
the Coleman theatre

Originally a vaudeville theatre and movie 
palace the “Coleman Theatre Beautiful” 
opened to a full house of 1,600, at $1.00 a seat 
on April 18,1929. 60 years later, the Coleman 
family donated the historic structure to the 
City of Miami for restoration and renovation. 
The theatre has become a “labor of love” in 
the community.

The Tradition Continues...

As a tribute to the original “Coleman Theatre Beautiful”, Buffalo Run Casino has dedicated it’s elegant
restaurant to the tradition of the house.  With theatre pictures and bold colors setting the stage for the
decor of the restaurant, patrons can feel the magnificence of the theatre as they dine. 

The food serves to be as elegant as the atmosphere, with Chef Chris Difonzo creating masterpieces for his guest 
everyday.  We invite you to share in the nostalgic experience as you enjoy a world-class meal in a truly historical 
setting.

Letter from The STAFF...

We would like the take this opportunity to thank you for dining with us at the Coleman House Restaurant.  We 
truely value you as our guest and hope the Coleman House Restaurant will be the destintion point for all your 
future dining experiences.

Bob Gilbertson
Director of Food & Beverage

ChRIS DIFONZO
Executive Chef

JOYCE MONTGOMERY
Front House / Catering Manager



Maryland Crab Cakes
Our special blend of Crab Cakes coupled with a sassy Black Bean Corn Salsa, served with spicy 
Tartar and Cocktail Sauce

Opening Acts

Shrimp Tango
Six Large Shrimp encircled in a harmony of Cocktail Sauce, Spicy Tartar Sauce, Lemon Aioli and 
Zesty Cucumber Salsa

Spinach Artichoke Dip
Our unique blend of Spinach, Brie, Monterey Jack Cheese, Artichokes, and Crispy Bacon topped
with Parmesan Cheese,  served with Pita Chips

Honey bbq wings
A hearty portin of Deep Fried Chicken Wings served with Crisp Celery and Bleu Cheese Dressing.

Hot soup & cool greens
Soup of the day
Specialty Homemade Soups. Ask your server for details.

House Garden salad
A Crispy chilled mix of Greens with Tomatoes, Cucumbers, Red Onions, Shredded Monterey Jack
Cheese and Croutons served with your choice of Dressing.

CEASAR Salad
Tender Hearts of Romaine tossed in a rich Royal Caesar Dressing with Croutons and Parmasan
Cheese served chilled.

Add grilled or crispy chicken

from the grill

8 oz sirlon Steak

Choose any Steak from above and order it to you specifications. All Steaks served with your choice of two sides.

12 oz New York strip
8 oz filet mignon 10 oz peppercorn steak

Mushroom Jack Grilled Chicken
Grilled Chicken Breast, Portabella Mushrooms and Crisp Bacon with melted Pepper Jack Cheese
with your choice of Steak Fries, Chips, or Onion Rings.
Coleman House Hamburger
Half pound juicy 100% Black Angus Beef grilled to perfection served with the works. Your
choice of Steak Fries, Chips, or Onion Rings.

Cheeseburger      

bbq ribs half rack 
Tender and succulent Ribs served with Steak Fries and Cole Slaw.

full rack      

Prime Rib of beef
Slow roasted Prime Rib of Beef prepared the way you like it served with a choice of two sides.

 Coleman House favorites
Center cut pork chops

The finest cut of Pork prepared with our special House Seasonings for your enjoyment.

chicken fried steak
A very nice portion of the South’s finest tradition, lightly seasoned and browned to perfection.

Swiss Steak
8 oz of tender Chopped Steak lightly breaded and seasoned, served with Onions and Peppers.

Shrimp scampi and artichokes
Sauteéd Shrimp and Artichockes with Garlic and Lemon Juice over bed of Penne Pasta
with Herbs.

Teriyaki Chicken breast
Grilled Boneless Chicken Breast with Stir Fried Vegetables over Rice Pilaf.

Check with your server for side options. All Seafood Entrees served with Rice Pilaf.

Breaded Tilapia
A favorite Ocean White Fish tender in texture broiled in Butter and Lemon Sauce.

Lobster bake
A cheesy blend of Baked Cavatappi Pasta with tender pieces of Lobster, layered with Mozzarella
and Cheddar-Jack Cheese topped with a Parmesan Bread Crumb Crust served with Garlic Toast Points.

Chicken Scallopini
Parmesan Crusted Chicken Breast cooked to a golden brown served in a bed of elegant creamy
Fettuccine Alfredo Sauce.

Horseradish Crusted Halibut
A thick Halibut Steak dredged in a special seasoned breading and seared to capture the flavor.
Finished with a rich Tomato-Basil Butter Sauce.

Flounder florentine
Baked Flouder stuffed with Spinach, Shredded Cheddar Cheese and Mushrooms.

honey bbq chicken breast
A charbroiled Chicken Breast brushed with Honey Barbecue Sauce and topped with
melted Monterey Jack Cheese and Crisp Bacon.

Sides
Loaded baked Potato green bean casserole
steak fries Roasted corn mashed potatoes
Chef’s rice du jour Onion rings
SautÉed Mushrooms cole slaw



Specialty desserts and drinks are also available.
Please ask your server for details.

The Coleman House Restaurant prepares all Hamburgers to a Medium Finish. The 
FDA recommends that all products be prepared to a Medium Temperature as well. 

We will however prepare your selection to your specification and tastes. Consuming 
Raw or under cooked meats, poultry, seafood, shellfish may increase your risk for 

food bourne illness especially if you have certain medical conditions.

Classic baked lasagna
A Coleman House favorite served with Marinara Sauce.

Cheese filled Manicotti with Meat sauce
Our very own homemade Stuffed Pasta Crepes filled with Ricotta: Parmesan Cheese Blend
melted Mozzarella with homemade Meat Sauce.

Pleasantly pasta

Mediterranean Angel Hair Pasta with grilled chicken
Angel Hair Pasta tossed with Cherry Tomatoes, Garlic Spinach and a very light creamy Lemon
Butter Sauce served with Grilled Chicken.

Chicken Marsala
Lightly dusted Chicken Breast cooked to a golden brown served on a bed of Fettuccini Pasta
tossed in a Portabella Mushroom Marsala.

Fettuccini alfredo with grilled chicken and broccoli
A creamy elegant Alfredo Sauce tossed with Fettuccini Pasta and Broccoli Florets served wih
Grilled Chicken Breast.

Brown cow cheese cake
Chocolate Cheesecake filled with clusters of Dark Chocolate and topped with Chocolate
Whipped Cream.

From the sweeter side

Carrot Cake
A delicious moist Cake with a combination of Cinnamon, Coconut, Pecans and Carrot.
Topped with a delightful Cream Cheese Icing.

Homemade cheesecake
Our Chef’s creation of Cheesecakes with a wide variety of flavors. Check with you server
for this week’s featured item.

Bannanas Foster Ice Cream Cake
Bannana, Vanilla Ice Cream, Pecans, Carmel, and Whipped Topping.


