Kennedy's at Stone Creek Buffets

$22 with a choice of 2 salads or soups, 3 sides, 2 meats and 1 dessert
Plus tax and gratuity

Salads

Belgian Endive-with basil, sun-dried tomato, and goat cheese

Tri- Colored Tortellini Salad-With spinach-almond pesto

Field Greens -Choice of dressing

Black Bean Salad-with cumin and roast garlic

Bruschetta-with tomato-kalamata olive tapenade

and shiitake mushroom-caper relish

Caesar Salad

Pasta Salad-with sun-dried tomato and pine nuts

Pasta Salad-with basil, pesto, lemon, and smoked trout add $2

Spinach Salad-with bacon and honey dijon

Baby Spinach-with walnuts and black raspberry vinaigrette add $1

Traditional medium Shrimp Cocktail-with cocktail sauce add $3

Soups

Mushroom Explosion

Seafood Chowder

Pork Andouille Gumbo
Chicken Corn Chowder

Broccoli Cauliflower Cheddar Cream

Chicken Florentine

Lobster Bisque-with romeso add $3




Sides

Roast Red Potatoes-with garlic and herbs

Roast garlic mashed potatoes

Twice Baked Potato

with cheddar tomato and bacon
or

with scallions, tomato, sour cream, and cheddar

Mushroom and Tri-Colored Rotini Pasta-with almonds, spinach, and lemon thyme

Sauté of Portobello Mushrooms-with shitake mushrooms, snow peas, pecans, penne

Snow Peas-with mushrooms, pine nuts, and orange

Penne Pasta-With tomato, basil, mushroom, and marinara

Penne Pasta-With marinara, zucchini, fomato, penne, marinara
Rice Pilaf-light vegetable stock with garlic, herbs, carrot, onions, and pepper

Red Beans and Rice-with scallion, roast pepper, and ancho puree

Broccoli and Cauliflower-with cheddar cream

Broccoli-With, cherry tomato, tomato-basil penne, and parmesan

French Green Beans-with mushrooms and cream

French Green Beans-with almonds

French Green Beans-with zucchini, tomato, roast garlic, and cream

Asparagus-With orange butter add $1

Stir Fried Vegetables-with orange Teriyaki

Stuffed Mushrooms-with spinach, tomato, and baked with baby Swiss add $1




Meats

Chicken Breast-tomato, basil, artichoke, chardonnay, and parmesan

Grilled Chicken Breast-Stir-fried vegetables with lemon and tarragon

Chicken Breast Sauté-with a paprika chardonnay cream, herbs, and scallions

Grilled Chicken Breast Teriyaki-with stir fried vegetables

Grilled chicken Breast-With tomato, zucchini, and parmesan, and penne

Grilled Chicken Breast-With almonds and grapes

Grilled Chicken Breast-With asiago, Swiss, and mozzarella

Carved Turkey Breast -with assorted sauces and bread add $2

Beef Tenderloin Tips-With tomatoes, mushrooms, and cabernet add $2

Certified Angus Top Round of Beef-Cubes of beef top round
-braised with mushrooms and merlot

Carved Roast Round of Certified Angus Beef
-Served medium rare to well dine au jus and rolls add $2

Certified Angus Roast Top Sirloin of Beef
-Hand carved medium rare to well au jus and rolls add $5

Roast Beef Tenderloin-with portobello mushroom
-boursin-garlic cream and cabernet-roast garlic beurre rouge add $10

Carved Roast Prime Rib of Beef Au Jus-with a zinfandel-mushroom sauce add $7
And/Or
horseradish-cumin cream

Carved Roast Pork Loin-Stuffed with spinach, tomato, mushroom & fontina add $2

Seared Pork Tenderloin-with corn bread and tomato salsa

Bar-B Que Baby Back Ribs-with Ancho and caramelized onions add $3




Baby Lobster Tails-lemon essence, thyme, capers and butter add market price

Seared Ahi Tuna-with avocado, ginger and curry-sesame glaze add market price

Walleye Pike Sauté-with peppercorns, thyme, and cream add $2

Baby Shrimp-with zucchini, peppers, white and wild rice with tomato salsa add $3

Grilled Atlantic Salmon-almonds and grapes

Grilled Atlantic Salmon-with stir-fried vegetables and fresh dill

Grilled Atlantic Salmon -With lobster sauce and snow peas

Baked Tilapia-With almonds and grapes

Grilled Jumbo Sea Scallops- Chardonnay, butter, pine nuts add $4

Desserts

Cheesecake (any flavor)

Cookies
Strawberries and Cream
Chocolate Torte
Caramel Apple Pie, Triple Berry Pie or Cherry Pie
Brownies
Double Chocolate Cheesecake
Strawberries Monte Carlo add $5
Mile High Chocolate Cake add $2
Carrot Cake add $1
Café Diablo add $6
Bananas Foster add $5
Créme Caramel add $2
Chocolate covered strawberries add $1
Lemon Custard Tart add $1

Chocolate Fountain add 4.00
-Includes - strawberries, bananas, pineapple, chocolate chip/shortbread cookies
and pretzels



