Hemispheres
VALENTINE'S DAY BUFFE:I'

Salads and Appetizers
Fresh and Composed Salad Bar
Fresh Fruit Platters Charcuterie & Local Cheese Display, Artisan Bread, Butter
Peel and Eat Shrimp, Cocktail Sauce
Roasted Vegetable Display, Assorted Spreads, Hummus

Soup
Tomato Basil Soup

Main Courses
Linguini Pasta, Marinara Sauce
Baked Bean Casserole, Crispy Onions
Cheese Quesadillas
Steamed Cod, Wild Rice, Lemon Sauce
Baked Chicken Thighs, BBQ Sauce

Oven Roasted Pork Loin, Apple Chutney

Beef Pot Roast

Enhancements
Grilled Corn On The Cob
Shallot Mashed Potatoes

Glazed Baby Carrots

Desserts
Chocolate Covered Strawberries
Valentine's Red Velvet Cake
New York Style Cheesecake
Chef's Selected Fine Pastries

Kids Buffet
Assorted Pizza Slices
Grilled Cheese Sandwiches
Fried Tater Barrels
Grilled Cod, Baby Carrots % A T

Seating from 5PM - 8PM .

Adult- 29++ Child(6-12)- 14++

Beverages at a charge. — ‘

Prices are subject to tax and 18 % gratuity. A ‘
)

Consuming raw or undercooked meats, poultry, seafood, shellfish or
 eggs may increase your risk of foodborne illness. Guests with food ﬁ»
allergies are encouraged to ask for a manager for specifics. /l o




