
APPETIZERS
Choice of two

HOULIHAN’S FAMOUS SHROOMSV 

panko crusted and garlic-herb cream cheese 
stuffed mushrooms

SPINACH & ARTICHOKE DIP 
with sour cream, tortilla chips

FIRECRACKER CAULIFLOWERV 
panko-breaded, chile aioli

LOADED POTATO DIPPERS 
potato dippers topped with crisp smoked bacon, scallions, 
jack and cheddar cheeses, served with sour cream

CHEESEBURGER SLIDERS 
mini black Angus burgers topped with aged cheddar 
and ranch-style greens

BRUSCHETTAV 
crostini, diced tomato, olive oil, garlic-herb cream
cheese, basil, shaved Parmesan and balsamic glaze

CHICKEN TENDERS 
hand-breaded and fried, choose from traditional or buffalo

PAN-FRIED PORK DUMPLINGS 
sriracha, sesame-ginger soy sauce

NORTHEAST

HOULIHAN’S BUFFET

ENTREÉS
Choice of three

WAGYU MEATLOAF 
ground pork & wagyu beef, red wine mushroom sauce, 
crispy onion straws
Select one side: mashed potatoes or garlic green beans

CHICKEN PARMESAN 
served over pasta with fontina, provolone and Parmesan cheese

FETTUCCINE W/ ALFREDO OR 
TOMATO ROSA SAUCEV 
fettuccine tossed in your choice of alfredo sauce 
or tomato Rosa sauce

SIZZLING SHRIMP FAJITAS* 
Red & green peppers, onions, sour cream, cheddar cheese, 
guacamole, shredded iceberg, salsa, tortillas
Substitute chicken - no charge.
Substitute steak - add $3 per person

TUSCANY LEMON CHICKEN 
sautéed chicken scaloppini, mushrooms,creamy three cheese 
lemon sauce, served with penne, tomatoes, Parmesan

PASTA PRIMAVERAV 

seasonal vegetables, penne pasta, marinara, Parmesan

GRILLED ATLANTIC SALMON* GS (5 OZ.) 
basted with lemon herb butter and served with dill caper sauce
Select one side: mashed potatoes or garlic green beans

OPTION A: $34 PER PERSON
SALAD 
Choice of one

CAESAR
romaine lettuce, creamy Caesar dressing, Parmesan cheese, 
croutons

HOUSE 
tomato, red onion, white cheddar, croutons
Select two dressings



APPETIZERS Choice of two

HOULIHAN’S FAMOUS SHROOMSV 

panko crusted and garlic-herb cream cheese 
stuffed mushrooms

SPINACH & ARTICHOKE DIP 
with sour cream, tortilla chips

FIRECRACKER CAULIFLOWERV 
panko-breaded, chile aioli

LOADED POTATO DIPPERS 
potato dippers topped with crisp smoked bacon, scallions, 
jack and cheddar cheeses, served with sour cream

CHEESEBURGER SLIDERS 
mini black Angus burgers topped with aged cheddar 
and ranch-style greens

BRUSCHETTAV 
crostini, diced tomato, olive oil, garlic-herb cream
cheese, basil, shaved Parmesan and balsamic glaze

CHICKEN TENDERS 
hand-breaded and fried, choose from traditional or buffalo

PAN-FRIED PORK DUMPLINGS 
sriracha, sesame-ginger soy sauce

NORTHEAST

HOULIHAN’S BUFFET

ENTREÉS Choice of three

WAGYU MEATLOAF 
ground pork & wagyu beef, red wine mushroom sauce, 
crispy onion straws
Select one side: mashed potatoes or garlic green beans

CHICKEN PARMESAN 
served over pasta with fontina, provolone and Parmesan cheese

FETTUCCINE W/ ALFREDO OR 
TOMATO ROSA SAUCEV 
fettuccine tossed in your choice of alfredo sauce 
or tomato Rosa sauce

SIZZLING SHRIMP FAJITAS* 
Red & green peppers, onions, sour cream, cheddar cheese, 
guacamole, shredded iceberg, salsa, tortillas
Substitute chicken - no charge.
Substitute steak - add $3 per person

TUSCANY LEMON CHICKEN 
sautéed chicken scaloppini, mushrooms,creamy three cheese 
lemon sauce, served with penne, tomatoes, Parmesan

PASTA PRIMAVERAV 

seasonal vegetables, penne pasta, marinara, Parmesan

GRILLED ATLANTIC SALMON* GS (5 OZ.) 
basted with lemon herb butter and served with dill caper sauce
Select one side: mashed potatoes or garlic green beans

CABERNET SIRLOIN* 
grilled sirloin steak with red wine mushroom gravy topped 
with fried onions
Select one side: mashed potatoes or garlic green beans

OPTION B: 
$39 PER PERSON
SALAD Choice of one

CAESAR
romaine lettuce, creamy Caesar dressing, Parmesan cheese, 
croutons

HOUSE 
tomato, red onion, white cheddar, croutons
Select two dressings

DESSERT Choice of two

CHOCOLATE CAPPUCCINO CAKE
cake with chocolate ganache and espresso icing, topped 
with caramel and chocolate sauces 

CRÈME BRÛLÉE
French-style vanilla custard topped with caramelized sugar

ICE CREAM vanilla or chocolate


