Dinner Buffets

All Dinner Buffets come with Freshly Brewed Coffee, Decaffeinated Coffee and Iced Tea
A Chef’s Carving Station can be added for an additional charge.

New Orleans Buffet

Mixed Green Salad with choice of dressing
Shrimp Etoufeé
Blackened Pork Loin
Spicy Beef Tips New Orleans
Blackened Catfish with Ranch Aioli
Red Beans and White Rice
Corn Mache Choux
Rolls with Butter
Praline Bread Pudding and Whiskey Sauce
$25.00 per person

Mediterranean Buffet
Greek Salad

Antipasto Salad
Spaghetti and Meatballs
Seared Tuna Steaks
Chicken Cacciatore
Braised Beef Tips in Red Wine and Mushroom Sauce
Vegetable Broth simmered Rice Pilaf
Garlic Bread
Tiramisu
$26.00 per person

The Pueblo
Mixed Green Salad with choice of dressing
Green Pork Chile Stew
Chicken with Green Chili Sauce
Traditional Jemez Enchiladas with Red Chile Sauce
Zucchini and Corn Medley
Oven Roasted Herbed Potatoes
Laguna Fry Bread or Oven Bread
Pueblo Fruit Pie
$21.00 per person




