
Dinner Buffet Selections 

  
 

All prices are subject to 20% Gratuity & 8.75% Tax 
909-627-9555 City Broiler, 12959 Peyton Drive, Chino Hills, CA 91709  Fax: 909-627-6764 

Soup/Salads 
Select one 

Field Greens 
Pine nuts, tomatoes, and gorgonzola cheese 

 

Caesar Salad 
Croutons and parmesan cheese 

Garden Salad 
Ice burg lettuce and romaine mix tossed with carrots and tomatoes 

 

Clam Chowder 
Clams, potatoes, bacon, carrots onion, and celery 

Sides 
Select two 

Rice Pilaf 
Jasmine Rice 

Mashed Potatoes  
Au Gratin Potatoes  

Coleslaw 
Cream Spinach 

Fresh Seasonal Vegetables 
Baked Potato (only with Platinum)  

Entrees 

Silver Package Selections 
2 choices for $20 per guest 

 

Dover Sole 
Served with a cream sun-dried 
tomato artichoke cream sauce  

 

Chicken Marsala 
Served in our house made Marsala 

sauce with mushrooms 
 

Pasta Primavera  
Fresh vegetables tossed in 
 a parmesan cream sauce 

 
Chicken Mediterranean Pasta 
Blackened chicken breast over pasta 

tossed with olives, tomatoes,  
garlic and feta cheese 

 

Sliced Tri Tip 
Tri Tip slow roasted in our chefs  

specials rub and hand sliced topped  
with bordelaise sauce 

  

Gold Package Selections 
2 choices for $25 per guest 

 

Mahi Mahi 
Served in our pan Asian glaze, chimi churri 

Char-grilled, or blackening season  
(one choice) 

 

 Salmon  
Served in a rich cream dill sauce 

 

Southwest Chicken 
Sautéed Chicken breast topped in a  

Roasted poblano Chile, corn,  
and jack cheese  cream sauce 

 
Half Roasted Chicken 

Roasted with fresh  
herbs and olive oil 

 

Flat Iron Steak 
Charbroiled to a medium temperature  
topped with a cranberry demi glace 

 

Platinum Package Selections 
2 choices for $30 per guest 

 

Halibut 
Charbroiled topped with a lemon, caper 

white wine cream sauce 
 

Sword Fish 
Sautéed in olive oil topped with  

a citrus burr blanc 
 

Chicken Cordon Blue 
Stuffed chicken breast with ham and Swiss 
topped with a chardonnay cream sauce 

 

Prime Rib 
Slow roasted served with au jus and  

cream horseradish 
 

New York 
Charbroiled to a medium temperature  

topped with Bordelaise sauce 


