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[  bu ff e t  m e n u  ]
Minimum order of 15 guests

[  s a l a d s  ]
choice of one

Caesar 
Romaine lettuce, grated parmesan cheese, croutons.

Garden
Tossed romaine lettuce, shredded carrots and red cabbage 

with tomatoes & cucumbers.

Mixed Greens
Mixed greens, dried cranberries, caramelized walnuts, 

grated parmesan cheese, cherry tomatoes.

[  e n t r é E s  ]
choice of one

Poultry

Grilled Chicken
Roasted chicken breast with fresh herbs or stuffed chicken 

breast with prosciutto, spinach or provolone cheese.

Chicken Cacciatore
Boneless chicken breast simmered in tomatoes, olive oil, fresh 

garden vegetables and herbs. Served with buttered egg noodles. 

Pesto Chicken
Roasted chicken breast served over a bed of fresh fettuccine 
tossed in a tangy pesto sauce and fresh sauteed vegetables.

Roasted Turkey Breast
Oven roasted turkey with giblet gravy.

Beef

Pot Roast
USDA beef pot roast slow roasted in a rich brown sauce 

smothered with onions, potatoes and vegetables.

Italian Beef
Thinly sliced beef simmered with sweet bell peppers and onions 

served with trim colored pasta.

Over 
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Pork

Honey Baked Ham
Brown sugar studded ham with honey orange glaze.

Apple Stuffed Pork Tenderloin
Pork tenderloin stuffed with roasted apples and spinach.

Pasta

Gourmet Lasagna
Traditional deep dish lasagna with choice of florentine, hearty 

meat sauce or white harvest vegetables & cheese. 

Italian Pasta Bar
Choice of tortellini, spaghetti, fettuccini or angel hair, marinara 

sauce, alfredo sauce or pesto cream sauce with meatballs, 
sausages, chicken breast and fresh roasted vegetables.

Ethnic

Bistec Ranchero
A traditional mexican dish with marinated beef in a mild chipotle 

sauce, fresh cilantro, garlic, and tequila. It is then grilled with 
peppers and onions and tossed in a red wine and tomato reduction 

sauce. Served with rice, beans, and warm flour tortillas.

Jambalaya
Traditional stew prepared in a full flavored delicious sauce 
with vegetables, chicken, sausage and shrimp. Served over

a bed of rice in a mild, spicy, flavorful stock.

[  v e g e ta b l e s  ]
choice of two

Steamed Broccoli Drizzled with Buttered Herbs
Brown Sugar Glazed Baby Carrots

Roasted Green Beans with Shallots
Grilled Fresh Vegetables with Herbs

[  s ta r ch  e s  ]
choice of one

Macaroni and Cheese
Tender Rice Pilaf

Penne Pasta with Marinara
Rosemary Garlic Mashed Potato

Buffet includes:
Dinner rolls, assorted dessert tray, disposable plates, 

napkins, flatware and serving utensils.

Price per guest: $14.95
Above menu is designed for self~serve.

Disposable chafing dish with water pan & sterno $15.00 each 
($10.00 refund when returned).

Prices are subject to state sales tax.
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