= FORT COLLINS COUNTRY CLUB 2

BUFFET DINNER MENU

Your Bu#ct selection includes your choice of starter, seasonal vcgctablcs and aPProPriatc side dish and dessert

]:rcshly brewed Molcarabia Italian rcgular and decaf coFFccs, iced tea and iced water.
(Minimum of 30 Pcoplc)

SALADS & SOUFS

The Fo”owing starters are includedin the Prices listed on the entrée menus and are served with European stgle

suests from the three selections below

dinner rolls and creamery butter. Flcase choose one selection for yourg

ORUPgradc your starter from the Signaturc list at an additional $1.00 per person.
(Garden salad with fresh seasonal vegetab!es served with your choice of Aressing
T raditional (aesar salad with garlic croutons and parmesan cheese

SOUP clu_jour
SIGNATURE. SALADS & SOUFPS

The Fo"owing starters are our Signaturc items at an additional $1.00 per person.

Scasoxwal gourmet greens with sun dried cranbcrrics, roasted walﬂuts,

Blue cheese crumbles and balsamic vinaigrette

Buttcr 16ttucc, roma tomatoes, fresh mozzare”a, toasted Pinc nuts and basil

with extra virgin olive oil and fresh lemon
Fresh sPinach with Poachcd pear, candied pecans and raspbcrry vinaigrette
Romaine spears with gri”cc{ tomato, gorgonzola and balsamic vinaigrette

Wild mushroom bisque en croute
2 [ ntrées-$%6.95 ++ 3 [ ntrées-$%9.95 ++ 4 [ ntrées- $42.95 ++

Chef Attended C arving Stations

Roasted Whole T urkey with giblet gravy and cranberry-orange chutney

Honey Glazed [Ham with pineapple raisin sauce

Pork | oin Roast with pan gravy and applesauce

Beef Strip |_oin Roast with bourbon-black currant demi glace Add $2.00

Roasted ch of Lamb with garlic Iambjus and mintje“g Add $3.00

Roasted Bccf T enderoin with forest mushrooms and red wine demi g!ace Add $7.00

Roasted Prime Rib au_jus with horseradish cream sauce Add $4.00

*%3 70% Sales Tax and 20% Service Charge are applied to all pricing**
Dinner Buffet 2/09




= FORT COLLINS COUNTRY CLUB 2

DINNER BUFFET SUGGE STIONS
[ ntrées Selections

Chickcn ltaliano ~boneless chicken breast, artichoke hearts, capers, kalamata olives and sun dried

tomatoes. Served over pasta with lemon white wine and parmesan cheese

Mango~Limc Chicken - pan scared chicken breast with mango fime glaze, fresh fruit salsa and

toasted almonds. Ser\/ed with coconut rice

Chicken Amaretto - roasted chicken breast served with fresh herb risotto, raspberries, toasted

almonc{s and amaretto cream sauce

Stugccl Chicken - chicken breast stuffed with a corn bread stuging and finished with a sweet

corn cream sauce

Chicken CrcPcs - with ricotta cheese and fresh basil and a light spinach cream sauce

Southwestern Beef Pepper Steak - sautéed tenderloin tips with onions, sweet bell peppers
and red chili demi glace

Beef Stroganoff - sautéed tenderloin tips, onions, mushrooms with red wine demi and sour cream

Roasted Pork | oin - with a strawberry balsamic barbecue sauce and pineapple salsa

Feppered FPork - peppercorn crusted boneless pork loin with cherry & port wine sauce

Grilled Atlantic Salmon —~gri”ec1 Atlantic salmon on sPinach risotto with citrus butter,

tomato-olive relish and micro greens
Girilled Atlantic Salmon Fillet - with a tequi|a lime glazc and citrus salsa
Shrimp Stir Fry —Jumbo shrimp and stir fried vegetables with terlyal(i sauce and fried rice
Girilled Hawaiian Mahi Mahi - with a mango-lime glaze and a pineapple-jalapeno salsa
£S g pineappieqjaiap
Sca{:oocl Newbur - Atlantic cod, sea scallops and jumbo shrimp with lobster sauce
g P J P
Ba‘(ecl Fcnne Fasta - served with Jtalian sausage, marinara and mozzarella cheese

Roastcd Tomato and Gri”ccl lant | asagna - with ricotta, parmesan and mozzarella cheeses
P S p

Pasta Primavera - fettuccini pasta with basil cream sauce, broccoli, cauliflower, gri”ed summer squasl’a,

tomato and button mushrooms and toPPecl with parmesan cheese

*%3 70% Sales Tax and 20% Service Charge are applied to all pricing**
Dinner Buffet 2/09




