Grand Buffet Dinners

50 guest minimum for Buffet Dinners.

Wildwoods by the Sea
$32.95

New England Corn Chowder
Tossed Garden Salad
Pasta and Shrimp Salad

Choice of Two:

Mussels Marinara

Baked Filet of Flounder
With Fresh Lemon and Thyme
Baked Herb Breast of Chicken

Baked Salmon
Finished in a Citrus Dill Butter
Pasta with White Clam Sauce

With:
Roasted New Potatoes
Seasonal VVegetables
Dinner Rolls and Butter
Assorted Chef’s Choice Dessert Display
Freshly Brewed Regular and Decaffeinated Coffee, Hot Tea



Down South Doo Wop Buffet

(minimum 50)

$28.95

Tossed House Salad
Creamy Coleslaw
House made Potato Salad
Pulled Pork ~ Southern style
Southern Fried Chicken
Salisbury Steak with Mushroom gravy
Macaroni and Cheese
Stewed Tomatoes
Corn Muffins and Rolls
Assorted Chef’s Choice Dessert Display
Freshly Brewed Regular and Decaffeinated Coffee, Hot Tea

Italian Dinner Buffet
$25.95

Italian Wedding Soup
Tossed Garden Salad
Garlic Bread
Sausage with peppers and onions
Chicken Breast Parmesan
Baked Rigatoni with Meatballs
Seasonal VVegetables
Assorted Chef’s Choice Dessert Display
Freshly Brewed Regular and Decaffeinated Coffee, Hot Tea



The Wildwoods Clambake
$37.95

New England Clam Chowder
Tossed Garden Salad
Roasted BBQ Chicken
Steamed Clams White
Steamed Mussels Marinara
Fried Shrimp
Seasonal Vegetable
Roasted New Potatoes
Corn Muffins
Assorted Chef’s Choice Dessert Display
Freshly Brewed Regular and Decaffeinated Coffee, Hot Tea

Due to our concern of serving the freshest foods, we must limit
Food service to a MAXIMUM of two hours.

Please add 20% service charge and 9% sales tax.



