
NEEDLES AT NIGHT BUFFET 
Saturday Evenings 5:30pm – 9:00pm 

Menu #3 – Served: Aug. 14, Sept. 11, Oct. 2 
 

Carving Station 
 

Slow roasted top round of beef 
 

Oven baked Turkey breast with house made cranberry relish 
 

Sauté Station 
 

Tilapia Veracruz 
(Tilapia Sautéed with fresh tomatoes and peppers) 

 
Hot Sides 

 
Grilled Salmon fillet with whole roasted pineapple relish and vegetable couscous 

 
Shredded chicken enchiladas with a fire roasted tomatillo sauce and black beans 

 
Roasted Pork loin with a chipotle mango rub over grilled corn and sweet rice  

 
Grilled baby vegetables 

 
Roasted smashed red potatoes  

 
Cold Sides 

Jicama and roasted corn salad 
Antipasto tray 

Marinated vegetable and meat salad 
Capresse salad 

Baby Greens with assorted sides and dressings  
 

Fine Desserts and breads made fresh by our Chef de Patisserie 
 

Adults $35 
Children 7 to 12 Years old $17.50 

Children 6 and under Free 

 
Reservations recommended. Please call (801) 620-1021. Gondola ticket required. 
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