Toftrees Golf Resort ‘@ Conference Center
2010 Graduation Buffet

Saturday May 15, 2010 ° Le Papillon 4PM-10PM

Chef's Soup Du Jour
Chicken Potato Corn Chowder

Carving Station
Slow Roasted Prime Rib with a Port Wine Demi Glaze

Entrees
Pan Roasted Salmon with a Tomato Basil Butter Sauce
Chicken Parmesan with a Hearty Marinara Sauce
Fettuccini Alfredo with Sautéed Shrimp and Scallops
Garlic Mashed Potatoes
Vegetable Wild Rice Pilaf
Spring Vegetable Medley

Our Buffet Features a Magnificent Array Including:
Hearth Baked Breads and Rolls
A Selection of Gourmet Salads
Domestic Cheese Display
Mediterranean Display
Fresh Eruit Display

Desserts
Presentation: of Desserts, Pastries and Confections

Includes Reservations

Entertainment by ' Recommended
Jason Hunt 814-234-8000
5PM-9PM Ext. 295
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