
 

MAYFIELD DINNER THEATRE PRESENTS

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.

APPETIZER
PICK ONE
SALAD 
Choice of Romaine or Baby Greens with your choice of toppings: 
Red Pepper, Carrot, Mushroom, Cucumber, Hard Boiled Egg, and 
Tomato

Served with Buttermilk Ranch or Balsamic Dressing or  
Balsamic Vinegar and Olive Oil

VEGAN SALAD TRIO 
Lemon Balsamic Cucumber, Basil Quinoa Salad, Mandarin, 
Beet and Spinach Salad AND Mixed Grilled Vegetables Salad 
(Gluten Free, Nut Free, Dairy Free, VEGAN FRIENDLY,)  
Note: If any salad does not work with stated allergies, 
we will replace or remove. 

DIPS:
Warm Cheesy Spinach & Artichoke Dip 
(Gluten Free, Nut Free, Contains: Citrus, Peppers,  
Dairy, Onions, Garlic) 
Hummus Dip (Gluten Free, Nut Free, Dairy Free, VEGAN 
FRIENDLY) & Served with Gluten Free Crackers  
(May Contain Dairy) or Hand Cut Vegetables  
Contains: Sunflower Seeds, Sesame, Garlic, Chickpeas,  
Olive Oil) & Served with Gluten Free Crackers  
(May Contain Dairy) or Hand Cut Vegetables   
 
SHRIMP COCKTAIL 
Small martini glass with 8 Poached Shrimp, Cocktail Sauce 
and a Lemon Wedge. (Gluten Free, Nut Free, Dairy Free, 
Contains: Seafood, Tomatoes, Peppers, Citrus, Onions, Garlic)

DESSERT 
PICK ONE
Vegan Carrot Cake 
(Gluten Free, Dairy Free, VEGAN FRIENDLY, Contains: Nuts & Soy) 

Mango and Lemon Sorbet with Berries
(Gluten Free, Nut Free, Dairy Free, VEGAN FRIENDLY)

Chocolate Vegan Cake 
(Gluten Free, Nut Free, Dairy Free, VEGAN FRIENDLY,  
Contains: Coconut Oil, Soy) *Made in a bakery where  
there may be trace of nuts*

Fruit Plate
(Gluten, Nut, Dairy Free, VEGAN FRIENDLY)

Sugar Free Vegan Chocolate Cake 
(Gluten Free, Nut Free, Dairy Free, VEGAN FRIENDLY)
 *Made in a bakery where there may be trace of nuts*

DIETARY RESTRICTED MENU
We need the following information from you:
1. Are you coming to the Brunch or the Evening show?
2. What is your table number?
3. What time would you like your meal served at?

MAIN COURSE
PICK (ONE) MEAL 
8 OZ STRIPLOIN STEAK  (how would you like it cooked?)
(Gluten Free, Dairy Free, Nut Free)

OVEN ROASTED CHICKEN BREAST  
(Gluten Free, Dairy Free, Nut Free, Contains: Soy)

PAN SEARED SALMON  
(Gluten Free, Dairy Free, Nut Free) 

MUSHROOM, RICE & PLANT BASED CRUMBLE  
STUFFED RED PEPPERS BAKED WITH VEGAN CHEESE, 
VEGAN FRIENDLY (Gluten Free, Dairy Free, Nut Free, Contains: 
Soy, Balsamic, Garlic, Onions, Sulphites, Peppers, & Tomatoes)

Halal Options: (Choice of One)  
Please order 72 hours before your scheduled show date.  

•   Grilled Ribeye Steak 
•   Pan Roasted Cod with Lemon Butter 

 
SAUCE/SEASONING
PICK ONE
Marinara  
(Gluten Free, Nut Free, VEGAN FRIENDLY) 
Contains: Onions, Garlic, Peppers, & Tomatoes

Red Wine Beef Jus 
(Gluten Free, Dairy Free, Nut Free)  
Contains: Sulphites, Garlic, Onions, Peppers, Tomatoes

Creamy Mushroom Gravy  
(Gluten Free, Nut Free)  
Contains: Garlic, Onions, Peppers, Tomatoes, Dairy, Soy)

Salt & Pepper 

SERVED WITH SEASONALLY INSPIRED  
STEAMED VEGETABLES & PICK (ONE) SIDE:
Herb & Olive Oil Roasted Baby Potatoes  
(Gluten Free, Nut Free, Dairy Free, VEGAN FRIENDLY)

Parmesan Dill Mashed Potatoes 
(Gluten Free, Nut Free, Contains: Soy, Dairy)

Steamed Rice 
(Gluten Free, Nut Free, Dairy Free, VEGAN FRIENDLY)


