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One, Two, or Three Entrée Buffet 

Select from our ala carte or casserole entrees attached  
 

~ Options ~ 

select two items from the ala carte entrées         $19.95 
Select one ala carte and one casserole entrée            $18.95        

Select two items from the casserole style entrée   $17.95 
Select one ala carte entrée                        $17.95         
Select one casserole entrée      $16.95         

 
Carved Prime Rib add $6.00 per person to one ala carte entree price 

if you would like an extra entree add $3.00 

 

Salads 

~ choose two ~ 
Fancy tossed green salad, or Caesar salad, three-bean salad, jello with fruit, cottage 
cheese, cole slaw, potato salad, macaroni, rotini pasta salad, or fresh fruit display.  

 

               Tossed salad comes with choice of dressings plus croutons  
~ Plus a beautiful ~ 

Three-tiered relish tray with vegetable dip 
Bakery roll and butter 

Fresh brewed iced tea and coffee 

 

                                                                                
 
 
 
 
 
 
 
 

Potato or Rice 

~ Choose one ~ 

Baked potato plus butter 
and sour cream. 
Duchess potato  
Oven brown 
Parsley buttered 
Chef’s party potatoes 
Mashed & gravy 
Augratin potatoes 
scalloped potatoes 
Rice Pilaf 
Rice Specialties  

 
   VEGETABLES / SIDES 

~ Choose two ~ 

Petite green beans 
Green beans amandine 
Buttered Corn 
Honey glazed carrots 
Peas & pearled onions 
Braised red cabbage 
Baked cinnamon apples 
Vegetables blend 

Desserts 

~ Choose one ~ 

Swiss style cheese cake 
Ice cream, Cookies 
Chocolate mousse 
other desserts available 
N.Y. Cheese cake $1.00  

*for wedding receptions, 
we can substitute punch 
or ice cream for dessert 
choice if you desire.  We 
provide punch, punch 
bowl, ladle, punch cups 
and napkins 



 
Chef’s Catering 

~ ALA CARTE ENTREES ~ 

 

U. S. D. A. Choice Prime Rib of Beef, served with au jus and 

horseradish sauce 

 

Choice Roast Beef, carved to order 

served with au jus and horseradish sauce 

 

Tender Bone-in Ham, carved to order, baked with choice of glazes. 

Apricot & brown sugar, cranberry wine, plum & sherry, or your favorite 

 

Our own exclusive Hickory Smoked Pork Loin, carved to order. 
Baked with an apricot/orange grand marnier glaze 

 

Tender, juicy Baked Turkey Breast, hand carved. 

Choose from smoked with mesquite, roasted with brown sugar & honey,  
or baked with a cranberry & port glaze 

 

Slow Roasted Hickory Smoked Beef Brisket, hand carved 

Served with Chef’s own award-winning BBQ sauce on the side 
 

Fried Spring Chicken - Big, tender and juicy pieces 

 

Slow-Roasted Chicken and Dressing - you’ve never tasted better! 

 

Marinated Grilled Chicken Breast, with wild rice blend 

 

Lemon Chicken 
Grilled chicken breast with essence of fresh lemon served with herb rice 

 

Chicken Parmesan, served with rice or bow tie pasta 

 

 
 



 
 

~ ADDITIONAL ALA CARTE ENTREES ~ 

 

Breast of Chicken Asiago served with rice pilaf or bow tie pasta 

 

Breast of Chicken Alfredo with rice pilaf or bow tie pasta 

 

Breast of Chicken Tuscany basted with Tuscany wine sauce, and 

served with herb rice or bow tie pasta. 

 

Breast of Chicken Teriyaki, served with brown rice 

 

Chicken Kiev with supreme sauce, served with rice pilaf. 

 

Chicken Cordon Bleu with Mornay sauce, served with herb rice. 

 

Savory Baked Meat Loaf with mushroom or marinara sauce 

 

Chopped Loin Steak with baked onion au gratin and au jus 

 

Home style Cubed Steak, with country gravy 

 

Salisbury steak with mushroom, tomato, or Creole sauce 

 

Flavorful Baked Swiss steak, with Swiss steak gravy 

 

Stuffed Bell Peppers with mushroom or Creole sauce 

 

Stuffed Pork Tenderloin with spiced apple ring 

 

Baked White Fish with tarter sauce and lemon 

We will prepare your favorite recipe if desired at no extra charge. 
Your suggestions are appreciated! 

 

 



Chef’s Catering  

 

~ CASSEROLE STYLE ENTRÉES ~ 

 

 

Beef Stroganoff with egg noodles 

Tender baked beef and rice au gratin 

Braised beef with Marinara Sauce and Mostaccioli pasta 

Home-style beef stew with fresh baking powder biscuits 

Italian Baked lasagna 

Baked lasagna, vegetarian style 

Spaghetti and meatballs 

Chicken Cacciatore with bow tie pasta 

Chicken ala king served with puff pastry 

Baked chicken and noodles 

Savory chicken potpie with puff pastry 

Creamed chicken and baking powder biscuits 

Braised pork tenderloin tips, with country gravy 

Flaked ham and scalloped potatoes 

We will prepare your favorite recipe if desired at no extra charge 

Best Quality Disposables $1.00 ea. Clear Plastic dinner plate, and salad bowl.  

Look of real silverware K.F.S. hot cup cold cup, napkin. 

                                      

CHINA SERVICE 

 $1.50 per person for china plate, salad plate, silverware, paper napkin and 

water pictures on each table.     

Additional $1.00per person for glass goblets and china coffee cups. 

 


