
BUFFETS 

Buffets are a great way to serve your guests… 

They offer variety and are affordable  

 

BELOW ARE OUR MANY MENU OPTIONS AVAILABLE FOR THE TYPE, STYLE, OR 

FORMALITY OF THE PARTY YOU ARE PLANNING 

Pricing depends on selections, number of guests, and services we provide. 

We will be happy to price out a menu according to your tastes and budget 

Casual Buffets 

Choose either Cold or Hot Entrees or a combination of both! 

 

Perfect for Graduations, Communions, Showers or Outdoor events 

Traditional Buffets 

Hot Entrees often preceded by Hors D’oeuvres 

Great for Anniversary, Engagement and Holiday Parties, 

Cocktail Buffet Suppers 

When you want to impress your guests with a twist on the 

traditional buffet dinner 

Included with our staffed buffets are all chafing dishes/sterno, serving utensils,  

display items, plates, napkins, and silverware 



CASUAL BUFFETS 

ENTREE SUGGESTIONS: Choose  1-4 
  

BBQ Chicken Chicken Cordon Bleu Classic Lasagna 

Oven-fried Chicken Eggplant Parmesan Vegetable Lasagna 

Lemon Chicken Chicken/Broccoli & Cheese Stuffed Shells 

Italian Chicken Pasta Bar Baked Ham 

Stuffed Chicken Ricotta Chicken Pasta Alfredo Pulled Pork 

Honey Mustard Chicken Chicken Parmesan Carved Roast Beef 

Southwest Chicken Hot Sausage Beef BBQ 

Chicken / Bacon and Cheddar Kielbasa with Kraut Italian Meatballs 

Chicken/Sausage Jambalaya Meatball Subs Hoagies 

Chicken Almondine Taco Bar Grilled Items 

 
Fajita Bar Meat & Cheese Platters 

     SIDES & SALADS: Choose 3 - 5  

Baked Ziti Roasted Red Skins Grilled Vegetables 

Pasta Alfredo Loaded Baked Potato Casserole Green Beans Almandine 

Pasta a olio w/ Pesto Au Gratin Potatoes Mixed Vegetables 

Pasta Primavera Mashed Potatoes Baked Beans 

Pasta Marinara  Savory Rice Pilaf Mac & Cheese 

Corn on the cob Red Beans & Rice Mashed Potato Bar 

SALADS: 
 

 

Classic Potato German Potato Red Skin w/ Sour Cream 

Garden Mixed Green Antipasto Broccoli/Bacon /Cheddar 

Greek Salad w/ Feta Basil Tortellini Marinated Vegetable 

Caesar Pasta Primavera Dilled Cucumber 

Classic or Oriental Slaw Green Bean/Zucchini/Potato Wild Rice & Apple 

Zucchini/Tomato Mexican Corn & Bean  

Four Bean Athenian Pasta  

 

COCKTAIL BUFFET SUPPERS 

Our Cocktail Buffets Suppers provide a twist on the Traditional Buffet Dinner 

A traditional dinner usually consists of main entrees with salad, vegetable, and 

a starch. 

The Cocktail Buffet Supper uses a dinner size plate and combines some of the 

elements of a traditional dinner with those of a cocktail party. 

Using both our Dinner Selection Menu as well as our Hors D’oeuvres Selection 

Menu, we can help you plan out a menu that will delight your guests with its 

presentation and variety.  



 

TRADITIONAL BUFFETS 

ENTREES- Choose 2, or 3 

Stuffed Chicken Mozzarella Chicken Marsala Carved Roast Beef au jus 

Chicken Cordon Bleu Chicken Almondine Carved Sirloin Roast 

Chicken/ White Wine Sauce Chicken/Artichokes/Peppers Prime Rib of Beef 

Chicken Cacciatore Chicken in Fillo Carved Tenderloin of beef 

Dijonnaise Honeyed  Chicken Chicken Saltimbocca Beef Tips in Wine Sauce 

Chicken Ratatouille Stir-fried Walnut Chicken Beef Stroganoff 

Broccoli Cheese Stuffed Cashew Chicken Carved Roast Turkey 

Pecan –crusted Chicken Chicken Pasta a olio Carved Baked Ham or Pork 

Chicken w/Supreme sauce Classic Lasagna Pork Medallions /Brandy 

Kabobs- Chicken or Beef Vegetable Lasagna Lemon Sole/ Dill Butter 

Enchiladas-Chicken or Beef Stuffed Eggplant Parmesan Seafood Creole 

Pretzel Chicken 

Cranberry Chicken 

Chicken /Fresh Tomato Moz 

Ravioli w/ Meat sauce 

Pierogies 

Seafood Newberg 

Crab Stuffed Flounder 

Chicken Seafood Jambalaya   

SALADS- Choose 1, or 2 

Garden Salad Caesar Salad Basil Tortellini Salad 

Mandarin Orange Garden  Classic Spinach Salad Athenian Pasta Salad 

Basil Tomato &  Mozzarella  Greek Salad w/ Feta Pasta Primavera Salad 

Broccoli Raisin Salad Classic Potato Salad Mediterranean Rice Salad 

Italian Antipasto Classic or Asian Slaw Wild Rice & Apple Salad 

Green Bean & Tomato Salad Green Bean/Zucchini/Potato Greek Orzo Salad 

S. West Corn & Bean Salad Salad Bar w/ 5 Toppings Fruit Salad 

SIDES- Choose 2, 3, or 4 

Pasta w/ Meat Sauce Roasted Potatoes Lyonnais Green Beans Almandine 

Pasta a olio Cheesy Potato w/Bacon Vegetable Mélange 

Pasta Alfredo Garlic Mashed Potato Honey Glazed Carrots 

Pasta w/ Vodka Cream Wild Rice Primavera Stir-fried Vegetables 

Pasta Primavera w/ Pesto Rice Pilaf w/ Cranberries Candied Yams 

Pasta w/ Roasted Vegetables Orzo w/ Peas Broccoli Italiene 

Rotini Carbonara Mashed Potato Bar/Toppings Sugar Snap Peas 

Pasta Bar w/ Toppings  Corn w/ Pimento 

Be sure to see our APPETIZER menu for hors d’oeuvre ideas. 

 All are customer favorites, with unique and tasty offerings,  

and every item is created in-house by our staff 
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