Billings Petroleum Club Dinner Buffets

Coffee and iced tea may be added to your meal for $1.50 per person

Country Buffet

Homemade fried chicken

Hickory smoked beef brisket

Fresh steamed vegetables

Mashed potatoes with gravy

Homemade baked beans

Loaded salad Bar

Watermelon wedges

Fresh baked rolls

Homemade cornbread with honey-butter

$15.95

American Buftet
Roasted pork loin sliced and smothered in natural gravy
Cranberry cornbread stuffing
Thin sliced inside round
Mashed potatoes and gravy
Fresh steamed vegetables
Loaded salad bar
Baked potato bar
Fresh baked breadbasket
Cornbread with honey butter
$17.95

Home-style Buffet

Homemade meatloaf with brown gravy

Country style chicken breast with herb cream sance
Includes roasted baby red potatoes.

Fresh steamed vegetables

Fresh baked breadbasket

Pasta salad

Loaded salad bar

$16.95

Southern Classic Buffet

Wonderful boneless pork ribs smothered in barbeque sance
With our house recipe fried chicken.

Includes baked beans

Mashed potatoes

Fresh steamed 1 egetable

Add a loaded salad bar

Potato or pasta salad

Fresh baked bread

$17.95

Italian Buffet
Homemade lasagna
Italian herb crusted chicken breast
Angel hair pasta with three sauces
Cheese filled ravioli
Fresh baked garlic bread
Fresh Steamed 1 egetable
Loaded salad bar incinding Caesar salad
$18.95

American Carvery

Slow roasted inside ronnd

Baked Coho salmon in a tarragon lime buerre blanc
Ruce pilaf

Roasted baby reds

Fresh steamed vegetable

Fresh baked bread

Loaded salad bar

$22.95

Sunset Carvery
Choice New York Strip
Chicken Piccatta
Garlic Mashed Potatoes
Baked Potato bar
Fresh steamed vegetable
Fresh baked bread
Pasta salad

Loaded salad bar
$26.95

Surf and Turf Carvery

Black Angus Prime Rib

Baked Coho Salmon in a tarragon lime buerre blanc
Ruce pilaf

Baked potato bar

Fresh steamed vegetable

Fresh baked bread

Pasta salad

Loaded salad bar

$27.95




Tenderloin Carvery

Carved Roast Tenderloin with a

Merlot nushroon: espagnole

Baked Coho salmon OR chicken marsala

Seafood Buffet

Honduran Lobster
King crab legs
Fresh gysters in the half shell

Saffron rice Choice of Cobo salmon or halibut
Baked potato bar Panko breaded prawns
Fresh steamed vegetable Choice of carved roast Black Angus prime rib OR
Fresh baked bread Roasted New York strip
Pasta salad Batked Potato Bar
Loaded salad bar Wild rice pilaf
$30.95 Fresh steamed vegetables
Loaded salad bar
The Elegant Buffet New England clam chowder
Herb crusted carved roast tenderloin with a Fresh baked variety of breads
Marshan Du Vin sance Market Price
Panko breaded prawns or shrimp scampi
Saffron rice
Herb roasted baby reds
Fresh steamed vegetables
Loaded salad bar with a Caesar salad bar
Fresh baked bread display
$36.00
Buffet Desserts
Chocolate cake Royal  §4.95
Apple Cake §4.95

Ice cream bar $3.25
Fresh Baked Cookies §1.25 each
New York Cheesecake §4.95
Apple Pie $4.25
Pumptkin Pie §3.95
Banana Cream Pie §3.95
Tiramisu §4.25
Lemon Bars $1.25 each
Brownies $1.25 each

Served after buffet Desserts
Mississippi Mud Pie §5.95
Grasshopper Pie §5.95
Strawberry Pistachio Coup §6.95
Almond Lace Coup on Painted Plate §6.95
Peach, Strawberry or Brownie Melba $6.25
Chocolate lava cake §5.95




