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BUDGET BUFFET CATERING MENU

Includes Tossed Garden Salad with Ranch and Italian Dressings

French Rolls with Butter, heavy-duty paper & cutlery kits

On-site Catering includes a water coolers, coffee station and flavored water coolers. Not included with

off-site catering*

6% sales tax added and 15% Gratuity

Buffet Is self-served

Choice of One Entrée:

Baked Chicken
Chicken Pot Pie
Honey Glazed Ham
Beef Pot Roast

Meatloaf

Beef Tips with Mushroom
Wine Sauce

Pulled Barbecue Pork or
Chicken

Barbecue Pork Ribs

Whole Boneless Roast Turkey
Herb-Crusted Pork Loin
Meat Lasagna

Vegetarian Lasagna.

Choice of One Starch:

Garlic Mashed Potatoes with
Gravy

Parsley Buttered Redskins

Au Gratin Potatoes

Baked Potato with Butter and
Sour Cream

Home-Style Stuffing with
Gravy

Wild Rice
Sweet Potato Casserole

Baked Sweet Potatoes

Choice of One Vegetable:

Seasonal Blend Vegetables
Buttered Corn

Roasted Broccoli

Maple Glazed Baby Carrots

Fresh Green Beans with
Garlic Butter

Root Vegetables with Herb
Butter




Choice of Two Prepared Salads:

Fresh Cut Fruit Salad Coleslaw
Potato Salad Macaroni Salad
Greek Pasta Salad Marinated Three Bean Salad

15.99 per person
Add a second starch or vegetable for an additional 1.50 per person.

Add a second entrée for an additional 2.50 per person

DESSERTS

CHEESECAKE:

Choice of Strawberry, Cherry, Blueberry, Raspberry, Key lime Pie, Lemon, Mint Chocolate Chip,
Peppermint, Creamsicle, Peanut Butter, Cookies n Cream, Butterfinger, White Chocolate,
Pumpkin, Peanut Butter Cup, Caramel Apple, Chocolate, Double Chocolate and Caramel.
$3.00 Per person. Choose one variety

COOKIE PLATTER:

24 Homemade Chocolate Chip and Oatmeal Raisin Cookies $21.99

Ice Cream Bar: Vanilla ice cream with hot fudge, crumbled brownies, nuts, cherries, sprinkles. $2.50 per
person

DIY Sundae Brownie Bar: Inclues hot fudge, caramel sauce, whipped cream, chopped nuts, sprinkles,
candies, and crushed cookies. $3.00 per person



