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ReadingCountryClub
LUNCH BUFFETS

(Minimum of 25 guests, buffet served by 2:00pm)
All buffets include regular or decaffeinated coffee and your choice of iced tea or lemonade

VIVA ITALIA
~ Display of Sliced Tomatoes and Buffalo Mozzarella
~ Romaine and Radicchio Salad with Caesar Dressing
~ Antipasto Display of Mortadella, Salami and Artichokes
~ Black Olives, Roasted Peppers and Provolone Cheese
~ Chicken Parmigiana with Pomodoro Sauce and Melted Mozzarella
~ Tri-colored Cheese Tortellini with Vodka sauce
~ Focaccia Bread and Garlic Breadsticks
~ Tiramisu and Cannolis

$18.00 per person

SOUTH OF THE BORDER
~ Field Greens with Buttermilk Dressing
~ Build-your-own-Tacos to include:
Ground Spiced Beef, Blackened Chicken Stripes
Flour Tortillas, Taco Shells, Monterey Jack Cheese
Lettuce, Tomatoes, Jalapenos, Salsa, Sour Cream
Guacamole, Mexican Rice and Refried Beans

~ Individual Key Lime Tarts and Lemon Meringue

$18.00 per person

THE RCC BUFFET
~ RCC Salad with Tomatoes, Cucumbers, Shredded Carrots, Broccoli and Red Onions
served with Ranch Dressing and Ginger Shiitake Dressing
~ Penne Pasta Salad
~ Cucumber, Tomato and Onion Salad
~ Pan-seared Breast of Chicken with Broccoli and Red Pepper Chicken Volute

~ Grilled Salmon with Mango Salsa
~ Assorted Mixed Vegetables

~ Buttermilk Chive Mashed Potatoes
~ New York Style Cheesecake

$19.00 per person
Add Soup du jour $2.00 per person




BROOKLYN DELI
~ Field Greens with Assorted Dressings
~ Sliced Seasonal Fruit and Berry Platter
~ Sliced Pastrami, Salami, Roast Beef, Ham and Roasted Turkey
~ Sliced Provolone, Swiss, Cheddar and American Cheeses

~ Sliced Tomatoes, Red Onions, Leaf Lettuce and Dill Pickles
~ Plain or Sesame Kaiser Rolls, Sliced Breads and Baguettes

~ Assorted Condiments

~ New York Style Cheesecake

$19.00 per person
Add Soup du jour $2.00 per person

The RCC Grill
~Field Greens with Ranch Dressing
~Sirloin Burgers
~Hotdogs
~Roasted Chicken on the Bone
~Red Skin Potato Salad
~Corn on the Cob
~Roll and Butter
~Sliced Cheese, Lettuce, Tomatoes, Onions and Pickles
~Apple Pie with Cinnamon Whipped Cream

$19.00 per person

BARBECUE BONANZA
~ Field Greens with Ranch Dressing
~ Barbecued Baby Back Ribs
~North Carolina Pork Barbecue
~Grilled Marinated Barbecued Chicken
~ Ranch Beans
~ Corn on the Cob
~ Cole Slaw
~ Corn Bread
~ Peach Cobbler with Cinnamon Whipped Cream

$21.00 per person

THE CAJUN BIG EASY
~ Spinach, Goat Cheese and Roasted Peppers with Vidalia Onion Vinaigrette
~ Potato Salad
~ Dirty Rice
~ Blackened Catfish with Portuguese Sauce
~ Roasted Chicken on the Bone with Wild Mushroom Andouille Sauce
~ Seafood Gumbo

~ Seasonal Vegetable Medley

~ Banana Bread Pudding with Chocolate Syrup and Whipped Cream

$21.00 per person

All prices are subject to 20% service charge and 6% state sales tax



