
Guaranteed guest counts must be received by the facility a minimum of 72 business hours prior to your event or you will be
billed for the expected number. Prices do not include Illinois State sales tax, Local taxes, or taxable service charge.

July 2007

DINNER BUFFETS
(Minimum 50 Guests)

I. C. GRAND BUFFET
$22.95

Tossed Green Salad, Pasta Salad,
Fresh Fruit Medley, Rolls & Butter

CHOICE OF THREE
ENTRÉE SELECTIONS

BEEF
Sliced Roast Baron of Beef

London Broil
Sirloin Tips of Beef

or Prime Rib
(Additional charge of $3.00 per
Guest on Prime Rib Selection)

PORK
Sliced Roast Pork Loin

Sliced Glazed Banjo Ham
Smoked Pork Chops
or BBQ Pork Ribs

POULTRY
Sliced Turkey Breast

Fried Chicken
Chicken Dijon

Chicken Cordon Bleu
or Chicken Marsala

FISH
Seafood Newburg with Scallops,

& Shrimp
Shrimp Casino

Oven Poached North Atlantic
Salmon

CHOICE OF TWO
Au Gratin Potatoes

Mashed Potatoes/Gravy
Oven Roasted Redskin Potatoes

Rice Pilaf
or Wild Rice Medley

CHOICE OF TWO
Green Beans Almandine

Buttered Corn
Vegetable Medley
Sugar Snap Peas

or Glazed Baby Carrots

CHOICE OF TWO
DESSERTS

Chocolate Mousse, Carrot Cake,
Pudding, & Fruit Cobbler

Coffee & Iced Tea

THE TWIN CITY BUFFET
$17.95

Tossed Green Salad, Pasta Salad,
Fresh Fruit Medley,

Rolls & Butter

CHOICE OF TWO ENTRÉE
SELECTIONS

(Add a Third Entrée for $2.00 per
Guest)

BEEF
Sliced Roast Baron of Beef

Sirloin Tips of Beef
or Prime Rib

(Add $3.00 per Guest on Prime
Rib Selection)

PORK
Sliced Glazed Ham

Sliced Roast Pork Loin
or BBQ Pork Ribs

PASTA
Lasagna

or Vegetarian Lasagna

POULTRY
Sliced Turkey Breast

Southern Fried Chicken
Chicken Parmesan
Chicken Marsala
or Chicken Dijon

FISH
Shrimp Casino or Oven Poached

North Atlantic Salmon

CHOICE OF TWO
Au Gratin Potatoes

Mashed Potatoes/Gravy
Oven Roasted Redskin Potatoes

Rice Pilaf
or Wild Rice Medley

CHOICE OF TWO
Green Beans Almandine

Buttered Corn
Vegetable Medley
Sugar Snap Peas

or Glazed Baby Carrots

CHOICE OF ONE
DESSERT

Chocolate Mousse
Pudding

Fruit Cobbler
New York Style Cheesecake with
Raspberry Sauce-$2.00 extra per

Person

Coffee & Iced Tea
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THE MCLEAN COUNTY BUFFET

CHOICE OF THREE ENTRÉES $16.95
CHOICE OF TWO ENTRÉES $15.95
CHOICE OF ONE ENTRÉE $14.95

Tossed Green Salad, Pasta Salad, Rolls & Butter

BEEF
Yankee Pot Roast
Beef Stroganoff

& Irish Stew

POULTRY
Teriyaki Chicken

Lemon Pepper Chicken
Pulled Chicken in Sweet Baby Ray’s BBQ Sauce

& Hatfield’s Chicken & Dumplings

PORK
Glazed Banjo Ham

or Pulled Carolina Pork in Sweet Baby Ray’s BBQ Sauce

PASTA
Lasagna

Vegetarian Lasagna
or Spaghetti with Meatballs

SEAFOOD
Southern Baked Lemon Pepper Catfish Fillet

CHOICE OF ONE CHOICE OF ONE
Green Beans Almandine Rice Pilaf
Buttered Corn Au Gratin Potatoes
Glazed Baby Carrots Mashed Potatoes/Gravy
Sugar Snap Peas Oven Roasted Redskin Potatoes
or Vegetable Medley or Georgia Cornbread Dressing

CHOICE OF ONE DESSERT
Chocolate Brownies
Chocolate Mousse
Fruit Cobbler or

Assorted Jumbo Cookies

Coffee & Ice Tea
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PLATED DINNER
ENTRÉE SELECTIONS

Served with your Choice of Salad, Vegetable and Potato
Coffee, Tea, Rolls & Butter

PRIME RIB AU JUS
Slowly Roasted served with Au Jus & Horseradish

Sauce
12 oz. – Market Price

FILET MIGNON
Charbroiled & served with Béarnaise Sauce

8 oz. - $26.00

NEW YORK STRIP STEAK
Charbroiled served with Maitre D’ Butter

12 oz. - $23.95

TOURNEDOS OF BEEF
Crusted with horseradish then slow roasted, sliced in

medallions & served with Portabella Mushroom Demi
Glaze
$19.95

JUMBO SMOKED PORK CHOP
Loin Chop, served with Dijon Mustard

12 oz. – $18.95

POACHED SALMON
Served with Mustard Dill Sauce

$18.95

CHICKEN MARSALA
Chicken Breast topped with Sautéed Mushrooms &

Marsala Wine Demi Glaze
$17.95

SHRIMP SCAMPI
Lightly Sautéed in garlic butter, served on a bed of Wild

Rice
& topped with buttered Vegetables

$17.95

MONTREAL TOP SIRLOIN
Seasoned with Herbs & Spiced then Charbroiled with

Portabella Mushrooms
12 oz. - $17.95

CHICKEN BLACKHAWK
Smoked Ham & Swiss Cheese in a Chicken Breast,

Sautéed & topped with Tarragon Sauce
$17.95

CHICKEN DIJON
Chicken Breast Sautéed & topped with a Creamy Dijon

Mustard Sauce
$16.95

BAKED CHICKEN PARMESAN
Chicken Breast topped with Italian Marinara Sauce &

Parmesan Cheese
$16.95

ROAST PORK LOIN
Tenderloin Medallions, slowly roasted & served with

Gravy
$16.95

PLATED DINNER SIDE SELECTIONS

SALADS
CHOICE OF ONE

Mixed Green Salad or Caesar Salad

POTATOES OR RICE
CHOICE OF ONE

Mashed Potatoes/Gravy
Oven Roasted Redskin Potatoes

Au Gratin Potatoes
Rice Pilaf or

Wild Rice Medley
Wild Rice

VEGETABLES
CHOICE OF ONE

Green Beans Almandine
Glazed Baby Carrots

Vegetable Medley
Buttered Corn or
Sugar Snap Peas

DESSERTS

New York Cheese Cake with Raspberry Sauce $3.95
Mile High Apple Pie $3.25
Carrot Cake $2.95
Sorbet $2.95
Rice Pudding $2.95
Sorbet $2.95
Fruit Cobbler $2.95
Chocolate Éclairs $2.95
Pudding $2.50
Chocolate Mousse’ $1.95

Sweets Table (Minimum 50 Guests) $3.00 per Guest
Includes Chocolate Strawberries, Petite Fours, & Assorted

Dessert Bars
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Children’s Meals Policy

 Kids under age 4 may eat for free on buffets only.

 Kids ages 4 to 12 eat for half price on buffets only.

 Age 13 and over are considered adults.

Plated Entrées Just for Kids
(12 and under)

 Hamburger with French Fries and Applesauce $6.95

 Cheeseburger with French Fries and Applesauce $6.95

 Chicken Tenders with French Fries and Applesauce $6.95

(Soft drink or milk included with above meals.)


