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THE MESS HA l
BUFFET MENU

== BUFFET INCLUDES --
CHEF SALAD
SEASONAL VEGETABLE (PREPARATION VARIES)
BREAD 'N BUTTER

e

¢ == CHOICE OF POTATO (1) ==
GARLIC & BUTTER ROASTED
PARMESAN MASHED
SMASHED RED
AU GRATIN (ADD $.50 PER PERSON)

¢ > CHOICE OF PASTA (1) —= >
PENNE WITH TOMATO SAUCE
PENNE WITH VODKA SAUCE
BAKED ZITI
WHITE CHEDDAR MAC & CHEESE
HOME MADE MANICOTTI (ADD $1 PER PERSON)
HOME MADE GNOCCHI (ADD $1 PER PERSON)

VEGETARIAN SPAGHETTI - SPAGHETTI SQUASH,CARROTS,ASSORTED SQUASH W/ MARINARA
SAUCE (ADD $1 PER PERSON)

¢ > CHOICE OF MEAT (2) -
HERB ROASTED CHICKEN
ROASTED TURKEY WITH GRAVY

MESS HALL MEATBALLS
ROASTED PORK LOIN

SMOKED PORK SLIDERS
ROAST BEEF SLIDERS

BONELESS BREADED PORK CHOP
CHICKEN MARSALA WITH MUSHROOMS (ADD $.50 PER PERSON)
CHICKEN PARMESAN (ADD $.50 PER PERSON)

$16.50 Per Person Deposit required to hold date and time of event. Total balance is due day
of the event. All costs subject to NYS sales tax and 18% gratuity.




