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Dinner Buffet Menu
$30.00 per person

(Minimum of 100 people)

Fresh Garden Salad with Sawyer’s  House Dressing
or Caesar Salad

Cole Slaw, Relish Tray, Rotini  Pasta Salad
Assorted Dinner Rolls and Butter

Potato and Vegetable -  (Choice of two)
Baked orWhipped Potato, Red Bliss  Potato

Oven Brown Potato, Rice Pilaf
Green Beans Almondine, Sweet Peas  w/Mushrooms

Golden Sweet Corn w/Pimentoes
Vegetable Medley, Zucchini and  Summer Squash Provencal

Alternatives
Broccoli Au Gratin or Cauliflower  Au Gratin

$1.50  extra per person

Entre Selection - (Choice  of Three)
Stir Fry Chicken

Baked Stuffed Haddock
Roast Pork Loin with Gravy

Seafood Newburgh with Toast Points
Sirloin Tips with Peppers and  Onions

Baked Ham with Pineapple/Raisin  Sauce
Roast Turkey with Savory Stuffing  and Gravy
Roast Sirloin of Beef with  Mushroom Gravy

Baked Stuffed Chicken Breast with  Supreme Sauce
Steamship Roast carved by our  Chef ($5.00 per person extra)

Roast Prime of Beef carved to  order by our Chef ($6.00 per  person extra)

Choice of Coffee, Tea or DeCafe

Dessert
We offer a delightful assortment  of desserts on our dessert table.

Prices do not include  NH meals Tax or  Service Charge


