
Special Event Catering Menu  
All dinner menus require a minimum order of 10 guests. Suitable for on-site & off-site catering. 

Includes heavy-duty paper & cutlery kits 

6% sales tax added and a 15% Gratuity Charge will be added. 
_____________________________________________________________________________________ 
Catering Package Options: 

#1: $13.50/person:  

- One Salad, Soup or 
Appetizer  

- One Meat Entree 

- One Hot Vegetable 

- One Starch: Pasta, Potato or 
Rice  

#2: $19.50/person:  

- Two Salad, Soup or 
Appetizer 

- Two Meat Entree 

- One Hot Vegetable 

- One Starch: Pasta, Potato or 
Rice 

- One Cheesecake Selections 

#3: $30.50/person:  

- Two Salad, Soup or 
Appetizer 

- Two Meat Entrees 

- Two Hot Vegetable 

- Two Starches: Pasta, Potato 
or Rice 

- Two Cheesecake Selection 

Add an additional starch or vegetable for $1.50 

__________________________________________________________________________________ 

Appetizers Selections: 

Stuffed Mushrooms 

Tomato Basil Bruschetta  

Tortilla Chips, Salsa, and 
Guacamole 

Potato Chips and French 
Onion Dip 

Fruit Skewers 

Veggie Skewers with 
hummus and ranch 

Charcuterie Board 

Breadsticks 

Garlic Knots 

Yeast Dinner Rolls 

Hawaiian Sweet Rolls 

Ciabatta Dinner Rolls 

Pretzel Rolls   

Mini Crab Cakes 

Mini Caprese Salad Bites 

Antipasto Skewers 

Chef’s Seasonal Choice 

____________________________________________________________________________________ 

Salad Selections: 

Tossed Salad 

Homemade Potato Salad 

Macaroni Salad 

Homemade Pasta Salad 

Coleslaw 

Seasonal Fruit Salad 

Chef's Field Green Salad 

Caesar Salad 

Greek Style Salad 



Strawberry Spinach Walnut 
Salad 

Cobb Salad Chef’s Seasonal Choice 

_____________________________________________________________________________________ 

Soup Selection: 

Basil Tomato Soup 

Loaded Potato Soup 

Corn Chowder 

Rueben Soup 

Squash Soup 

Chicken Noodle 

Chicken and Wild Rice 

Potato and Leek 

Minestrone  

Pumpkin Tomato Soup 

Vegetable Beef 

White Chicken Chili 

Classic Chili 

Jalapeno Popper Chicken 
Soup 

Philly Cheesesteak Soup 

Creamy Ham and Potato 
Soup 

Chef’s Seasonal Choice 
_____________________________________________________________________________________ 

Chicken Entrees: 

Fried Chicken  

Roasted Chicken (skinless, 
boneless) 

Chicken Parmesan 

Chicken Tenders 

Chicken Kiev 

BBQ Chicken Breast (bone-in 
– drumsticks & thighs 
available upon request) 

BBQ Boneless Chicken Breast 

Marinated Seasoned Chicken 
Breast 

Chicken Cordon Bleu 

Chicken Marsala 

Lemon Pepper Chicken 

Mango Chicken 

Pineapple Chicken 

Chicken Picatta 

Chef’s Seasonal Choice 
_____________________________________________________________________________________ 

Beef Entrees: 

BBQ Beef Top Round 

London Broil 

Roast Beef with Au Jus 

Pot Roast  

Meatloaf 

Slow Roasted Prime Rib (an 
additional $2 per person) 

Lasagna (Meat or vegetarian) 

Beef Burgundy 

Beef Stroganoff (noodles are 
optional) 

Filet Tips Marsala served 
with mushrooms 

Chef’s Seasonal Choice 

_____________________________________________________________________________________ 



Seafood Entrees: 

Baked Lemon Pepper Scrod 

Beer Battered Fried Cod 

Baked Cod with Tomato & 
Thyme 

Fried Shrimp 

Coconut Shrimp 

Pesto Salmon  

Shrimp Scampi 

Encrusted Baked Cod 

Maryland Style Crab Cakes 

Maple Glazed Salmon 

Scampi Style Scallops 

Chef’s Seasonal Choice 

_____________________________________________________________________________________ 

Pork Entrees: 

BBQ Pulled Pork 

BBQ Rib Cuts 

Honey Glazed Ham 

Italian Style Sausage (choice 
of: spicy or sweet) 

Slow Roasted Pork Loin with 
Apple Chutney 

Glazed Pork Chops 

BBQ Baby Back Ribs 

Chef’s Seasonal Choice 
___________________________________________________________________________________ 

Vegetable Selections: 

Buttered Corn 

Roasted Corn on the Cob 
(seasonal) 

Green Beans (Plain, 
Almondine, Casserole) 

Bean Medley 

Baked Beans 

Honey Glazed Carrots 

Steamed Vegetables (Choice 
of: Broccoli & Cauliflower, or 
Asparagus) 

California Mix (Broccoli, 
Cauliflower, Carrots) 

Manhattan Mix (asparagus, 
golden beans, sugar snap 
peas, red pepper) 

Garlic Brussel Sprouts 

Roasted Buffaloed 
Cauliflower  

Chef’s Seasonal Choice 

_____________________________________________________________________________________ 
Potato & Rice Dishes: 

Baked Potato 

Baked Sweet Potatoes 

Scalloped 

Potato Casserole (Redskins or 
Sweet Potatoes) 

Garlic Roasted (Choice of 
wedges or baby bakers) 

Mashed (Plain, Garlic Red 
Skin, Cheesy) 

Home fries  

Twice Baked  

Twice Bake Sweet Potatoes 

Roasted Redskin Potatoes 

Roasted Sweet Potatoes with 
Apples 

Rice Pilaf 

Chef’s Seasonal Choice 

_____________________________________________________________________________________ 

Pasta Entrees: 



Penne 

Elbow 

Cavatappi 

Sea Shells 

Rotini 

Tortellini 

Eggplant Parmesan 

Primavera 

Macaroni & Cheese 

Chicken & Broccoli Alfredo 

Spaghetti  

Chef's Seasonal Choice 

Pick a Sauce – Homemade Marinara, Meat Sauce, Mushroom Sauce, Alfredo, Butter Garlic, Pesto, Olive 
Oil & Basil, Red Roasted Pepper Alfredo 

_____________________________________________________________________________________ 

Cheesecake: 

Strawberry  

Cherry 

Blueberry 

Raspberry  

Key lime Pie 

Lemon 

Mint Chocolate Chip 

Peppermint 

Creamsicle 

Peanut Butter Cup 

Cookies n Cream 

Butterfinger 

White Chocolate 

Pumpkin 

Peanut Butter Cup 

Caramel Apple 

Chocolate 

Double Chocolate  

Caramel      

Chef’s Seasonal Choice 
_____________________________________________________________________________________ 


