
Table Mountain Inn 
All banquet items are subject to current service charge & sales tax – Revised 01/01/08 

Dinner Buffets  
A minimum of 20 people is required for all dinner buffets. 

$50.00 carver fee applies to all carved items 
Add soup to any buffet for $2.50 per person 

 
 
Southwestern Buffet                                            $22.99 per person     
                                                                                                         

• Baby spinach with grilled onions, peppers, marinated olives and roasted garlic vinaigrette 
• Southwestern Caesar salad 
• Vine ripe tomato salad with queso fresco, sweet onions and red chili dressing 
• Asiago bread sticks 
• Chicken enchilada casserole layered with flour tortillas and green chili 
• Black bean and roasted corn cavatappi pasta with a spicy cream sauce     
• Marinated chicken served w/lime rice & ancho chili butter sauce 
• Assorted dessert tray 
• Iced tea and water 
 
 
Lookout Mountain Buffet                                     $26.99 per person 
 
• Southwestern caesar salad w/asiago and chimayo croutons 
• Orzo pasta salad w/roasted vegetables, fresh herbs and red chili vinaigrette dressing 
• Grilled achiote chicken served w/lime cilantro rice and chipotle butter sauce 
• Sliced top round of beef served w/smashed yukon gold potatoes and roasted jalapeno au 

jus 
• Grilled vegetables stacked enchiladas w/roasted red chili sauce and blended cheeses 
• Assorted rolls & butter 
• Assorted dessert tray 
• Iced tea and water 



Table Mountain Inn 
All banquet items are subject to current service charge & sales tax – Revised 01/01/08 

Dinner Buffets (con’t) 
 
 

Clear Creek Buffet                                            $32.99 per person         
 

• Field Green Salad -Assorted baby greens, jicama, carrots, cucumber, and roma tomatoes 
with your choice of dressings  

• Pinon Cherry Chicken - Piñon crusted chicken breasts sautéed with cherries, shallots, and 
fresh rosemary 

• Spinach Enchilada Casserole - Layers of fresh flour tortillas, chimayo red chili, blended 
cheeses with sautéed spinach and mushrooms 

• Carved Prime Rib served w/fresh baked dinner rolls and horseradish sour cream 
• Whipped Yukon Gold Potatoes 
• Roasted Fresh Vegetables 
• Assorted rolls & butter 
• Assorted Dessert Tray 
• Iced tea and water                                         

 
 


