
  
  

Dinner BuffetsDinner Buffets  
(Minimum of 25 People) 

 

The MastersThe Masters  
 

Served to Table 
Tossed Garden Salad with Assorted Dressings 

 

Buffet 
Grilled Salmon, Barbeque Baby Back Ribs and Barbeque Chicken 

Baked Beans, Coleslaw and Potato Salad 
Club Rolls and Butter 

Served Apple Pie a la Mode 
Coffee, Tea, Decaf 

 

$25.95 per person 
 

The Ryder CupThe Ryder Cup  
 

Served to Table 
Mixed Green Salad with Assorted Dressings 

 

Buffet 
Chicken Francaise or Roast Pork Loin with Apple Cranberry Chutney 

Baked Atlantic Cod 
Penne Marinara, Oven Roasted Italian Potatoes, and Green Beans with Herbs & Tomato 

Club Rolls and Butter 
Served Strawberry Shortcake 

Coffee, Tea, Decaf 
$26.95 per person 

 

That’s AmoreThat’s Amore  
  

Served to Table 
Antipasto Salad 

 

Buffet 
Sliced Sirloin with Garlic Butter & Mushrooms, Chicken Saltimbocca, Fillet of Sole Pizziola 

Rabe with Cavati Aglio Olio, Roasted Italian Peppers, and Oven Roasted Bruschetta 
Garlic Bread & Fresh Italian Bread 

Served Tiramisu 
Add Assorted Italian Pastries for $3.00 per person 

Coffee, Tea, Decaf 
$33.95 per person 

 
All Children ages 4-10 years are half price for buffets.  Children under the age of 4 are free. 

 
 

All prices subject to 20% service charge and RI State sales tax. 



  
  

The Valley Deluxe BuffetThe Valley Deluxe Buffet  
(Minimum of 50 People) 

 

The Valley Deluxe Buffet includes Appropriate Bread and Rolls, and Cof-
fee, Tea, and Decaffeinated Coffee 

 
 

Chef Carved EntreeChef Carved Entree  
 

Baked Ham with Raisin Sauce…………………………………………….$25.95 
Roast Turkey with Cranberry Gravy…..…………………………….….$25.95 
Roast Sirloin of Beef Au Jus………………………………………………..$29.95 
Roast Prime Rib of Beef Au Jus…………………………………………..$31.95 
Roast Tenderloin of Beef……………………………………………………$36.95 

  

SaladsSalads  
(Choice of Two) 

Tossed Green Salad            Caesar Salad         Mescluen Green Salad 
Caprese Salad         Sunburst Fruit Salad         Crab Louie 

 

Additional EntreeAdditional Entree  
(Choice of One) 

Chicken Francaise          Chicken Parmigiana          Chicken Marsala           
Atlantic Baked Scrod          Stuffed Fillet of Sole           

 

AccompanimentsAccompaniments  
(Choice of Two) 

 

Penne Marinara          Cavati Bolognese          Rigatoni Pink Vodka 
Broccoli Aglio Olio          Green Beans with Herbs & Tomato          Vegetable Medley 

Wild Rice Pilaf          Oven Roasted Potatoes          Roasted Sweet Potatoes    
 

DessertDessert  
(Choice of One) 

 

Double Chocolate Cake          Strawberry Shortcake          New York Cheesecake 
Carrot Cake          Vanilla Ice Cream          Chocolate or Raspberry Mousse           

 
 
 

All Children ages 4-10 years are half price for buffets.  Children under the 
age of 4 are free. 

 
 
 
 

All prices subject to 20% service charge and RI State sales tax. 



  
  
  

Served Dinner MenuServed Dinner Menu 
All dinner entrees include a Tossed Salad, a choice of Potato or Starch and Vegetable, Club 

Rolls and Butter, Coffee, Tea, and Decaffeinated Coffee 
 

Additional CoursesAdditional Courses  
Chicken Escarole Soup…$3.95        Chourizo and Kale Soup…$3.95         

Lobster Bisque…$5.95         Jumbo Shrimp Cocktail…$9.95        Antipasto…$6.95 
Caesar Salad…..$3.95          Spinach Salad…..$4.95        Fresh Fruit Cup…..$3.75 
Penne Marinara…$2.95…Family Style…$3.95      Lemon Sorbet…$2.75  

  

Beef EntreesBeef Entrees  
Roast Prime Rib of Beef Au Jus…$28.95 

Grilled Filet Mignon with Madeira Thyme Reduction…$32.95 
Roast Sliced Sirloin with Red Wine Reduction…$26.95 
Roast Pork Loin with Port Wine and Sage Sauce…$23.95 

  

Seafood EntreesSeafood Entrees  
Baked New England Herb Crusted Cod Fillet…$22.95 

Broiled Fillet of Sole with White Wine Butter Sauce…$23.95 
Broiled Salmon Fillet with Cucumber Dill…$26.95 
Baked Stuffed Shrimp (4) with Drawn Butter…$29.95 

 

Poultry EntreesPoultry Entrees  
Boneless Stuffed Chicken with Wild Rice Stuffing …$22.95 
Chicken Parmigiana with Penne Marinara…$23.95 
Chicken Francaise with Lemon Butter Sauce…$25.95 

Chicken Marsala…$25.95 
 

Combinations  Combinations    
Chicken Saltimbocca (Prosciutto, Mozzarella, and Marsala Sauce) with Garlic Shrimp…$31.95 
Grilled Beef Tenderloin with Salmon Fillet ………………………………………………$34.95 
Surf and Turf (Petite Filet Mignon and Two Baked Stuffed Shrimp)………$36.95 

 

Children’s MenuChildren’s Menu  
(available for children 10 years and under) 

 

Chicken Fingers & French Fries…$9.95          Grilled Cheese with French Fries…$9.95           
Hot Dog and French Fries…$9.95 

  

Vegetables & StarchVegetables & Starch  
(Choice of Two) 

Baby Carrots         Sauteed Green Beans         Broccoli Aglio e Olio 
Seasonal Vegetable Medley         Peas with Onions and Mushrooms 

Oven Roasted Potatoes         Parsley Red Bliss Potatoes          Traditional Rice Pilaf 
Baked Potato with Sour Cream         Garlic Mashed Red Potatoes  

 

All prices subject to 20% service charge and RI State sales tax. 

  



  
  
  

DessertsDesserts  
 

Vanilla Ice Cream with Chocolate, Strawberry Sauce…………$2.95 
Chocolate, Amaretto or Raspberry Mousse..……………………..$2.95 
Flaming Baked Alaska…………………………………………………….$4.95 
Fresh New York Cheesecake…………………..……………………….$3.95 
Fresh Cheesecake with Strawberries………………………………..$4.95 
Tiramisu with Fresh Whipped Cream…….……..…………………$4.95 
Double Chocolate Cake……………………………………………….….$3.95 
Carrot Cake…………………………………………………………………...$3.95 
Snickers Pie…………………………………………………………………..$4.95 
Assorted Mini Italian Pastries…………………………………………$5.95 

  

Italian Cookie StationItalian Cookie Station  
(Served to a minimum of 50 guests) 

Assorted Biscotti 
Assorted Italian Cookies 

Coffee/Tea/Decaf Station  
$5.95 per person 

 

Viennese Table 
(Served to a minimum of 75 guests) 

Assorted Miniature Pastries 
Snickers Pie 

Fresh Fruit Cheesecake 
Chocolate Mousse Cake 

Carrot Cake 
Boston Cream Pie 

Fruit Flan 
$9.95 per person 

 

Chocolate FountainsChocolate Fountains  
Includes choice of Milk or Dark Belgian Chocolate; Additional Colored Chocolate Available Upon Request 

 

Silver Package—$595.00 
*15 lbs. Belgian Chocolate serving 75-100 people 

With Cut Fresh Fruit, Vanilla Cake, and Pretzel Rods 
 

Gold Package—$750.00 
*20 lbs. Belgian Chocolate serving 100-175 people 

With Cut Fresh Fruit, Rice Krispie Treats, Pretzel Rods, Marshmallows, and Vanilla Cake  
 

Package C—$895.00 
*25 lbs. Belgian Chocolate serving 200-300 people 

With Cut Fresh Fruit, Rice Krispie Treats, Pretzel Rods, Marshmallows, Oreo Cookies,  
Vanilla Cake and Graham Cracker Squares 

 

 
 

All prices subject to 20% service charge and RI State sales tax.  



  
  
  

Hors D’Oeuvres StationsHors D’Oeuvres Stations  
(each platter serves 100 people; quarter trays and half platters also available)(each platter serves 100 people; quarter trays and half platters also available)  

  

Cheese, Fruit, & VegetablesCheese, Fruit, & Vegetables  
 

Cheese and Cracker Platter …………….……………..$225.00 
Cheese and Cracker Platter with Fresh Fruit………………$275.00 

Fresh Fruit with Yogurt Dip……………………………………………….$325.00 
Vegetable Crudite……………………………………………………………………..$225.00  

Baked Brie with Raspberry in Pastry Dough……………………….……..…………$200.00 
Vegetarian Antipasto Platter…………………………………………………………………….$475.00 

Provolone, Fresh Mozzarella, Vine Ripe Tomatoes, Black Olives, Roasted Peppers, Artichokes,  
Marinated Mushrooms and Mixed Greens 

Traditional Antipasto Platter ……………………………………………………………………...$675.00  
Includes same as above, with Prosciutto, Soppressata and Capicola,  

 

Raw Bar Raw Bar   
Jumbo Shrimp Cocktail            Littlenecks of the Half Shell  

Fresh Narragansett Bay Oysters           Snail Salad          Cocktail Sauce and Lemons 
Market Price 

 

Speciality ItemsSpeciality Items  
(priced per person)(priced per person)  

 

Avocado Dip with Tortilla Chips…………………………..……………………..$3.50 
Hot Artichoke Dip with Tri-Color Tortilla Chips…………….……………..$4.00 
Middle East Hummus Tray…………….…………………………..………………$4.50 

 

 

Passed Hors D’OeuvresPassed Hors D’Oeuvres  
(priced per 100 pieces; quarter trays and half platters also available)(priced per 100 pieces; quarter trays and half platters also available)  

  ((to ensure enough hors dôoeuvres, we suggest you choose enough for 4 pieces per person when followed by 
a meal and 8-10 pieces per person for a cocktail reception; the minimum order required for a cocktail  

reception is $15.00 per person) 
  

 
 
 
 
 
 
 
 
 
 
 
 
 
 

All prices subject to 20% service charge and RI State sales tax. 

Bruschetta………………………………….$135.00          
Spanikopitas………………………………$185.00          
Chicken Sesame……………….............$195.00 
Clams Casino……………………………..$205.00      
Lamb Chops……………………………….$395.00   
Chicken Quesadillas……………………$215.00                                                 
Vegetable Egg Rolls…………………….$180.00         
Scallops Wrapped in Bacon………...$250.00 
Mozzarella Sticks………………………..$130.00         

Stuffed Mushrooms…………………..$195.00        
Garlic Puffs……………………………...$175.00 
Assorted Mini Quiche……………….$175.00     
Oriental Crab Rangoons……………$195.00             
Mini Franks in a Blanket…………..$140.00           
Baked Brie & Raspberry in Filo….$225.00            
Jumbo Shrimp Cocktail…………….$315.00 
Prosciutto & Melon Skewers..…...$250.00          
Assorted Cold Canapes……………..$275.00 


