716.713.6495

CATERING

Any Occasion, Any Event

FULL SERVICE LUNCHEON

UPON ARRIVAL
FRUIT PUNCH
& CHOICE OF:
SEASONAL FRUIT DISPLAY, CHEESE & CRACKER DISPLAY, VEGETABLE CRUDITES

SERVICE TIME CHOICE OF BUFFET STYLE OR SIT DOWN
CHOICE OF: CUP OF SOUP OR HOUSE SALAD

SELECT 1 OR2 ENTREES (ALL ENTREES INCLUDE POTATO & CHEF’S VEGETABLE MEDLEY)
‘ BUFFET STYLE SERVICE INCLUDES PASTA & SAUCE ‘

CHICKEN MARSALA ...sautéed chicken breast in a classic Marsala wine sauce with sautéed mushroom

buttons.

CHICKEN PORTOFINO... sautéed chicken breast with artichoke heart, sun dried tomato, fresh basil, in

a garlic infused white wine sauce.

TUSCAN CHICKEN... grilled boneless breast of chicken finished in a sun dried tomato sauce reduction.

LEMON CRUSTED PORK... boneless pork medallions encrusted with lemon and herbs.

APPLE & SAUSAGE STUFFED PORK... apples and sausage added to our fabulous dressing

and stuffed inside a pork loin, roasted and sliced in medallions and finished with apple cider gravy.

TOP ROUND OF ROAST BEEF... slow roasted top round of beef served with au jus, gravy,

horseradish and ketchup, mini rolls too.

TOP ROUND OF ROAST PORK... juicy and tender roasted loin of pork served with its pan jus,

gravy, horseradish and ketchup, mini rolls too.

BREADED PORK CUTLETS... hand cut boneless pork chops seasoned to perfection and lightly fried

POTATO SELECTIONS

BABY RED POTATOES WITH GARLIC & DILL BUTTER

ROASTED GARLIC MASHED WITH SUNDRIED TOMATO BUTTER
MASHED POTATOES & GRAVY

WILD RICE PILAF

INCLUDES FULL CHINA SERVICE, COFFEE, TEA, WATER, & LINENS
INCLUDES CAKE CUTTING & ICE CREAM
PRICES START @ $13.95/PERSON + 18% ADMINISTRATIVE FEE & NYS SALES TAX



