
 
 

Holiday Inn DESIGNER DINNER BUFFET 
( MINIMUM 25 PEOPLE ) 

INCLUDES CHEF’S CHOICE OF ACCOMPANIMENTS, ROLLS AND 
BUTTER, 

FRESHLY BREWED COFFEE & SELECT TEAS 
 

Select 3 Appetizers, 2 Entrees & 1 Dessert 
Appetizers 

Mixed Greens Salad with Two Dressings 
Caesar Salad 
Greek Salad 

Tortellini Pesto Salad 
Tomato- Basil Salad 

Cucumber Dill Salad 
Marinated Vegetable Salad 

Entrees 
Penne Primavera 

Tortellini Carbonara 
Sautéed Chicken Marsala - Mushroom demi-glace 
Roasted Chicken di Milo - Apple Sausage Stuffing, 

Madeira Wine Sauce 
Grilled Atlantic Salmon - Lemon-Chive Butter 

Stuffed Sole Florentine - Chardonnay Buerre Blanc 
Roast Sirloin - Merlot Demi-Glace 

Beef Bourguignone 
Desserts 

Warm Apple Cobbler or Chocolate Layer Cake 
$28.95 

 
(Add $3.00 per person for 3rd entrée) 

 
All Prices are Per Person and are Subject to 18% Service 

Charge & 6% CT Sales Tax 
 
 
 



 
 

Holiday Inn DINNER BUFFET 
( MINIMUM 25 PEOPLE ) 

INCLUDES CHEF’S CHOICE OF STARCH & VEGETABLE, 
ROLLS AND BUTTER & FRESHLY BREWED COFFEE & SELECT TEAS 

 

The Enfield Buffet 
Mixed Greens Salad with Two Dressings 

Tomato-Basil Salad 
Broiled Sole - Lump Crab Stuffing 

Herb Grilled Chicken - Tomato Concassé 
Ziti with Spinach, Tomatoes, Basil, Garlic & Olive Oil 

Chef’s Dessert Selection 
$29.95 per person 

The Hartford Buffet 
New England Clam Chowder 

Baby Field Greens Salad with Two Dressings 
Marinated Vegetable Salad 

Grilled Atlantic Salmon - Lemon-Chive Butter 
Pesto Roasted Chicken 

Tortellini with Roasted Peppers in Tomato-Basil Sauce 
Chef’s Dessert Selection 

$32.95 per person 

The Springfield Buffet 
Classic Caesar Salad 

Cucumber - Dill Salad 
Tomato, Basil and Fresh Mozzarella Salad 

Grilled Swordfish - Herb Butter 
Roast Sirloin with Brandy-Peppercorn Demi-glace 

Roast Pork Loin - Apple Brandy Sauce 
Tortellini and Broccoli Alfredo 

Chef’s Dessert Selection 
$36.95 per person 

All Prices are Per Person and are Subject to 18% Service Charge & 6% 
CT Sales Tax 


