
Winter Wonderland Dinner Buffet

DOWNTOWN ST. MARYS
814-834-2161

DOWNTOWN ST. MARYS

unners G

SALAD
Caesar Salad, with Crispy Croutons and Shredded aged Romano and Caesar Dressing.  

Includes a Display of Festive Breads with Flavored Butters 

APPETIZER PLATTERS - Choose Two 
Crudites and Dip Platter

Assorted Cocktail Kabobs
Cheese Balls assorted with crackers

Italian Stuffed Mushrooms
Bourbon Meatballs

Cheese and Fruit Platter

HOT SELECTIONS - Choose  Two
Broccoli Stuffed Chicken Breast

Filled with Broccoli & Cheddar Cheese 

Baked Ham
Accompanied By Zesty Cranberry Orange Sauce

Chicken Picata
Presented with Capers and Wine Sauce

Traditional Stuffed Delmonico with Mushroom Sauce

Orange Roughy Accompanied
by Tropical Salsa

ACCOMPANIMENTS - Choose Two
 Parmesan and Chive Mashed Potatoes  

Herbed Rice 
Au gratin Potatoes

Twice Stuffed Potatoes
Buttered Peas & Carrots

Cauliflower Au Gratin
Buttered Fresh Broccoli

$19.99pp

Choose
Gunners

For Parties
up to 150 

in the
Wine Cellar

DESSERTS - Choose One
Creamy Peppermint - Topped Brownie Dessert

New York Vanilla Cheesecake
Chocolate Mousse

Revised 09-01-09
6% sales tax and 18% gratuity will be added
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St. Nicholas Dinner Buffet

SALADS - Choose One
Caesar Salad, Tossed with our own dressing

Sweet Carrot and Cranberry Salad
House Salad with Grape Tomatoes and Onion

Tuscany Pasta Salad

COLD PLATTERS - Choose Two 
Crudites and Dip Platter

A Platter of Country Ham, Pastrami and Smoked Turkey
Platter of assorted cheese and pepperoni cubes

Cheese Balls and Crackers

HOT SELECTION-Choose Two
Carved Oven Roasted Turkey 
W/ Traditional Bread Stuffing

Served with Giblet gravy and Cranberry Sauce

Penne Pasta tossed in Sweet Italian Sausage
With Roasted Red Peppers and Button Mushrooms

Wild Rice Stuffed Cornish Hens
Accompanied By Winter Onion and Mushroom Sauce

Stuffed Chicken Breast
Served with Gravy

ACCOMPANIMENTS - Choose Two
Garlic Roasted Potatoes

Mashed Potatoes
Wild Mushroom Ravioli

Rice Pilaf
Green Beans w/Pearl Onions & Bacon

Seasoned Broccoli & Cauliflower Medley

DESSERT TABLE - Choose One
Apple Pie

Pumpkin Pie
Almond Joy Cheesecake

New York Cheesecake w/Sliced Fruit

Includes A display of Festive Rolls and Flavored Butters

$17.99pp  

Revised 07-20-08

6% sales tax and 18% gratuity will be added

Holiday Petits Fours (add $1pp)

Your
Holiday
Will Be
Easy

When You
Plan It At
Gunners



Sleigh Bell Plated Dinners

Soup and Salads

Entrees

Accompaniments
All Served with

$24.99pp

Choose One
*House green mix Lettuce Tossed in a Berry Vinaigrette and Topped with glazed pecans

*Spinach and romaine lettuce with Dried Cranberries and Sliced Almonds
*Cream of Potato  Soup with aged Cheddar Cheese and bacon

Choose One
Glazed Salmon Filet

Accompanied by Raspberry Sauce 
and smoked gently with cedar wood

Salmon Langostino
Accompanied by Creamy Alfredo Dill Sauce

Carved Prime Rib
Served with Zesty Cabernet Sauce

Seared Scallops w/ Tropical Salsa

Cedar Plank Delmonico Steak
Accompanied by Bleu Butter

Desserts
Choose One  

Warm Apple Pie with Carmel Sauce
Chocolate Surrender Cake

Creamy Mint and Raspberry Topped Brownie Dessert
Pumpkin Pie

Holiday Petits Fours (add $1pp)Revised 09-01-09

6% sales tax and 18% gratuity will be added

Choice of Garlic Red Skinned Mashed Potatoes or Classic Baked Potato
And Choice of Steamed Fresh Broccoli or Whole Green Beans



Silver & Gold Plated Dinners

Hors D’oeuvres
Choose One

Martini Chicken
Peeled Shrimp Cocktail

Winter Salads
Choose One

Festive Coleslaw w/ Citrus Vinaigrette
House Greens Salad

Winter Fruit Salad

Entrees
Choose Two 

 Broiled Lamb Chops w/Coriander-Orange Butter
Herbed Rack of Lamb

Filet Medallions Flavored w/ Port Wine & Mushrooms

Pepper-Crusted Prime Rib with Zinfandel Sauce
Bacon Wrapped Filet Mignon

Cold Water Maine Lobster Tails (Additional $pp)

Minimum of 25pp
$29.99pp

Includes Holiday “All That Glitters Champagne Punch”

Accompaniments
Choose Two

Buttered Baby Carrots
Honey-Mustard and Dill Brussels Sprouts

Winter Asparagus
Parmesan-Garlic Butter Green Beans

Broccoli w/ Pecan-Garlic Butter
Sliced Sweet Potatoes w/ Cinnamon & Brown Sugar

Garlic Red Skinned Mashed Potatoes
Wild Rice Pilaf

Classic Baked PotatoGrand Finales
Dessert Bar  Choose One

Chocolate Cappuccino Cheesecake
Chocolate with Vanilla Snowtop Mousse

Peppermint Stick Vanilla Cheesecake
White Chocolate Mousse Cake

Pumpkin Pie with Whipped Creme and Caramel Sauce
Vanilla Ice Cream with Caramel & Cinnamon Sauce

Revised 09-01-09

6% sales tax and 18% gratuity will be added

Holiday Petits Fours (add $1pp)



Christmas Carolers Lunch Buffet

(Minimum of 20 persons)

ACCOMPANIMENTS
Choose Two

Garlic Roasted Potatoes
Rice Pilaf

Mashed Potatoes

DESSERTS
Choose One 
Pumpkin Pie

Coconut Cream Pie
New York Cheesecake

Apple Pie w/ Caramel Sauce
Assorted Whole or Sliced Fruit
Holiday Petits Fours (add $1)

$11.99pp Served at lunch time only

Revised 07-20-08

6% sales tax and 18% gratuity will be added

All served with Choice of 
Hot Chocolate,  Hot Apple Cider or Coffee

SALADS
Choose One

Crudites and Dip Platter
House Salad 

HOT SELECTIONS
Choose One Selection - add $2pp for additional Selections

Oven Roasted Turkey w/ Gravy

Stuffed Green Peppers w/ Zesty  Tomato Sauce

Chicken Breast Smothered with Mozzarella, Bacon and Onion

Baked Ham with Pineapple Glaze

Meatloaf w/ Bacon &  Zesty Tomato Sauce

We’ll
Bring the

Party 
To You!



Why Choose Us?

For a special night out, Gunners Restaurant & Inn is the place.
With local favorites like the Remington Delmonico or the 
Jesse James Prime Rib Sandwich, you are sure to find something 
to suit your appetite every time you visit.

If you want your out of town guests or business associates 
to have comfortable attractive accomodations and a good night sleep 
- all at affordable prices, make Gunners the choice.

The staff at Gunners looks forward to helping you plan
a Night on the Town, Industry Conferences and Seminars, 
Special events like Weddings, Reunions, Anniversaries and Birthdays.  
Like we always say...
“There are no strangers here, just friends you’ve never met”

Friendly atmosphere
Welcome environment

Fully licensed and insured
Professional cooking staff

Reliable friendly serving staff
Private dining & meeting rooms

Smoke free environment 
Individual meal planning

Serving all legal beverages
On site or off site


