
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

Dinner Buffet Menu
Colorful Garden Salad
Traditional Caesar Salad
Northampton Signature Salad with Mandarin Oranges, Sun Dried Tomatoes, 
& Sesame Vinaigrette 
Cherry Tomato Caprese Salad on a Bed of Mixed Field Greens 
with Balsamic Vinaigrette

DINNER BUFFET MENU
CHILLED  SALAD

(choice of one)

 
ENTRÉES

 (Choice of Two) 

PASTA
(choice of one)

VEGETABLES & STARCH
(choose one of each)

DESSERTS
(choice of one)

SALES TAX AND 
SERVICE FEE INCLUDED

Chicken Bruschetta                       
Adobe Marinated Flank Steak with 
Chimichurri Sauce                                                      
Chicken with Wild Mushrooms	
Filet Tips of Beef Diane 
Apple Walnut Stuffed Chicken Breast	
Korean Beef Tips with Shitake Mushrooms
Chardonnay Chicken	

Pork Roast au Jus with Roasted Peppers
Sesame Teriyaki Salmon	
Apple Brandy Pork Loin
Salmon with Roasted Red Pepper Sauce	
Roasted Turkey Breast with 
Herbed Stuffing	
Seafood Newburg	
Stuffed Portobello Mushrooms 
with Vegetables	

Pasta with Chunky Basil Marinara
Pasta with Pesto Cream
Three Cheese Tortellini Alfredo with Broccoli & Sundried Tomatoes

Roasted Garlic Parmesan Potatoes 	
Herbed New Potatoes	
Parsley Potatoes	
Mashed Red Bliss Potatoes 
Vegetable Rice Pilaf	
	

Garlic Roasted Medley of 
Vegetables
California Medley
Broccoli & Cauliflower Florets 
Green Beans Almondine 
Sugar Snap Peas & Carrots

Chocolate Mousse Chantilly  
Ice Cream Sundae 
Peach Melba
Cheesecake with Raspberry Puree 
Warm Apple Pie 
Triple Chocolate Cake

ROLLS & BUTTER
FRESH BREWED COFFEE, DECAFFEINATED COFFEE & HERBAL TEA

$37 PER PERSON


