
 

WINBERIE’S 
 

Dinner Banquet Menu 
All entrees are served with freshly baked bread, cup of soup, café salad, beverage and dessert 

Main Courses 
Choice of Three for parties 30 or less 

Choice of Two for parties over 30 

 

London Broil 
Grilled marinated steak sliced and cooked medium, served with red skin mashed potatoes and fresh vegetable. 

28 
 

 

Chicken Marsala with Mushrooms 
Boneless chicken breast sautéed with fresh mushrooms and Marsala wine, served with fresh vegetable and 

mashed red bliss potatoes 

27 
 

Pasta Pomodoro with Shrimp 
Delicate pasta served with tomato & fresh basil sauce and Parmesan Reggiano topped with fresh 

sautéed shrimp 

23 
 

Shrimp & Spinach Aglio Olio 
Shrimp and spinach sautéed with garlic butter tossed with penne pasta, fresh tomatoes topped with Feta cheese 

and roasted pine nuts. 

29 
 

N.Y. Strip Steak 
12 oz. center cut char-grilled strip steak cooked medium with French fries and herb butter 

36 
 

Grilled Salmon 
Fresh grilled Salmon fillet topped with herb butter, served with seasoned mashed potatoes and fresh vegetables 

30 
 

Char-Grilled Tilapia 
Fresh tilapia served with seasoned mashed potatoes and fresh vegetables 

29 
 

Cajun Macaroni & Cheese 
Chicken breast, Applewood smoked bacon, scallions, cavatappi pasta, spicy tomato cream sauce, andouille 

sausage with a parmesan panko crumb topping 

27 

 

 

 

 

*Appetizers are available upon request* 
6% Tax, 18% Gratuity & 2% Administrative Fee will be added 



 

 

WINBERIE’S 
 

 

DINNER 

 

Buffet  I 
Caesar Salad and Field Greens Salad 

Rosemary Grilled Chicken 

Grilled Tilapia 

Fresh Vegetable Medley 

Roasted New Potatoes 

Assorted Dinner Rolls 

Assorted Cakes, Cookies and Fresh Seasonal Fruit 

33.00 

 

 

 

 

 

 

Buffet II 
Caesar Salad and Field Greens Salad 

Grilled Vegetable Platter 

Braised Short Ribs of Beef 

North Atlantic Salmon 

Roasted New Potatoes or Wild Rice Medley 

Fresh Vegetable Medley 

Assorted Dinner Rolls 

Assorted Cakes, Cookies and Fresh Seasonal Fruit 

39.00 

 

 

 

 



6% tax, 18% Gratuity and 2% administrative fee will be added  


