Dinner buffet selections

Price $35

Argyle house salad with choice of two dressings

Chicken marsala 

Atlantic salmon with an orange horseradish sauce

Carved top round of beef 

Blackened chicken alfredo over tortellini pasta

Baked tilapia with a citrus sauce

Dessert

Cookies and brownies

Price $40 

Traditional caesar salad with garlic croutons

Grilled london broil with a garlic herb cheese sauce

Pan seared salmon topped with baby shrimp and smoked tomato sauce

Chicken parmesan

Carved Prime rib of beef with au jus

 Pan seared chicken topped artichokes, leeks and a sundried tomato sauce

Whole roasted turkey, carved

Dessert 

Assorted cakes and tarts

Price $45

Grilled vegetable salad with honey balsamic dressing 

Carved NY strip with traditional accompaniments

Fillet of sole topped with crab imperial

Chef Dunn’s Jumbo lump crabcakes

Petite filet mignon with caramelized onions 

Md. Rockfish topped with a lobster buerre blanc

Pan seared chicken cordon bleu

Dessert 

Chocolate fondue station

Sundae bar

