
Dinner Buffet Selections 
All Dinner Buffets include: A served Mixed Greens Salad, Freshly Baked Rolls and Butter, Chef’s Selection of Seasonal Fresh 

Vegetable, Chef’s Selection of Starch, Assortment of Gourmet Desserts and selected beverages of Coffee, Decaffeinated Coffee 
and Hot Tea 

~ The Galen Hall Dinner Buffet ~ 
(Minimum of 30 guests) 

Choice of one the following Green Salads: 
Mixed Greens Salad 

Mix of Romaine Hearts, Radicchio with Grape Tomatoes, Cucumbers slices and shredded Carrots 

Traditional Caesar Salad 
Crisp hearts of Romaine, Herbed Croutons with freshly grated Parmesan Cheese 

Select any two of the following: 
Marinated Tomatoes and Cucumbers Red Skin Potatoes 

      Penne and Sun-Dried Tomatoes  Cole Slaw 
                   Antipasto Salad    Tortellini Salad 
                   Broccoli & Cheddar                Grilled Vegetables 

Chose one of the following Pasta Entrees: 
Select One Pasta  Select One Sauce: 

Penne   Tomato Basil 
             Tortollini                         Rosa Romano Tomato Crème 

                                                     Ziti               Alfredo 
~or~ 

Baked Lasagna, Stuffed Shells or Lobster Ravioli 

Select any two of the following Entrees: 
Stuffed Filet of Beef 

Oven Roasted Choice Sirloin of beef stuffed with Bleu Cheese, Roasted Peppers and Spinach 

London Broil 
Perfectly sliced London Broil marinated in a Rosemary Demi-Glaze 

Honey Roasted Lancaster Ham 
Sliced Honey Roasted Lancaster Ham with Pineapple Chutney 

Marinated Chicken Breast 
Marinated Herb Breast of Chicken 

Roasted Turkey Breast 
Slow Roasted Turkey, thinly sliced and served with Cranberry Sauce 

Chicken Oscar 
Boneless Breast of Chicken topped with Maryland style Crab Imperial and served with a Zesty Sauce 

Chicken Provencal 
Boneless Breast of Chicken with Herbs, Tomatoes, Black Olives & Shallots in a White Wine Garlic Sauce 

Stuffed Filet of Flounder 
Filet of Flounder stuffed with Homemade Crab Imperial 

Sesame Encrusted Salmon 
Sesame encrusted Salmon served with a Teriyaki Glaze 

 

~Assortment of Gourmet Desserts to be Displayed~ 
$24.95 per person 

(add or remove an entrée selection for a $2.00 difference in price) 
 

 
 

20 % Service Charge and 6% State Sales Tax will be added to all menu prices 


