
Before placing your order, please inform your server if a person in your party has a food allergy. 
* Consuming raw or under cooked meats, fish, shellfish or fresh shelled eggs may increase your risk of food-borne illness, 

especially if you have certain medical conditions  

DESMOND’S  
 

Buffet Style Dinner 
Salad  

Farmhouse Salad · Caesar Salad · Field Green Salad 

Pasta Selections  
Choice of One:  

Penne Ala Vodka · Farfalle Primavera · Rigatoni Bolognese · Orecchiette Broccoli Rabe 

Entrée Selections  
Choice of Two Entrées: *  

Chicken Valdostano 
Fontina cheese, oyster mushrooms, prosciutto, marsala wine sauce 

Boneless Farm Raised Chicken Thighs  
Seasoned with garden-fresh herbs, lemon and roast to excellence served topped with pan sauce 

Herb Crusted Salmon 
Fresh herbs and panko crust, oven roasted, citrus cream sauce 

Shrimp Scallop Scampi 
Sauteed shrimp and scallops, garlic, white wine and butter sauce on a bed of rice 

Eggplant Rollatini 
Thinly sliced eggplant, lightly breaded and stuffed with ricotta cheese and fresh herbs  

topped with mozzarella and plum tomato sauce 

Peppercorn Crusted Pork Loin 
Cracked pepper crusted and seared and roasted with au poivre sauce 

Short Rib 
Braised and slow cooked boneless short rib with pomegranate red wine reduction 

 
Served with Chef Choice of Sides 

Chef’s Choice Dessert  
Chef’s Choice Desserts  

Coffee, Decaffeinated Coffee, Assorted Fine Tea  

 
30 Person Minimum (Adult)  

$37.95 per person Monday – Thursday 11:30am - 9pm and Friday- Sunday 11:30am - 3pm 
$42.95 per person Friday- Sunday 3 - 9pm -Kids @ ½ (U-10)  

Plus 20% gratuity and NYS sales Tax 


