Guido’s Restaurant

Norfolk: 508-384-5122

BANQUET

Dinner Buffet Menu
Nights & Weekends

FIRST COURSE ~ SOUP & SALAD
Chicken Orzo, Minestrone, or Pasta Fasoule
*Antipasto, Caesar, or Garden Salad

SECOND COURSE ~ PASTA

Ziti with Tomato Basil Sauce

Ziti with Broccoli, Garlic and Oil
Stuffed Shells, *Cavitelli, or *Gnocchi

THIRD COURSE ~ CHICKEN, VEAL,
FISH, SEAFOOD, BEEF

Roasted Chicken Breast

Chicken, Broccoli and Ziti

Chicken, Veal, or Eggplant Parmesan
Chicken/Veal Marsala, Limon, or Piccata
Baked Stuffed Haddock or Scallops
Marinated Steak Tips

Seafood Casserole

Salmon

FOURTH COURSE~ SIDE DISHES
Meatballs

Roasted Potatoes

Sausage and Peppers

Mixed Vegetable Medley

Mashed Potato Pie

* Additional Charge of $1.50 per person

BUFFET SELECTIONS

$18.00 Per Person
select:
1 first course
1 second coutse
2 third course
1 fourth course

$19.50 Per Petson
select:
2 first course
1 second coutse
2 third course
1 fourth course

$21.00 Per Petson
select:
2 first course
1 second coutrse
2 third course
2 fourth coutrse

$23.00 Per Person
select:
2 first course
1 second coutrse
3 third course
1 fourth course

All buffets include homemade Italian bread
and rolls, coffee and soft drinks, tableware
and linens. You may add any course for an
additional charge of $2.00 per person.

For groups under 30, a $35.00 room charge
will apply. For groups 30 and over, a $70.00
room charge will apply. Please add an
additional 6.25% meal tax and 18% gratuity.




