
 BUFFET STYLE CATERING 

Menu Planner 
 

7.375% Sales Tax & 15-20% Service Charge added to invoice. Minimum of 75 people for a buffet, five (5) day minimum notice for the number of guest 
attending. Charges will be assessed on the guaranteed number as a minimum. All entrees are based on a 3 oz. serving. A $100 deposit is needed to reserve 
the date. 50% payable ten (10) days before the event and the balance is due five (5) days prior to the event.   A $75 charge will be billed for every 20 mins 
we wait to serve after given start time. Prices are not guaranteed until 45 days before event, as meat prices are not stable. We guarantee prices will not 

change more than 10%. We do not provide place settings. We apologize for any inconvenience.  

 

 

For all Dinner Buffets we provide wait staff, buffet table setup & clean up 

All Plans Include Potato, Vegetable, Salad, Dinner Rolls and Coffee 

Plan 1: One Entrée 

Plan 2: Two Entrées 

Plan 3: Three Entrées or Two Entrées and additional Potato or Vegetable 

Dinner Buffet Choices 

Entrees 

• Carved Roast Beef  

• Roasted Pork  

• Champagne Chicken  

• Baked Ham 

• Swedish Meatballs with gravy 

• Rigatoni & Meatballs 

• Oven Baked Chicken 

• Italian Sausage with peppers, 

mushrooms & onions 

Potatoes 

• Mashed Potatoes & Gravy 

• Scalloped 

• Parsley Buttered Reds 

• Rice Pilaf 

• Baked 

• Cheesy Potato 

• Stuffing 

• Wild Rice 

Vegetable 

• Peas, Corn, or Green Beans 

• Glazed Baby carrots 

• California Blend 

• Italian Blend 

• Mixed Vegetables 

Salads 

• Tossed Lettuce 

• Caesar  

• Cole Slaw – Creamy or vinegar & oil 

• Potato Salad 

 

ADDITIONAL COSTS 

Fruit Bowl    Market Price 

Meat, Cheese, or Meat & Cheese Tray 12” $40 16” $70 

Punch or Lemonade with cups  $50 – 5 gallons (80 cups) 

Linens: 

Table Cloths $4.30  

Napkins $0.38  


