
Highlands Room Dinner Buffet
Minimum Guest Guarantee of 30

Plated dinners may be available on a case-by-case basis, may include an extra charge and will be asked to 
be pre-ordered.

**pricing subject to change with market fluctuation**

Please note that these are only menu suggestions; custom menus are available upon request

Highlands Buffet Menu

All Entrees include your choice of plated mixed green salad or Caesar salad, chef’s choice of a starch and 
seasonal vegetable, fresh bread with butter, soft drinks, and iced tea.

ENTRÉE SELECTIONS. ~  Select two of the following Entrees – more than 2 entrees available for an 
additional fee.

Pork and Beef

Tuscan-Style Steak
With Arugula and Parmesan

Tomatillo Pork Chops
with Roasted Corn Salsa

Roasted Pork Loin Stuffed
with Sun Dried Tomatoes,Basil,  Black Olives and Garlic

Grilled Strip Steak 
with Bleu Cheese and Caramelized Onions

Peppered Flank Steak
with Dijon Tarragon Sauce

Broiled Argentine Steak
Marinated with Chimichurri Salsa

Braised Beef Tips
with Shallot Port Wine Glaze

Roasted Pork Tenderloins
with Figs and Balsamic Sauce

. 

**all pricing subject to market fluctuation**



Poultry

Oven Roasted Chicken Breast
(with or without skin)

with Gorgonzola and Caramalized Onions

Rosemary Roasted Chicken
roasted chicken breasts, wings, thighs and legs, perfectly oven browned and basted with rosemary jus

Chicken Cordon Blue
stuffed with Prosciutto, swiss cheese and Fresh Thyme

Vegetarian

Baked Four Cheese Penne with Tomatoes and Basil

Harvest Blend Vegetable Ravioli
with roasted garlic, basil and tomato in a Provencal sauce

Pasta Primavera

Seafood

Grilled Red Snapper
with Mango, Peach, and Cilantro Salsa

Grilled Salmon Fillet
with Gorgonzola Cream Sauce

Tilapia 
with Tropical Salsa 

Grilled Shrimp
Skewered with choice of 

basil & lime, garlic butter or blackened



**all pricing subject to market fluctuation**

Desserts 
 (additional)

Minimum Guest Guarantee of 30

House Bread Pudding 
Don’t leave without trying this! Rich custard bread pudding served with Scotch sauce.  A signature Stonehouse Grille treat.

Cheesecake 
New York style cheesecake with topping that varies daily 

Choc’late Lovin’ Spoon Cake 
Chocolate pudding sandwiched in a two-layer cake with chocolate icing and chocolate chunks on top!

Fresh Berries and Crème Anglaise 

Dessert Bar 
Platter of Bread Pudding and/or Brownie bites

(bread pudding bites can be kept cold or flash fried)



**all pricing subject to market fluctuation**


