
Culinary Experience Catering 
Party Package 

$32.00 per person 
(Package is subject to Tax & Gratuity) 

Includes High End disposable dishware and untensils 
Silver Buffet Package Includes: 

1 Meat Entrée, 1 Vegetable & 1 Starch Selection 
1 Salad & Fresh Baked Bread & Butter 

*Upgrade Your Buffet Package 
Gold Buffet Package 
Add $6.00 per person 

1 Meat Entrée, 1 Pasta Entrée, 1 Vegetable & 1 Starch Selection 
1 Soup or Salad, Fresh Baked Bread & Butter, Coffee & Hot Tea 

Diamond Buffet Package 
Add $8.00 per person 

2 Meat Entrees, 1 Pasta Entrée, 1 Vegetable and 1 Starch Selection 
1 Soup or Salad, Fresh Baked Bread and Butter, coffee & hot tea 

*All Buffets are Stations and Served by our Staff* 
Salad Selection 

Spring Mix Garden Salad                                Iceberg Wedge Salad 
Creamy Caesar Salad                                       Iceberg Garden Salad 
Grandma’s Old Fashioned Potato Salad     Macaroni Salad (Add Tuna)     
Pasta Salad                                                        Antipasto Salad  

  Dressing options: 
Strawberry Poppy Seed, Tarragon Ginger Vinaigrette, Honey Balsamic, 

Italian, Ranch, Blue Cheese, & Seasonal Inspired Vinaigrettes 
Soup Selection 

Soup can be added for an additional $1.75 per person. 
*prices may vary* 

French Onion                                          Corn Chowder 
Cheddar Apple Beer                            Broccoli Cheddar 
Pasta Fagioli                                        Vegetarian Vegetable 
Roasted Onion & Mushroom Bisque      Italian Wedding 
Choice of Approved Seasonal Soup              Chicken Noodle / Rice 

Poultry, Pork, Beef, & Seafood Entrée Selections 
*Items priced $5.00 more per person* 

Items in bold indicate a complimentary carving station is included 
Chicken Parmesan                               Italian Style Chicken 
Chicken Marsala                                    Chicken Francese 
Chicken Piccata (Wine & Lemon Sauce)      * Chicken Cordon Blue  
Oven Roasted Chicken                                   ($1.00 upgrade)  
Chicken with Raspberry Sauce              *Stuffed Chicken Breast 
Barbeque Chicken   Baked Glazed Ham      
Italian Sausage & Peppers                  Pineapple Pulled Pork                    
Pork Chops (Traditional or Stuffed)     Pork Pernil                                          
Beef Braciole                                       Sirloin Beef Tips                                    
Breaded Flank Steak (Chicken Fried Steak)  Beef Stroganoff      
Steamship Fresh Ham                                    Airline Chicken Breast                      
Turkey Breast (With Gravy)                        (with Gravy) 
Top Round                                                   *Crab Cakes*(Choice of  

Pork Tenderloin (Choice of Sauce)  Aioli)               

*Asian Glazed Salmon Filet*                          *Potato Crusted Cod Filet*  

*Crab Stuffed Tilapia*                                     *Beef Tenderloin (Bacon 
*Prime Rib Roast                                               Wrapped optional)                         
    

(Culinary Experience Party Package, continued) 
Pasta Entrees  

Lasagna (Meat or Vegetarian)                       Pasta Ala Vodka   
Stuffed Shells (Traditional or Spinach)        Baked Ziti 
Garlic, Olive Oil, & Vegetables                      Pasta Caprese  
Macaroni & Cheese (W/Ham or Bacon)    Fettuccine Alfredo    

Vegetable, Potato, & Rice Selection 
Tarragon Ginger Carrots                                Parmesan Zucchini 
Vegetable Rice Pilaf                                        Fried Zucchini/ Eggplant 
Roasted Vegetable Medley (Pick 3)                 Signature Bread Stuffing 
Green Beans (Garlic Butter Sauce opt.)    Herb Roasted Potatoes 

Hors D’oeuvres 
Guests may choose any 3 items served by our staff for $4.95 p.p. 

Artisan Cheese Display                                 Artisan Fruit Display 
Artisan Vegetable Display                            Mini Greek Salad 
Thai Peanut Chicken Satay                           Roast Beef Crostini 
Swedish Meatballs                                         Meatballs with Marinara 
Pineapple Chicken Satay                               Hotdog Puffs 
Chicken Quesadilla Bites                               Arancini Rice Balls 
Sweet or Savory Phyllo Cups                        Baked Brie Encrute 

Guests may choose any 3 items served by our staff for $5.95 p.p. 
Mini Crab Cakes                                             Crabmeat Stuffed  
Grilled Shrimp Cocktail  Mushrooms                  
Roasted Crudité Platter                                Smoked Salmon Canopies 
Crab & Brie Stuffed Endive Leaves             Bacon Wrapped Scallops 
Shrimp Skewers (Pick your favorite sauce)    
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The Loft Price List 
Room Rental    $60/hour  

(Includes Set up 1 hour before; clean-up 30 min. after)  

Centerpieces     $30 

Speakers and microphone   $50 

Up lighting                 $200 

Choose from one of our Caterers 
*Please add 6% tax and 18% gratuity to all menus 

 

Bady’s Grove 
Menus include disposable dishes & vinyl tablecloths  

Home Style Lunch Buffets $12.95 

Home Buffet                   Luncheon Buffet 

Choice of Two:            Choice of Two: 

Hot Sliced Roast Beef        Hot Sliced Roast Beef 

Cold Sliced Ham & Cheese        Fried Chicken 

Roast Chicken       Sliced meat & cheese tray 

Sausage and Peppers        Ham, Turkey, Roast Beef,              

         American & Swiss cheese 

Plus:       Plus: 

Cole Slaw or Cream Cabbage       Choice of Potato or Pasta 

Choice of Potato or Pasta      Tossed Salad w/  Dressing 

One Hot Vegetable       Assorted Relish Tray w/ Dip 

Assorted Cheese & Fruit Tray      Rolls and Condiments 

Rolls and Condiments      Coffee, Tea, Decaf 

Coffee, Tea, Decaf 

Select from these: 

Mashed Potatoes       Baked Beans    Pasta Salad 

Au gratin Potatoes       California Blend    Baked Ziti 

Oven Brown Potatoes   Cut Corn    Rigatoni 

Potato Salad       Green Beans   

        Sliced Carrots 

 

Steak Buffet $23.95 

Tossed Garden Salad with dressings  

New York Strip Steak                                Choice of Potato    

Choice of Vegetable                                  Choice of Pasta 

Dinner Rolls and butter            Coffee, Tea, Cold Beverage 

Choice of Potato: Choice Of Pasta: Choice Vegetable: 

Mashed Potatoes          Pasta Salad Baked beans 

Au Gratin Potatoes        Baked Ziti California Blend 

Oven Brown Potatoes   Rigatoni Cut corn 

Red Skin Potatoes Green Beans 

Potato Salad   Sliced Carrots 

Clambakes 
15 Littleneck clams, Fish Fillet, Potato, Ear of Corn, Pickled 

cabbage, coffee, tea, iced tea and lemonade 

Roasted Chicken  $19.95  Steak $23.95 
Lobster Tail $25.95 

Paragon Catering 
All menus include  servers and choice of linen colors 

 

Breakfast $14.95 

Fresh fruit              French toast Soufflé             

Western egg & cheese frittata            Vegetable Frittata 

Smoked Ham             Sausage Links 

Seasoned potatoes or Hash browns   

Assorted fresh baked pastries 

Bagels and Croissants 

Cream cheese and assorted fruit spreads 

Orange juice, cranberry juice, milk, coffee, tea 

Dessert from the bakery 

Brunch $17.95 

Choice of tossed salad or fresh fruit salad 

Western egg & cheese frittata       Ham, cheese & egg frittata 

Smoked Ham        Sausage Links 

Seasoned potatoes 

Hot thin sliced roast beef in demi-glaze 

 with fresh baked Portuguese rolls & tiger sauce 

Soup station with saltine crackers 

Assorted fresh baked pastries 

Bagels and Croissants with  cream cheese and  fruit spreads 

Coffee, tea, orange juice, cranberry juice 

Dessert from the bakery 

Memorial Luncheon $15.95 

Soup Station 

Cold Cut Tray: smoked ham, roast turkey, 

American & Swiss Cheese 

Lettuce, tomato, onion and pickles 

Hot thin sliced roast beef in demi glaze w/ tiger sauce 

Portuguese rolls and bread; mustard and mayo 

Potato salad and macaroni salad 

Penne pasta marinara 

Baked beans 

Assorted desserts; coffee, tea, cold beverage 

Shower Luncheon $17.95 

Choice of tossed salad or fresh fruit salad 

Soup Station with saltine crackers 

Fresh sliced smoked ham and Cooper cheese wrap 

 with Dijon mustard 

Roasted turkey breast and Swiss cheese wrap w/ mayo 

Crab salad on mini croissants w/ lettuce and Kalamata olives 

Thin sliced hot roast beef in pepper corn demi-glaze with       

Portuguese rolls and tiger sauce 

Penne pasta: your choice of baked ziti, penne vodka, penne 

Alfredo, penne primavera 

Red skin potato salad with sour cream and dill 

Dessert or sheet cake from the bakery 

Coffee, Tea, Cold Beverage 

Hot Buffet Luncheon $17.95 

Your choice of fresh fruit salad or soup station 

Tossed spring salad with dressing, rolls & butter 

Dessert or sheet cake from the bakery    

Coffee, Tea, Cold Beverage 

Please choose six items below 

Dinner Buffet $22.95 

All of the above plus: 

Assorted Cheese Board with Crackers and Dip 

Please choose eight items  

Roast Top Round  Roast Pork Loin 

Roast Turkey Breast Smoked Ham 

Chicken Marsala  Chicken Champagne 

Baked Chicken  Rice Pilaf 

Roasted Potatoes  Garlic mashed potatoes 

Italian Meatballs  Filling 

Haddock Bella or butter Sausage w/ peppers & onions 

Chef’s Vegetable Medley Baked Ziti 

Cheese Lasagna   Vegetable Lasagna   

Meat Lasagna  Penne with vodka sauce 

Baked Haddock Bella Vista Rice Pilaf   

Filling   Red Bliss Potatoes    

Mashed potatoes  Scalloped Potatoes 

Corn in Butter sauce Candied Carrots  

 

Sweet 16’s $19.95 
Potato Chips and Pretzels 
Tortillas with Guacamole, Salsa and Black Bean Dip 
Fresh Cut Fruit and Vegetables with dip 
Assorted Cheese Tray with Mustard and Crackers 
Swedish Meatballs 
Boneless Chicken Nuggets with Dipping Sauce 
Sautéed Pierogies 
Choice: 
Franks in Blanket or Hot Dog Cart with Fixings 
Macaroni and Cheese or Baked Ziti 
Sloppy Joe or Hamburger Sliders 
Decorated Birthday Sheet Cake, Iced Tea & Lemonade 

Picnics 
All picnics come with your choice of three salads-dessert-chips, 
pretzels, iced tea & lemonade 
Fruit salad       Red potato salad      German Potato salad 
Potato salad    Macaroni salad        Crab Macaroni salad 
Pasta salad     Tossed Salad         Caesar Salad 
Cole slaw         Cucumber Salad      Greek Salad 
 
Old Fashioned Picnic $21.95    Texas BBQ Picnic $23.95 
Hamburgers      Smoked Texas brisket 
Hot dogs       Pork Spareribs 
Sausage sandwich      Hamburgers and hot dogs 
Baked beans      Grilled chicken 
Corn on the cob    Mex. rice w/Chorizo sausage 
Penne pasta marinara       Baked beans 
Rolls and condiments Rolls and Condiments 


