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EASTER BUFFET
SUNDAY, MARCH 27, 2016

SEATINGS AT 11:30AM AND 2PM

Adults $44; Children (5-11) $23; 4 and under Free

Cliled Sl ane Pl

Chilled Shrimp with Cocktail Sauce
House Cured Salmon &~ Deviled Eggs
Redskin Potato and Roasted Corn Salad &~ Traditional Greek Salad
Baby Spinach, Walnuts, Goat Cheese and Strawberries with White Balsamic Vinaigrette
Mixed Field Greens with Assorted Vegetables and Dressings
Fresh Baked Breads with Assorted Jellies, Jams and Whipped Butter
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Prime Rib of Beef with Horseradish Sauce and Au Jus

Ttr Foods.

Sliced Pork Tenderloin with Caramelized Fennel and Peach Chutney
Bourbon Maple Glazed Ham &~ Mahi Mahi with Grilled Fruit Chutney
Dijon Roasted Leg of Lamb with Pan Jus &~ Chicken Picatta
Cheese Tortellini, Italian Sausage, Fresh Mozzarella and Tomato Basil Sauce
Yukon Gold Mashed Potatoes with Housemade Gravy
Seasonal Mixed Vegetables &~ Sauteed Broccolini
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Assorted Cakes, Pies and Pastries
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Tax and 20% gratuity will be added

Reservations: 828-295-5505 | www.chetola.com




