
Spring Leg of Lamb with a Minted Ju Lie, Slow Roasted Top Round of Beef,     
Apricot Glazed Virginia Smoked Ham 

Seafood Neptune Casserole, Classic Chicken Marsala, Vegetable Lasagna, Port 
Wine Beef Stew, Roast Pork Loin Lyonnaise, Almond Rice Pilaf, Parmesan Ranch 
Mashed Potatoes, Baked Rotini with Meat Sauce, Broccoli Au Gratin, Lemon and 

Scallion Baby Carrots, Green Beans with Bacon and Onions 
 

Made to order Omelets and Belgian Waffles with additional Breakfast Favorites! 
 

Shrimp & Crab Bisque, Fresh Greens Salad Bar, Meat & Cheese Display, Classic 
Caesar Salad w/Blackened Chicken, Smoked Salmon, Peel & Eat Shrimp/Chilled 
Prince Edward Island Mussels, Crusty Breads, Rolls, Croissants, & Muffins, Man-

darin Sesame Slaw, Mediterranean Salad, & Seasonal Fruit Compote 
 

Assorted Homemade Pies, European Torts, Brownies, Baklava, Cookies,          
Puddings, English Truffles and Much More! 

Easter Grand Buffet 

T h e  E x e c u t i v e  E v e n t  C e n t e r  
5 2 1 1  W  T u s c a r a w a s  S t  N W  C a n t o n ,  O H  4 4 7 0 8  

 w w w . o n e s t e p c a t e r i n g . c o m  
N e x t  t o  H a l l  o f  F a m e  B o w l i n g ,   

P e r r y  T o w n s h i p  

Sunday, April 4, 2010 
10:00 am till 4:00 pm 

Seating by Reservation 
 

CALL (330)477-8588 TODAY 
 

Grand Buffet Featuring  

 

Traditional Favorites Omelet Station 
Chef’s Carving Station Salad Display  

Waffle Station    Dessert Display   Beverages 
All you can eat and then some! 

 
Adults $20.95   Seniors $19.95   Children 10 and Younger $10.95 

Kids 4 and Under Free! 

 

Call Today for Reservations 
330-477-8588 

 
Special Visit From the Easter Bunny! 


