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Experience elevated dining with our Beechwood Bus Buffets in our lower level banquet room. Delight in 
linen-covered tables, China plates, premium metal cutlery, our signature Beech Buns, refreshing water, and zesty 
lemonade. Savor a fresh tossed salad, along with two entrée choices, a delectable potato dish, a �avorful 
vegetable selection, and a chef’s surprise dessert. Banquet room charges do not apply to our Bus Buffets.

BEECHWOOD BUS BUFFET

Entree Selection - Your Choice of Two
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OVEN ROASTED CHICKEN GF 
Our classic baked chicken lightly seasoned and
roasted till tender.

OVEN-BAKED CARVED HAM 
Sliced lean boneless ham with just the right amount
of smoky �avor.

HICKORY SMOKED PULLED PORK GF 
Slow-smoked with just the right mix of sweet and spice.

MONTEREY CHICKEN GF 
Tender grilled chicken breast topped with sautéed
mushrooms and creamy Monterey cheese sauce.

SLOW ROASTED BEEF GF 
Fall apart tender, served in au jus.

LUNCH BUFFET 
all-inclusive $20 per person

DINNER BUFFET 
all-inclusive $23 per person

Vegetable Selection - Your Choice of One
BUTTERED SWEET CORN
GREEN BEAN CASSEROLE 

Potato Selection - Your Choice of One
CHEESY PARTY POTATOES
GARLIC ROASTED BABY BAKERS 

Beverages Included

Chef’s Choice of Dessert

Pricing -
Gratuity and Tax
Included

WATER
LEMONADE


