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Celebrate Events Inc.
formerly known as
BTU / Richie Rich Catering

70 Linden Oaks
Rochester, NY 14625
Tel: (585) 471-6010 / (585) 202-4216
www.celebrateeventsny.com/
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Options Include:
CENTERPIECES* additional fee

VENUE RENTALS (Tables, Chairs, Linens & Table Settings* additional fee)

COCKTAIL HOUR:
COLD:

Assorted Domestic & Foreign Cheese & Cracker Tray, Vegetable Crudité with Dip, Fresh Fruit Platter OR Finger Lakes Platter

(choice of three)
HOT:

Chicken Fingers, Chicken Wings, Swedish Meatballs, Macaroni & Cheese Bites, Stuffed Mushrooms OR Chicken Empanadas.

(Choice of Two)

COMPLIMENATRY PASSED HOR D'OEUVRE:
Bruschetta, Assorted Mini Quiches, Beef Franks in a Blanket, Baby Roasted Potatoes, Homemade Avocado & Mango Salsa

(Choice of One)

4 HOURS OPEN BAR¥* Beer, Wine & Well Liquor

COFFEE BAR
FEATURED MENUS:

Chef’s Green Salad with Dressing, Rolls &
Butter

Choice of Entrée:
Carved Top Round Beef, Carved Roasted
Turkey Breast OR Baked Lemon-herb Chicken

Choice of Pasta:
Pasta Primavera, Pasta Marinara Baked Ziti
with Mozzarella

Choice of Starch:
Salt Potato, Roasted Potato, Seasonal Rice OR
Wild Rice

Choice of Hot Vegetables:
Sauteed/Steamed Carrots, Corn, Peas,
Vegetable Medley OR Sauteed Green Beans
with Garlic

$47.99/person *
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[Complimentary Champagne Toast]

Chef’s Green Salad with Dressing, Rolls &
Butter

Choice of Entrée:
Chicken French, Chicken Parmesan OR
Eggplant Parmesan

Choice of Pasta:
Pasta Alfredo OR Pasta Pesto, Pasta Primavera,
Baked Ziti with Mozzarella OR Pasta
Bolognese

Choice of Starch:
Scalloped Potato, Garlic Mashed Potato, Rice
Pilaf OR Lime Cilantro Rice

Choice of 2" Hot Vegetable:

Sauteed/Broiled Brussel Sprouts OR Sauteed
Spinach with Garlic

$52.99/person *
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[Complimentary Champagne & Chef’s
Dessert Platter]

Chef’s Green Salad with Dressing OR Caesar
Salad, Rolls & Butter

Choice of Cold Salad:
Pasta Salad, Macaroni Salad OR Potato Salad

Choice of Entrée:

Stuffed Chicken Breasts, Mushroom Asiago
Chicken, Caprese Chicken, Rib Tips, Flank
Steak Pinwheels, Prime Rib Roast, Crabmeat
Stuffed Haddock, Broiled Salmon with
Caribbean Salsa, Pasta Carbonara, Chicken
Alfredo OR Gnocchi Bolognese

Choice of Sides:

Garlic Mashed Potato, Roasted and Seasoned
Fingerling Potatoes, Rice Pilaf with Vermicelli
Basmati Rice with Onion & Ginger,
Sauteed/Broiled Brussel Sprouts, OR Sauteed
Spinach with Garlic
[Choice of Three]

)

59.99/person *

+ Sales Tax NOT Included

Do you have a favorite dish or something you don’t see, JUST ASK US!
* Please inquire if interested in a Plated Dinner or if you have a Theme *
Our chef would be more than happy to meet with you and discuss your favorite dishes and customize a menu to suite your

vision and budget
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