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4 ' Heritage Hills Golf Resort

Heritage Hotel - Lancaster D i n n e r B u ffets

Minimum 40 People.

The Mount Rose Buffet
Tossed Green Salad Choice of Two
Choice of One Side Salad: Chaffered Entrees:
Pasta Salad B_aked Ham with
Potato Salad Pineapple Sauce
Fresh Fruit Pepper Crusted Pork
res Loin with a Whole Grain
Macaroni Salad Mustard Demi
Choice of One Vegetable: Roast Turkey Breast
Baby Carrots Chicken Piccata
Buttered Corn Broiled Flounder
Vegetable Medley Roast Top Round with
Choice of One Starch: au Jus
Oven Roasted Potatoes Beef or Vegetable Lasagna
Rice Pilaf Grilled London Broil with a

Mashed Potatoes Bordelaise Sauce

Served with Dinner Rolls
and Butter, Chef’s Choice
of Assorted Pies and Cakes,
Coffee, Tea and Iced Tea

28

The above listed prices are per person unless otherwise noted and subject to a 20% service charge and a 6% state sales tax. All pricing is subject to change. Food photos do not represent actual food items. 12/11 !;ﬁ i! i




4 ' Heritage Hills Golf Resort

Heritage Hotel - Lancaster

Woody’s Buftet

Tossed Green Salad or
Caesar Salad

Choice of One Side
Vegetable:
Green Beans Almondine

Fresh Steamed
Vegetables

Fire Roasted Corn Blend

Choice of One Starch:
Scalloped Potatoes
Wild Rice Blend
Twice Baked Potatoes

Choice of Two Sides:

Fresh Fruit Served with
Yogurt Dipping Sauce

Marinated Vegetables
Tuscan Pasta Salad
Yukon Gold Potato Salad

Choice of Three Entrees:

Baked Ham in
Pineapple Sauce

Stuffed Chicken Breast
Broiled Flounder

Beef or Vegetable
Lasagna

Baked Ziti

Broiled Salmon with
Lemon Dill Sauce

Chicken Marsala

Bistro Tenderloin
Served with Dinner Rolls
and Butter, Chef’s Choice

of Dessert, Coffee, Tea and
Iced Tea

30

Dinner Buffets cont

Minimum 40 People.

The above listed prices are per person unless otherwise noted and subject to a 20% service charge and a 6% state sales tax. All pricing is subject to change. Food photos do not represent actual food items. 12/11 !;ﬁ i! i




@ Heritage Hills Golf Resort

¢ . y ! Heritage Hotel - Lancaster D i n n e r B uffets Con’t

Minimum 40 People.
Window’s Grand Buffet
Tossed Salad or Caesar Choice of Three Entrees:
Salad Tenderloin of Beef with
Broccoli Salad Bordelaise Sauce
Marinated Italian Grilled Salmon with
Vegetables Dill Sauce
Grilled Vegetable Pasta Risotto Stuffed Chicken
Salad Breast with Roast Tomato
. Cream Sauce
ChB(:;ccecglii’:i)ne Vegetable: Stuffed Pork Loin
- with Spinach

Sautéed Asparagus Boursin Cheese

Roasted Root and Mushrooms

Vegetable'e Blend Sliced Sirloin of Beef with

Fresh Haricot Verts a Roasted Garlic Demi

I(BFergggr-Style Green Orcheitte Pasta Topped

with a Creamy Vodka

Choice of One Starch: Sauce with Fresh

Yukon Gold Whipped Vegetables

Potatoes Served with Dinner Rolls

Roasted Fingerling and Butter, Chef’s Choice

Potatoes of Dessert, Coffee, Tea and

Boursin Leek Galette Iced Tea

(Comparable to 38

Scalloped Potatoes)

Wild Rice Blend Tossed

with Pine Nuts and

Spring Onions

The above listed prices are per person unless otherwise noted and subject to a 20% service charge and a 6% state sales tax. All pricing is subject to change. Food photos do not represent actual food items. 12/11 @




Heritage Hills Golf Resort

Heritage Hotel - Lancaster P I ate d D i n n e rS

Served with Choice of House or Caesar Salad, Warm Rolls and Butter, Coffee, Tea and Iced Tea.

Heritage Standard Selection
Chicken Parmesan 21
Broiled Sole 21

[talian Marinated Chicken Breast Served with a
Tomato Cream Sauce 21

Chicken Primavera - Chicken with Roasted Vegetables, Tossed
with Penne Pasta in a Garlic and Herb Butter Sauce (Does Not
Include Side Vegetable or Starch with this Entree) 21

Roasted Chicken Breast with Mushroom Two Ways 23
Parmesan Crusted Pork Chops 23
Garlic Herb Crusted Pork Loin 23
Roast Top Sirloin 24
Choice of Vegetable:

Baby Carrots

Buttered Corn

Vegetable Medley
Choice of Starch:

Scalloped Potatoes

Wild Rice Blend

Twice Baked Potatoes

Roasted Red Bliss Potatoes

Mashed Potatoes

The above listed prices are per person unless otherwise noted and subject to a 20% service charge and a 6% state sales tax. All pricing is subject to change. Food photos do not represent actual food items. 12/11 !;ﬁ i! i
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N Heritage Hills Golf Resort

Fy

Heritage Hotel - Lancaster

Plated Dinners con't

Heritage Signature Selections

Chicken Saltimbocca - Chicken Cutlets Layered with Proscuitto
and Fontina Cheese and Topped with Marsala Demi 23

Bistro Tenderloin with Bordelaise Sauce 24
Roasted Prime Rib with au Jus 24
Roasted Sirloin of Beef with a Port Wine Demi 24

Flounder Florentine - Flounder Stuffed with Artichokes,
Roasted Red Peppers and Spinach Topped with Saffron
Butter Sauce 25

Braised Short Ribs with a Mango Chutney 26
Duck Duo 28

Chicken Oscar - Breast of Chicken Layered with Crab and
Asparagus Topped with Mornay Sauce 28

Smoked Beef Sirloin Featured with Cajun BBQ Shrimp 28

Stuffed Salmon - Pan Seared Salmon Stuffed with Shrimp and a
Lemon Risotto Cake with a White Wine Lemon Butter Sauce 28

Braised Pork Shank 31
Choice of Vegetable:
Green Bean Almondine
Fresh Steamed Vegetables
Fire Roasted Corn Blend
Choice of Starch:
Scalloped Potatoes
Wild Rice Blend
Twice Baked Potatoes
Red Bliss Potato

Served with Choice of House or Caesar Salad, Warm Rolls and Butter, Coffee, Tea and Iced Tea.

The above listed prices are per person unless otherwise noted and subject to a 20% service charge and a 6% state sales tax. Al pricing is subject to change. Food photos do not represent actual food items. 12/11 ‘;i i! i




Heritage Hills Golf Resort

Heritage Hotel - Lancaster P I ate d D i n n e rs Con’t

Heritage Regal Selection
Salmon Two Ways - Smoked Salmon or Wrapped Salmon 28
Market Fish 29
New York Strip with a Bleu Cheese Demi 29
Crab Cakes 32
Baked Crab Imperial 32
Macadamia Nut Crusted Halibut with Buerre Blanc 32
Filet Mignon Medallions 32
Crab Topped Salmon 32
Rack of Lamb 33
Petit Filet with Crab Imperial 34
Grilled Filet with a Gorgonzola-Black Pepper Cream Sauce 34
Filet and Lobster Tail 38
Twin Tornadoes of Filet Mignon with Colossal Crab Meat 38
Choice of Vegetable:
Broccolini
Sautéed Asparagus
Roasted Root Vegetable Blend
Fresh Haricot Verts (French-Style Green Beans)
Roasted Patty Pan Squash
Choice of Starch
Yukon Gold Whipped Potatoes
Roasted Fingerling Potatoes
Boursin Leek Galette (Comparable to Scalloped Potatoes)
Wild Rice Blend Tossed with Pine Nuts and Spring Onions @

The above listed prices are per person unless otherwise noted and subject to a 20% service charge and a 6% state sales tax. Al pricing is subject to change. Food photos do not represent actual food items. 12/11






