
dinner buffet
riverbanks zoo & garden

Petite sirloin à la Béarnaise

steak Au Poivre

chili Rubbed Rib Eye

chicken Piccata

chicken Parmesan

Roasted chicken

citrus and Herb chicken

Mustard Rubbed Pork Loin

Lemon & Rosemary Roasted Pork Loin

Medium Grilled Sirloin Steak
Topped with a Tarragon-Infused Hollandaise

Medium Grilled Cracked Peppercorn-Crusted Sirloin
Finished with a Cognac Cream Sauce

Pan-seared Rib Eye Prepared Medium
Served with a Tomato-Cilantro Relish and Tabasco Onions

Seared Boneless Chicken Breast
Served with a Caper and Lemon-Infused White Wine Butter Sauce

Lightly Breaded Boneless Chicken Breast Pan-Seared
Baked with Marinara Sauce, Mozzarella and Parmesan Cheeses

A Succulent Chicken Breast Roasted to a Golden Brown
Finished with a Light Honey-Pecan Sauce

Hearty Chicken Breast Seasoned with Citrus Marinade
Baked to Perfection

Grilled Pork Loin
Drizzled with a Blackberry Dijon Sauce

Served with a Pan Jus

*Filet Mignon*

*Filet Oscar*

*chicken Oscar*

*Pork Braciola à la Florentine*

Medium Grilled Filet Mignon
Topped with a Roasted Wild Mushroom
and Port Wine Demi-Glace

Medium Grilled Filet Mignon
Topped with Crab Meat, Asparagus Spears
and Béarnaise Sauce

Seared Boneless Chicken Breast
Topped with Crab Meat, Asparagus Spears
and Béarnaise Sauce

Pork Loin Stuffed with Spinach, Prosciutto Ham
and Roasted Red Peppers
Braised in a Tomato Sauce with Red Wine and Fresh Herbs

Roasted Garlic Mashed Potatoes Roasted Red Potatoes

Au Gratin Potatoes Wild Rice Orzo Pasta with Fresh Herbs

Steamed Long Grain White Rice

Sautéed Medley

Green Bean Amandine Steamed Broccoli with Citrus Butter

Creamed Spinach with Roasted Garlic

Asparagus Spears with Hollandaise Sauce

(Squash, Zucchini and Roasted Red Peppers)

THE BROAD RIVER

THE sALUDA RIVER

THE scENIc BRIDGE

THE cONGAREE RIVER

(Select ONE Regular Entrée)..........................................Single Entrée $24.95 Double Entrée $28.95

(Select ONE Entrée)....................................................Single Entrée $26.95 Double Entrée $30.95

(Select ONE Entrée ONE Regular Entrée)...........$29.95

(Select ANY THREE Entrées)................................$35.95

*

* and

**

**This Package is NOT available as a Plated Dinner

Mixed Green Salad** Choice of Two Dressings Assorted Rolls with Butter
One Vegetable One Starch Sweet & Unsweet Iced Tea

Buffets include:

southern Fried Pork chops

Maple Brined Pork chops

Poached salmon

*Almond & Macadamia Nut Mahi-Mahi*

*New Orleans BBQ shrimp*

*Truffle-scented seared sea scallops*

Blackened chicken Pasta Alfredo

cheese-Filled Tortellini

Three cheese Lasagna

Pasta Primavera

Breaded and Fried with a Golden Crust
Topped with Mushroom-Pepper Gravy

Grilled Pork Chops
Served with a Creole Mustard Cream Sauce

Finished with a Lemon-Basil Cream Sauce

Oven-Roasted Mahi-Mahi
Served with a Key Lime Beurre Blanc and topped
with Almond and Macadamia Nuts

Domestic White Shrimp Sautéed with Onion,
Bell Pepper and Celery
Finished with a Rich and Spicy Cajun Butter Sauce

Lightly Sautéed Sea Scallops with an Essence of Truffle Oil

Served with Choice of Sauce
Roasted Garlic Cream Wine Marinara Fresh Basil Pesto

Fettuccine Pasta Sautéed in a Garlic Cream Sauce with Zucchini,
Yellow Squash, Carrots, Sun-Dried Tomatoes and Fresh Herbs

sTARcH selection

VEGETABLEs selection

*

*Plated Dinner Prices Available Upon Request **Salad Enhancements Availablesubject to 9% sales tax and 20% service fee



sTARcH selection

VEGETABLE selection
Sautéed Medley

Green Bean Amandine Creamed Spinach made with Roasted Garlic
(Squash, Zucchini and Roasted Red Peppers)

Roasted Garlic Mashed Potatoes Roasted Red Potatoes Au Gratin Potatoes Wild Rice

dinner
riverbanks zoo & garden

themed packages

Old World Delight
Oriental Salad with Sesame Ginger Dressing
Medallion of Beef Tenderloin Infused with Asian Sauce
Sesame Ginger Encrusted Pork Loin
Vegetable Fried Rice
Stir Fried Vegetables .....$28.95per person

General's Feast
Mixed Green Salad Served with Choice of 2 Dressings
Grilled Chicken Breast with Sun-Dried Tomato and Pesto
Grilled Sirloin Steak Prepared Medium and Topped with Bordelaise
Choice of Starch
Choice of Vegetable
Assorted Breads .....$29.95per person

southern Hospitality
Southern Fried Chicken
Rosemary Rubbed Pork Loin Chops
Butter Whipped Mashed Potatoes with Cream Gravy
Southern Green Beans
Corn Bread Served with Whipped Butter .....$26.95per person

Taste of Montego Bay
Caribbean Spiked Fresh Fruit Salad
Sautéed Jerk Chicken Medallions
Rum Marinated Beef Tenderloin
Coconut Lime Rice
Fried Plantains Topped with Brown Sugar Rum Sauce .....$26.95per person

prices subject to 9% sales tax and 20% service feePlated Dinner Prices Available Upon Request


