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Menus

SOUTH OF THE BORDER BUFFET
25 Person Minimum

Choice of One Salad:
Gazpacho 

Corn and Shrimp Salad
Fruit Salad

Choice of Three Entrees:
Grilled Chicken Strips or Grilled Beef Strips

with Pepper and Onions
Seasoned Ground Beef

Baked Cheese Enchiladas
Beef Tamales, Beef Burritos

Chicken Chimichangas

Choice of Two Side Dishes:
Spanish Rice, Refried Beans, Seasoned

Black Beans or Corn Souffle

Buffet Accompaniments:
Tortilla Chips, Taco Shells and Flour Tortillas,

Shredded Cheddar Cheese and Lettuce
Diced Onion and Tomato

Sliced Black Olives and Jalapeno Peppers
Sour Cream, Guacamole and Salsa

Strawberry Flan
100% Colombian Coffees, Assorted Hot and Iced Teas

$21.50 per Person 
Consult Your Catering Manager 

for Lunch Options

THE MAUI BAY LUAU
25 Person Minimum

Fresh Fruit Display with Strawberry Cream Dip
Orange Pineapple Cole Slaw

Garden Salad with House Dressings
Ambrosia Salad

Carrot Raisin Salad
Ginger Soy Fire Roasted Chicken

Sweet and Sour Ribs
Spicy Orange Beef

Roasted Kahlua Pork
Roasted Sweet Potatoes

Rice Pilaf
Hawaiian Sweet Rolls with Butter

Mango Mousse
100% Colombian Coffees, Assorted Hot and Iced Teas

$35.95 per Person
Inquire About Authentic Luau with a

Whole Roasted Pig

THEME DINNER BUFFETS

TOUR OF ITALY
25 Person Minimum

Choice of Two Pastas:
Penne, Tortellini, Bow Tie or Cheese Ravioli

Choice of Two Sauces:
Marinara, Alfredo, Meatballs with Marinara

or Bolognese Sauce

Choice of Two Entrees:
Traditional Sausage, Vegetarian or

Eggplant Lasagna, Chicken Parmesan,
Baked Cheese Manicotti with Marinara Sauce,

Italian Sausage with Onions and Peppers 

Buffet Accompaniments:
Antipasto Platter

Caesar Salad with Caesar and Italian Dressings
Vegetable Ratatouille

Shaved Parmesan Cheese
Garlic Breadsticks
Tiramisu Cake*

100% Colombian Coffees, Assorted Hot and Iced Teas
$24.50 per Person 

Consult Your Catering Manager 
for Lunch Options

*Upgrade to Display of Mini Desserts Including
Tiramisu and Cannoli

$1.95 per Person

LOBSTER POT CLAMBAKE
25 Person Minimum

New England Clam Chowder
Garden Salad and House Dressings

Creamy Cole Slaw
Steamed Littleneck Clams

Steamed Whole Maine Lobster
Marinated Grilled Chicken Breast

Smoked Adouille Sausage
Boiled Red Skin Potatoes

Corn on the Cob
Garlic Cheddar Biscuits

Lemon Bars and Coconut Bars
100% Colombian Coffees, Assorted Hot and Iced Teas

$51.95 per Person
$42.95 per Person without Lobster

$50 Outdoor Chef’s Station

Enhance Your Clambake with:  Peel and Eat Shrimp
$1.50 per Person

All Prices are Subject to a 20% Taxable Service Charge and Sales Tax. 
Prices are Subject to Change.

Additional Fees May Apply If Minimum Buffet Numbers are Not Met
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Maumee Bay LODGE 


