MAYFIELD DINNER THEATRE PRESENTS
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BUFFET DINNER MENU

FRESH CHOICES (OMPOUND SALADS

Caesar, Baby Greens, Croutons, Bacon, Parmesan Grilled Carrots, Zucchini, Peppers, Red Onion Salad
Cheese, Chickpeas, Baby Corn, Cucumbers, Mandarin, Beet, & Spinach Salad
Tomatoes, Hand Cut Crudité, Assorted Pickled Cucumber, & Basil Quinoa Salad

LeRHers & Vegetabl s G RNES Creamy Herb, Roasted Red Pepper & Mushroom Salad

gl‘eShSiZng NN . i Candied Apple Maple Coleslaw
aien, Aged balsamic, ZCRugipNge, tata g Roasted Garlic & Herb Potato Salad

and Thousand Island
Copper Penny Salad

COLD SELECTIONS A
Seafood California Rolls with Pickled Ginger, ACTION STATION

Soya Sauce & Wasabi

House Smoked Salmon, Marinated Mussels
Poached Shrimp, Gluten Free Cocktail Sauce
Tuna Casserole Pasta Salad

HOT TABLE

Oven Roasted Chicken Breast a la King
Pineapple & Cherry Glazed Baked Ham
Cod with Seafood Newburg

Parmesan Dill Mashed Potatoes

Unstuffed Vegetable & Rice Roasted Peppers
e with Plant Based Crumble

Roasted Maple Ginger Beets
g Garlic, Rosemary & Thyme Roasted Carrots

Roasted Beef Striploin
House Smoked Beef Brisket
Yorkshire Pudding & Rosemary Au Jus

DESSERTS

Assorted Fresh Cut Fruit

Vegan Gluten Free Chocolate Brownie
Cherry Jello Cheesecake Cups

Double Chocolate Mousse

Gluten Free Strawberry Cake

Traditional Rice Pudding with Dried Fruit
Pineapple Upside Down Cake

Mini Coconut Cream Pies

Black Forest & Mango Mousse Cake
Vanilla Caramel Swirl Cake

BREAD & CHEESE Rockslide Brownies
Passionfruit Cheesecake

Freshly Baked Oatmeal Raisin

and Classic Chocolate Chip Cookies

Sticky Pecan Bread Pudding
and Bourbon Maple Créme Anglaise

Assorted International Cheeses, Crackers and Crisps,
Artisan Bread Rolls, Gluten Free Buns, and Butter

Fonduesque Warm Cheesy Spinach Artichoke Dip

|

All items in the Buffet are clearly marked with

dietary and allergy information and many of our items
are prepared Gluten Free. Additional food safe measures
are available through the Box Office.



