
Lighted Gardens 
Dinner Buffet Menu 

 

Midwestern Buffet 
 
Entrees:  
 Brown Sugar Baked Ham 
 Beef Tips with Mushrooms/Burg. Sauce 
 Country Style Breast of Chicken 
 Lasagna (Traditional or Vegetarian) 
 Braised Swiss Steak with Pan Gravy 
 Swiss Chicken Casserole 
 BBQ Pork Spare Ribs 
 Chicken Cordon Bleu (Open Faced) 
 Bratwurst & Sauerkraut 
 Grilled Breast of Chicken Marsala 
 12 hr. Smoked Beef Brisket 
 Slow Roasted Pulled Pork 
 Rotisserie Roasted Chicken 
 Turkey & Stuffing Roulade 
 Broiled Cod with Herb Butter Sauce 
 Beef Peppersteak  
 
Salads:  (Choose Two) 
 Party Layer Salad 
 Garden Green Salad w/dressings 
 Pasta and Seafood Salad 
 Crunchy Broccoli Salad 
 Cubed Cheese Tray 
 Fresh Vegetables with Dill Dip 
 Pasta Primavera Salad 
 Broccoli-Cauliflower Salad 
 Pirate Salad 
 Classic Caesar Salad 
 Chopped Salad w/Ranch-Peppercorn 
 
Dessert:   (Choose One) 
 Chocolate Mousse 
 Lemon Mouse 
 Ice Cream or Sherbet w/cookie 
 Pumpkin Pie 
 Texas Sheet Cake 
 Carrot Sheet Cake 
 Apple Cream Pie 
 
Dessert Upgrades available on page 2 
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Potato/Pasta:  (Choose One) 
 Au Gratin Potatoes 
 Parslied Red Bliss Potatoes 
 Gourmet Macaroni & Cheese 
 Home-style Whipped Potatoes w/gravy 
 Oven Roasted Red Bliss Potatoes 
 Almond-Rice Pilaf 
 Long Grain and Wild Rice 
 Roasted Garlic & Cheddar Whipped Potato 
 Pasta Alfredo 
 Baked Idaho Potato 
 Hawaiian Roasted Sweet Potatoes 
 Baby Bakers w/Garlic & Rosemary 
 
Hot Vegetables:   (Choose Two) 
 Green Beans Amandine 
 Whole Kernel Corn 
 Whole Baby Carrots 
 Peas with Pearl Onions 
 California Blend Vegetables 
 Green Bean Casserole 
 Sweet Corn Casserole 
 Zucchini & Squash Gratinee 
 
Buffet also includes: 
 Coffee Service (Regular and Decaf) 
 Chilled Water Service 
 Lemonade/Iced Tea/Hot Tea 
 Assorted Dinner Rolls & Butter 
 Full China and Linens Services 

 Primary Kitchen and Dining Room Personnel 
 
*Minimum number need for Buffet Service is 35; under 
the minimum will incur a labor charge of $35 
 
Pricing: 
 At Lighted Gardens w/2 Entrees 22.95* 
 At Lighted Gardens w/3 Entrees 25.95* 
 
 Off Premise Catering w/2 Entrees 25.95 
 Off Premise Catering w/3 Entrees 28.95 
 
*Events at Lighted Gardens include FREE use of banquet 
hall. For off premise catering, check with your venue for 
applicable rental fees. 
 
Taxes/Service Charges/Gratuity:  See page 2 



Hand Carved Dinner Buffet 
 
Entrees:   
 Inside Round of Beef 
 Rotisserie Roasted Chicken 
 Crispy Oven Fried Chicken 
 BBQ Pork Spare Ribs 
 Breast of Turkey 
 Brown Sugar Baked Ham 
 Hickory Smoked Breast of Turkey 
 Hickory Smoked Pork Loin 
 Salmon Filet w/Citrus Glaze 
 Prime Rib, Au Jus (2.00 extra) 
 Whole Beef Tenderloin (2.50 extra) 
 
Salads:  (Choose Two) 
 Garden Green Salad w/dressings 
 Mandarin-Walnut Salad 
 Classic Caesar Salad 
 Fresh Fruit Medley 
 Fresh Vegetables with Dill Dip 
 Pasta Primavera Salad 
 Crunchy Broccoli Salad 
 Pirate Salad 
 Italian Three Cheese Salad 
 Spinach Salad with Hot Bacon dressing 
  (1.25 extra) 
 
Hot Vegetables:  (Choose Two) 
 Green Bean Amandine 
 California Blend Vegetables 
 Peas with Pearl Onions 
 Corn O’Brien 
 Ginger Glazed Baby Carrots 
 Winter Blend with Cheese Sauce 
 Whole Green Beans with Baby Carrots 
 Zucchini-Squash Gratinee 
 Broiled Tomato Gratinee 
 Green Bean Casserole 
 Key West Blend Vegetables 
 
Potato/Pasta:  (Choose One) 
 Au Gratin Potatoes 
 Parslied Red Bliss Potatoes 
 Gourmet Macaroni & Cheese 
 Home-style Whipped Potatoes w/gravy 
 Oven Roasted Red Bliss Potatoes 
 Almond-Rice Pilaf 
 Long Grain and Wild Rice 
 Roasted Garlic & Cheddar Whipped Potato 
 Pasta Alfredo 
 Baked Idaho Potato 
 Hawaiian Roasted Sweet Potatoes 
 Baby Bakers w/Garlic & Rosemary 
 Twice Baked Potato (1.25 extra) 

 
Desserts:  (Choose One) 
 Warm Apple Crisp 
 Chocolate Mousse 
 Lemon Mousse 
 Ice Cream or Sherbet w/cookie (in house only) 
 Texas Sheet Cake 
 Carrot Sheet Cake 
 Apple Cream Pie 
 Pumpkin Pie 
Dessert Upgrades: 
 Chocolate Turtle Cake add 1.95 
 Cream Pie   add 1.95 
 Assorted Fruit Pie  add 2.00 
 NY Cheesecake/cherries add 2.25 
 
Buffet also includes:  

 Full China and Linen Services,  
 Coffee Service (Regular and Decaf) 
 Iced Water Service 
 Lemonade/Iced Tea 
 Hot Tea 
 Assorted Dinner Rolls & Butter 
 Uniformed Kitchen & Service Personnel 
 Event Setup/Cleanup 
 
Pricing: At Lighted Gardens (2 Entrees) 26.25* 
 Off Premise Catering (2 Entrees) 29.25 
 
 At Lighted Gardens (3 Entrees) 28.55* 
 Off Premise Catering (3 Entrees) 31.55 
 
*Events at Lighted Gardens include FREE use of 
banquet hall(s).  For off premise catering, check with 
your venue for applicable rental fees. 
 
Taxes/Service Charge/Gratuity: 
 To the listed price please add: 
 Indiana State Sales Tax    7 % 
 Service Charge**   14 % 
 Credit Card Payments    3 % 
 Gratuity:       Always Appreciated! 
 
** Service Charge covers incidental items not related to the 
service of food and beverages and should NOT be confused 
with gratuity.  These items are:  Janitorial Services, Site 
Preparation, Grounds Maintenance,  
Advertising, Licenses & Permits, Transportation Expense, 
Banquet Management 
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