
Citrus Lobster Salad
Roasted Pears and Goat Cheese 
Classic Caesar Salad and Roasted Red Pepper Dressing
Boston Bibb and Peppered Strawberries Salad with a Sweet
and Sour Dressing.
Assorted Fresh Greens with all the accompaniments

From the Salad Bar

Butternut Squash with Apple Bisque
Chefs Vision Soup

Alaskan Crab Legs with Herbed Drawn Butter
Swordfish with Mango and Ginger Chutney 
Roasted Pork Tenderloin with a Red Pepper Marmalade 
Shrimp and Linguine with Pesto Aioli 
Cajun Stuffed Chicken Picatta
Asparagus Hollandaise
Creamed Spinach
Vegetable Risotto
Sliced Roasted Potatoes Au Gratin
Wild Rice and Dried Cranberries

Entrees

Roasted Prime Rib of Beef
Au Jus and Horseradish Sauce
House Smoked Fresh Ham
Stone Ground Mustard Sauce
Dried Fruit Chutney

From the Carvery

Featuring “Oglebays” Bourbon Bread Pudding
Build your Own Cheesecake, Chocolate Pot de Crème,
Raspberry Truffle Tart
Chocolate Flourless Torte, Assorted Mousses, 
Fresh Fruit Tartlets, Pavlova and many others.

From Our Pastry Shop

Friday Feb. 10, Saturday, Feb. 11 & 
Tuesday, Feb. 14, 2012   5pm - 9pm

Valentine’s Buffet
at the Ihlenfeld Dining Room at Oglebay

$28.95 per person
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