicken Parmesan Topped with a Tomato Basil Sauce and Mozzarella Cheese 

Chicken Maurice Stuffed with Herb Crouton Dressing with Chicken Veloute 

Rosemary Dijon Pork Loin * 

Pot Roast* Slow Roasted Slices of Beef, Simmered in a Red Wine Demi—Glace  

Lemon Crumb Whitefish with Almonds 

Oven Broiled Honey Dijon and Pecan Glazed Whitefish 

Asiago Encrusted Tilapia Grilled and Topped with Casino Butter 

Salmon Prepared: Grilled, Caramelized, or Barbequed 

Vegetable Lasagna 

Cheese Tortellini with a Basil Pesto Cream Sauce 

Penne Pasta Marie Served with Garlic, Broccoli, Red Peppers, Fresh Tomatoes and  

Topped with Parmesan Cheese 

 

Enhancements 
 

“The Specialty of the House”   
Roast Prime Rib of Beef * add $4.95 Per Person / $35 Chef  

 
*Enhancements are Considered an Entrée Choice. 

 

Weber’s Hot Luncheon Buffet 
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 *These food items are served raw or undercooked or can be cooked to order.  Consuming raw or undercooked 
meats, poultry, produce, seafood, shellfish or eggs may increase your risk of food borne illness. 

2012 / 2013 

 
Themed Buffets   35 Person Minimum 

Hot  Lunch buffets are available for 20 to 34 persons for a Surcharge of $1.00 per person.  Buffets & stations are 

designed to be served for up to one and one half hours.  All food and beverage is subject to 6% tax and 18% gratuity 
 

Build Your Own Fajitas  
Marinated Sliced Beef and Chicken  

Grilled with Green Peppers and Onions,  
with Warm Flour Tortillas, Guacamole, Salsa, Sour Cream,  

Shredded Cheese and Toppings,  
Seven Layer Dip, Mexican Rice, Fresh Tossed Salad Greens,  

and Banana Caramel Xangos,  
$15.95 

 
 

Italian Buffet 
Chicken Parmesan Topped with a Tomato Basil Sauce and Mozzarella Cheese,  

Bowtie, Mostaccioli, and Linguini Pasta  
with Alfredo, Pesto and Tomato-Basil Sauce,  

Grated Cheese, Red Pepper Flakes, Antipasto Platter, 
Fresh Vegetable Medley,  

Fresh Tossed Salad Greens, Pasta Salad,  
Garlic Bread, and Cannolis. 

 $15.25 
 

A Taste of Home Lunch Buffet  
Buffet Includes Soup du jour, Fresh Tossed Salad,  
Choice of Two Entrees, Choice of One Side Dish,  

Chef’s Fresh Vegetable, Rolls and Butter,  
Assorted Cookies and Rich Chocolate Brownies 

 Weber’s Special Blend Regular and Decaffeinated Coffee,  
Tea, Iced Tea and Lemonade 

 
Entrees 
 Meatloaf 

 Fried Catfish 
 BBQ Pork Ribs 

 Fresh Fried Chicken 
Chicken Pot Pie 

Roast Turkey with Gravy 
 Corned Beef & Cabbage 

 Macaroni & Cheese 

 
Side Dish Selections 

Rice 
 Dressing 

 Candied Yams 
 Mashed Potatoes w/Gravy 

$15.25  
 
 

Weber’s Hot Luncheon Buffet 
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 *These food items are served raw or undercooked or can be cooked to order.  Consuming raw or undercooked 
meats, poultry, produce, seafood, shellfish or eggs may increase your risk of food borne illness. 

2012 / 2013 

 
Sandwich Buffets 

All Buffets Include Weber’s Special Blend Regular and Decaffeinated Coffee,  

Tea, Iced Tea and Lemonade. 

 

Buffets & stations are designed to be served for up to one and one half hours.   

All food and beverage is subject to 6% tax and 18% gratuity 

 

Original Workaholics Buffet  - 10 Person Minimum 
Chef’s Daily Soup,  

Platters of Sliced Virginia Ham, Lean Roast Beef,  

Roast Turkey Breast, and Genoa Hard Salami,  

Cheddar, Swiss, and Provolone Cheeses,  

Assorted Breads, Lettuce and Tomato,  

Home Style Potato Salad  

and Fresh Tossed Salad Greens,  

Kosher Dill Pickles, Potato Chips,  

Assorted Cookies and Rich Chocolate Brownies.    
$13.95 

 
 

Wrap ‘n Roll Buffet - 10 Person Minimum 
Chef’s Daily Soup, Turkey, Italian, and Mediterranean  

Pinwheel Wrap Sandwiches,  
Pasta Salad Vinaigrette,  

Raw Vegetable Tray with Dip,  
Potato Chips,  

Assorted Cookies and Rich Chocolate Brownies. 
   $13.95 

 
 

Croissant Sandwich Buffet - 10 Person Minimum 
Petite Croissants Served with  

Chicken Salad, Tuna Salad, and Egg Salad Fillings, 
 Fresh Fruit Tray,  

Raw Vegetable Tray with Dip,  
Pasta Salad Vinaigrette,  

Fresh Tossed Salad Greens,  
Potato Chips,  

Assorted Cookies and Rich Chocolate Brownies. 
  $13.50 

 

Hot Sandwich Buffet – 35 Person Minimum 
Hot Lunch buffets are available for 20 to 34 persons for a Surcharge of $1.00 per person 

Chef’s Daily Soup,  
Home Style Potato Salad and Fresh Tossed Salad Greens.  

Build Your Own Hot Sandwich with a  
Choice of Chicken, Barbeque Pulled Pork, and Philly Steak Meat  

with Assorted Cheese and Toppings.   
Traditional Sandwich Condiments,  

Pickle Spears, Potato Chips,  
Assorted Cookies and Rich Chocolate Brownies. 

$14.25  

Weber’s Lunch Buffets  

All food and beverage is subject to 6% tax and 18% gratuity. 
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meats, poultry, produce, seafood, shellfish or eggs may increase your risk of food borne illness. 
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Luncheon Entrees 
The Following Luncheon Entrees Include Fresh Tossed Salad Greens, Two Accompaniments,  

Fresh Baked Rolls, Dessert and Weber’s Special Blend Regular and Decaffeinated Coffee,  

Tea, Iced Tea and Lemonade.   

Select One Entrée, an Additional Entrée may be Selected for a Service Fee of $1.00 per person 

 

Prime Rib of Beef * 

Our House Specialty; an 8-ounce Cut, Served au jus $20.75 
 
 

London Broil * 

6 ounce Marinated, Broiled and Served Thinly Sliced  $13.95 
 
 

Sirloin Steak * 

A Grilled 8 ounce Sirloin Steak $14.50 
 
 

Canadian Whitefish 

Baked with Lemon Crumbs  $13.50                                                                                       

 

Canadian Whitefish  
Oven Broiled with Honey Dijon and Pecan Glaze  and Almonds $13.50 

 
 

Grilled Salmon Filet * 

Chargrilled Salmon Filet   $14.50 
 
 

Barbeque Salmon * 

Chargrilled and Basted with Our House-Made Sauce  $14.50 

 

Caramelized Salmon * 

Grilled Salmon Caramelized with Cajun Seasoning and Sugar  $14.75 

 

Chicken Chasseur 

Tender Sautéed Chicken Breast Served with a Sauce of Garlic, Shallots,  

Tomatoes, and White Wine    $13.25 
 
 

Chicken Maurice 

Stuffed with Herb Crouton Dressing with Chicken Velouté  $13.25 
 
 

Tuscan Chicken  
Sautéed Breast of Chicken with Andouille Sausage, Mushrooms, Red Onion, Cilantro,  

and Tomatoes in a White Clam Cream Sauce $14.00 

 

Roast Turkey 

Served with Herb Crouton Dressing and Turkey Gravy   $12.25 

 

Cheese Tortellini 
With a Basil Pesto Cream Sauce $11.50 

 

Bowtie Primavera  
Served with Garden Vegetables and Alfredo Sauce $11.50 

 

Weber’s Banquet Luncheon  

All food and beverage is subject to 6% tax and 18% gratuity. 
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Weber’s Lighter Luncheon  

 
Salad Luncheon 

 
All Entrée Selections Include  

Weber’s Special Blend Regular and Decaffeinated Coffee,  

Tea, Iced Tea, and Lemonade,  

Rolls with Butter and Dessert. 
 

Select One Entrée.   

An Additional Entrée may be Selected for a Service Fee of $1.00 

 

Weber’s Cobb Salad  

Rows of Diced Ham, Turkey,  

Swiss, Cheddar and Blue Cheeses,  

Diced Tomato and Black Olives  

on a Bed of Mixed Greens. 

 $11.25 

 

Almond Chicken Salad 

House-Made Chicken Salad  

Served in a Pineapple Shell  

with Fresh Fruits.   

Topped with Toasted Almonds.  

$ 11.25 

 

Walnut Chicken Gorgonzola Salad 

Grilled Chicken Breast atop  

Mixed Greens  

with Gorgonzola Cheese,  

Dried Cranberries,  

Red Onion,  

and Walnut Vinaigrette 

$11.25 

 

 

Add Soup of the Day or Chili 

$1.50 Per Person. 

 

 

 

 

 

All food and beverage is subject to 6% tax and 18% gratuity. 
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Weber’s Lighter Luncheon  

 

 

Soup, Salad & Potato Bar - 10 Person Minimum 
 

Buffet Includes, Chef’s Choice Dessert, Coffee, Tea,  

and Lemonade 

 

Chef’s Daily Soup 

Fresh Tossed Salad Greens 

Romaine Salad 

 

Toppings: 

Diced Turkey, Ham, Chicken, Shredded Carrots, 

Shredded Cheese, Cucumbers, Tomatoes, Olives,  

 Croutons, Sliced Almonds,   

Red Onions, Dried Cranberries, & Mandarin Oranges  

   

 

Baked Potatoes with: 

Broccoli and Cheese  

Sour Cream, Butter & Bacon Bits  

 

 

 $13.50 
 

 

All food and beverage is subject to 6% tax and 18% gratuity. 


