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$ 2 2 . 5 0  P E R  P E R S O N

P R E M I U M
$ 2 7 . 5 0  P E R  P E R S O N

E L I T E
$ 3 2 . 5 0  P E R  P E R S O N

P R I C E  I N C L U D E S  B U F F E T  S E T
U P  I N  D I S P O S A B L E  C H A F F E R S .  

L A B O R  -  $ 4 0  P E R  H O U R  T O  H A V E
S T A F F  S T A Y  A N D  M A I N T A I N  B U F F E T
L I N E

A L L  P A C K A G E S  I N C L U D E
B U T T E R  &  R O L L S



A P P E T I Z E R S

LIGHT AND REFRESHING SLICES OF CUCUMBER WITH A FRESH DILL AND
CREAM CHEESE FILLING

A FRESH AND BEAUTIFULLY ARRANGED ASSORTMENT OF VEGGIES, SERVED
WITH RANCH DRESSING FOR DIPPING

DELICIOUS ASSORTED GOURMET CHEESES WITH CRACKERS

CHERRY TOMATO AND FRESH MOZZARELLA WRAPPED BEAUTIFULLY WITH
FRESH BASIL AND SEASONED WITH OLIVE OIL

BITE-SIZE MEATBALLS TOSSED AND THEN BAKED IN OUR DELICIOUS APRICOT
GLAZE

FLUFFY PUFF PASTRY WITH A SLICE OF A FRESH RIPE ROMA TOMATO, A
DOLLOP OF BASIL PESTO, AND A SPRINKLE OF PARMESAN CHEESE. BAKED

AND SERVED ROOM TEMP

SHRIMP MARINATED IN CAJUN SPICES, WRAPPED WITH A THICK CUT BACON,
GRILLED TO PERFECTION



S I D E S

REDSKIN POTATOES, MUSHROOMS, BRUSSELS SPROUTS, CARROTS

PEPPERS, ONIONS, ZUCCHINI, SQUASH, MUSHROOMS, TOMATOES



E N T R E E S
P O U L T R Y

B E E F

HAND BREADED CHICKEN BREAST, COATED WITH A CRISPY PARMESAN AND
PANKO CRUST AND BAKED TO COMPLETION

OVEN ROASTED TURKEY BREAST, SLOW COOKED OVERNIGHT. SLICED THEN
SERVED HOT AND JUICY

TENDER, JUICY CHICKEN BREAST SKEWERED ONTO A KABOB AND FIRE-
GRILLED TO PERFECTION

CHICKEN THIGHS TOSSED IN SWEET BABY RAY'S BBQ SAUCE, SEASONED AND
BAKED TO COMPLETION

THINLY SLICED CHICKEN BREAST, FRESH SPINACH, FLAVORFUL SUN-DRIED
TOMATOES, ALL SWIMMING IN A DELICIOUS CREAMY SAUCE

GOLDEN PAN-FRIED CHICKEN CUTLETS AND MUSHROOMS IN A RICH
MARSALA WINE SAUCE

TENDER, JUICY MEATLOAF WITH A SWEET & TANGY GLAZE

20-HOUR SLOW SMOKED BRISKET, BRINED & RUBBED WITH OUR SECRET
SEASONING

SLOW ROASTED BEEF ROAST, HAND SHREDDED AND SERVED IN AU JUS



E N T R E E S
P O R K

P A S T A S

TANGY PULLED PORK WITH A LITTLE KICK OF HEAT TO BACK IT UP

SLOW SMOKED, HAND PULLED PORK. SERVED TOSSED IN A TANGY BBQ
SAUCE, OR SAUCED ON SIDE

OVEN BRAISED RIBS, COOKED LOW AND SLOW UNTIL THEY FALL OFF THE
BONE

FLAVORFUL ITALIAN SAUSAGE SAUTEED WITH PEPPERS & ONIONS

A CLASSIC BEEFY, ITALIAN TOMATO SAUCE SERVED OVER RIGATONI NOODLES

A CREAMY, GARLIC & MUSHROOM SAUCE WITH SLOW ROASTED BEEF, SERVED
OVER BUTTERY PAPPARDELLE NOODLES

CREAM CHEESE AND A BLEND OF ITALIAN CHEESES LAYERED BETWEEN EGG
NOODLES. SPINACH OR ITALIAN SAUSAGE

TORTELLINI IN A CREAMY SAUCE WITH TENDER SPINACH AND PERFECTLY
COOKED MUSHROOMS



S A L A D S

T O S S E D  S A L A D

C A E S A R  S A L A D

S U M M E R  S A L A D

F A L L  S A L A D

* F O R  A N  A D D I T I O N A L  $ 1  P E R  P E R S O N ,  U P G R A D E :


