
 

 
 
 
 

BANQUET MENUS 
 
 
 

THEME BUFFETS 
 
 

DOMINICAN BUFFET 
 

MIXED SALADS 
Russian salad 
Abalone salad 
Avocado salad 

Pasta and tuna salad 
 

SALAD BAR 
Tomato, carrot, beet, lettuce, onion 

 
DRESSINGS 

Thousand islands, golf sauce, mustard dressing, blue cheese 
 

PRESERVES 
Pickles, jalapenos, cambray onions, black olives, stuffed Olives 

 
 MAIN COURSES 

 
Baby pork stuffed with rice and guandul beans 

Fish lasagna 
Red snapper in creole sauce 

Rice with chicken 
Pork chops in tomato sauce 

Beef in a ¨malagueta¨ sauce  
Seafood casserole 

Rice with guandul beans 
Oven baked green squash 

Pumpkin with ¨mojo¨ 
Yucca 

Baked sweet potato 
Pot cooked plantain 
Baked bell peppers 

 
 

DESSERT BAR 
 

TROPICAL DESSERT BAR 
 

ASSORTED ICE CREAM 
 

 



 
 
 

BBQ BUFFET 
 

MIXED SALADS 
Coleslaw 

Caesar salad 
Potatoes and bacon salad 

Russian salad 
 

SALADS BAR 
Tomato, carrot, beet, lettuce, onion 

 
DRESSINGS 

Sour cream and bacon dressing, honey & mustard dressing, pesto vinaigrette, balsamic 
vinaigrette 

 
PRESERVES 

Pickles, jalapenos, cambray onions, black olives, stuffed Olives 
 

 MAIN DISHES 
 

BBQ  pork ribs 
Grilled chicken breast 
Pork in mustard sauce 
Oven cooked rib eye 

Grilled beef outside skirt  
Kentucky Chicken 
Oven cooked lamb 

Baked potato 
Wild rice 

Corno n the cob 
Green beans 

Assorted vegetables 
Mash potatoes 

Sautéed mushrooms 
Baked beans 

 
 

DESSERT BAR 
 

TROPICAL DESSERT BAR 
 

ASSORTED ICE CREAM 
 
 
 
 
 
 
 
 
 
 
 
 

 

 


