
OWENSBORO RACING AND 
GAMING GRAND BUFFET 

Lunch is served from 11am–2pm 

All Buffets include Fresh Bread and Butter, Tossed Mixed Green Salad with Choice of Two Dressings. 

LUNCH 
Choice of Two Entrees, One Accompaniment, Two Vegetables & One Dessert $25.00 per person 
Choice of Three Entrees, Two Accompaniments, Two Vegetables & One Dessert $30.00 per person 

DINNER 
Choice of Two Entrees, One Accompaniment, Two Vegetables & One Dessert $33.00 per person 
Choice of Three Entrees, Two Accompaniments,Two Vegetables & One Dessert $38.00 per person 

FROM THE RANGE 
Fried Chicken 
Chicken Marsala 
Oven Roasted Chicken 
Grilled BBQ Chicken 
Smoked Chicken 
General Tso Chicken 
Coffee Rub Smoked Turkey Breast with Maple Reduction 
Chicken Parmesan 

FROM THE SEA 
Shrimp Scampi 
Fried Whitefish with a Remoulade Sauce 
Seared Whitefish with a White Wine Butter Sauce 
Blackened Salmon 
Soy & Ginger Glazed Mahi Mahi 
Shrimp & Grits 

FROM THE BUTCHER’S BLOCK 
Honey Baked Ham 
Beef Tips with a Red Wine Mushroom Sauce 
Roasted Pork Loin with Apple Bourbon Sauce 
Pork Schnitzel 
Smoked Bologna 

ACCOMPANIMENTS 
Wild Rice Pilaf 
Whipped Potatoes 
Macaroni & Cheese 
Sweet Potato Mash 
Roasted Potatoes 
Hash-brown Casserole
Baked Beans

VEGETABLES 
Collard Greens 
Honey Glazed Carrots 
Oven Roasted Vegetables 
Steamed Broccoli Crowns 
Green Beans 
Sautéed Mushrooms with Burgundy Sauce 

DESSERTS 
Cheesecake 
Blondies & Brownies 
Fruit Cobbler 
Triple Chocolate Cake 
Carrot Cake 
German Chocolate Cake 
Seasonal Desert

*per person prices are based on  90 minutes of consumption 

*$3.00 extra per person for parties less than 20 



CARVING STATIONS 

Includes Freshly Baked Dinner Rolls with Whipped Butter. 

Chef-Attendants are $75.00 per hour. (1) Chef Attendant needed for every (50) people. 

ROASTED TURKEY BREAST 
Served with Cranberry Sauce & Spicy Espresso BBQ        
25 servings - $170.00 each 

ROASTED PORK LOIN 
Served with Creole Mustard Sauce & 
Apple Bourbon Sauce Honey   
25 servings - $200.00 each 

GLAZED SMOKED HAM 
Served with Spiced Maple Sauce    
25 servings - $200.00 each 

GRILLED BEEF TENDERLOIN 
Served with Creamy Horseradish Sauce 
25 servings - $300.00 each 

PRIME RIB 
Served with Au Jus & Creamy Horseradish Sauce        
25 servings - $400.00 each 

SAUTÉ STATIONS 
Complimentary chef-attendant for (1) hour. Additional attended hour(s) are $75.00 per chef-attendant, per hour. 

MAC-N-CHEESE STATION  
Cavatappi & Elbow Pasta 
BBQ Pulled Pork and Fried Chicken
Assortment of Toppings 
$300.00 each 

STIR-FRY STATION 
Braised Pork Teriyaki Chicken 
Assortment of Vegetables 
Fried Rice & Lo Mein Noodles 
$300.00 each 

LOADED POTATO STATION 
Baked Potato's 
BBQ Pulled Pork Assortment of Toppings 
$275.00 each

ITALIAN STATION 
Penne & Cavatappi Pasta 
Grilled Chicken and Shrimp 
Assortment of Vegetables Alfredo & Marinara Sauce 
$350.00 each 
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