BUFFETS
% BRONZE BUFFET %

$ 16.50 per person Includes: 1 Entrée, 1 Side, Salad, Rolls and Butter

* SILVER BUFFET *

$ 18.00 per person Includes: 2 Entrées, 2 Sides, Salad, Rolls and Butter

*¥ GOLD BUFFET %

$19.00 per person Includes: 3 Entrées, 2 Sides, Salad, Rolls and Butter

LUNCH BUFFET

$17.00 per person Includes: 1 Meat, 1 Pasta, 1 Veggie, Salad, Rolls and Butter

TACO BAR

$18.00 per person Includes: Chicken and Beef, Taco Shells,
All Taco Toppings, Mexican Rice, Homemade Chips and Queso Dip.

MINIMUM ORDER: 10 PEOPLE.$2.00 PER PERSON ADD’L FOR UNDER 20 PEROPLE.
ALL BUFFETS include: Choice of Chef Salad or Caesar Salad. Includes
Serving Utensils, Silverware, Plates and Napkins.

UPGRADE SALAD to a SPECIALTY SALAD for additional $1.00 per person.
Additional Side - $3.00 per person. Additional Entree - $4.00 per person.

PASTA BENTREES

o PENNE PASTA with Meatball or Sausage
* BAKED PENNE PASTA with Ricotta

Cheese
e PASTA ALFREDO
© PASTA ALFREDO with Chicken
o PASTA ALFREDO with Broccoli

o PASTA GORGONZOLA with
Spinach, Artichokes and Sundried Tomato

© PASTA with Kalamata Olives, Hot
Peppers, Garlic and Olive Oil

o PASTA ALA NORMA — with fresh
sauteed Eggplant, diced Tomatoes,
Basil, Shallots, roasted Red Peppers,
Garlic with light Red Sauce topped with
Parmesan Cheese

© PASTA VERDE — Pasta with Zucchini,
Snap Peas, Scallions, baby Spinach in
Garlic Aioli Sauce

e PORTABELLA MUSHROOM PASTA

with Gorgonzola Cream Sauce
o PASTA PRIMAVERA
e CAPRESE PASTA
¢ EGGPLANT PARM
¢ VEGGIE PASTA CON VODKA
© ROTINI PASTA with Roasted Garlic

Cream Sauce and Broccoli Florets

© BRUSCHETTA PASTA with Olive

0il, Tomato, Basil, Garlic and Romano
¢ SMOKED MOZZARELLA PASTA
o PASTA ALFREDO) with roasted

Balsamic Mushrooms

© PASTA MILANESE — creamy Tomato

Sauce over Penne with Garlic Bread
Crumbs baked with Mozzarella

¢ SMOKED GOUDA MAC ‘N’ CHEESE

e BUFFALO CHICKEN WING
MAC ‘N’ CHEESE

* BACON CHEESEBURGER
MAC ‘N' CHEESE

¢ STUFFED BANANA PEPPER
MAC ‘N’ CHEESE

¢ PULLED PORK MAC ‘N’ CHEESE

o SPINACH AND ARTICHOKE
MAC ‘N’ CHEESE

e PASTA PROVENCAL

e POPEYE PASTA — Spinach, Ricotta,
fresh Basil, Garlic tossed with Alfredo
Sauce

© NAPOLI PASTA — Garlic Shallots,
Olive Oil, Snow Peas, Baby Spinach, Feta,
Onions, Fresh Basil and Baby Tomatoes

e MEDITERRANEAN TORTELLINI
PASTA SALAD — Tortellini with
Roasted Red Pepper, Cucumber, Feta,
Onion, Black Olives and Greek Dressing

MEAT ENTREES

% OUR FAMOUS AMOS
CHICKEN Bone-In

e CHICKEN PARMESAN

e CHICKEN MARSALA

e CHICKEN PICCATA

e CHICKEN FLORENTINE

e CHICKEN CORDON BLEU

* BRUSCHETTA CHICKEN

e CHICKEN CON VODKA

e ALMOND CRUSTED CHICKEN
* CHICKEN PROVENCAL

e CHICKEN or SAUSAGE
CACCIATORE over Pasta

% HAWAIIAN CHICKEN
% CHICKEN STIR FRY over Rice

% BALSAMIC CHICKEN with
Mushrooms, Red Pepper & Spinach

¢ ROASTED TURKEY
% HAWAITAN PORK
 PULLED PORK

% GRILLED PORK with Mango Chutney
e VIRGINIA BAKED HAM
% ITALIAN SAUSAGE with Peppers

& Onions
e BBQ HAMBURGER
e ITALIAN CHICKEN
% GARLIC BBQ CHICKEN
% TUSCAN CHICKEN
% GREEK CHICKEN
e BLOOMING ONION CHICKEN

e CRUNCHY ASIAN GLAZED
CHICKEN

¢ GARLIC PARM CRUSTED
CHICKEN

BREADED CHICKEN BREAST
SMOKE HOUSE CHICKEN
APPLE HONEY GLAZED CHICKEN
EVERYTHING CHICKEN
TANGY ORANGE CHICKEN

ENTIREIES WITH AN
ADDITIONAL $1.00 CHARECE

* ROAST BEEF
o BEEF STROGANOFF over Pasta

or Sundried Tomato Cream Sauce

* CAPRESE CHICKEN

e CHICKEN BROCCOLI CHEDDAR
— Baked Over Rice

% BEEF STIR FRY over Rice

e BEEF BURGUNDY over Pasta

e CHICKEN IN THE GRASS

e ASIAGO CRUSTED CHICKEN
e BOURSIN CREAM PASTA -

Broccoli, Roasted Red Peppers, Onions
and Sun-Dried Tomatoes

* CREAMY SUNDRIED TOMATO
CHICKEN

* SUNDRIED TOMATO & FOREST
MUSHROOM QUINOA

e SWEET CHILI CHICKEN

¢ PANKO & BBQ CRUSTED CHICKEN

¢ SESAME CHICKEN with Honey

Balsamic Glaze

e MEDITERRANEAN PASTA with
Hot Peppers, Kalamata Olives, Sundried
Tomatoes, Feta Cheese and Basil Pesto

* MEDITERRANEAN QUINOA

e FOREST MUSHROOM CREAM
PASTA with Sundried Tomatoes and
Roasted Red Peppers

e PECAN CRUSTED CHICKEN

with Bourbon Caramel Glaze

% GRILLED CHICKEN with Grilled

Pineapple and Bourbon Glaze

e CHEESE RAVIOLI
Add'( $5.00

e FRIED CHICKEN Bone-In per person.

e FRESH 6 0Z. ANGUS Min. Order:
BLEND BURGER 20 people.

e BEEF ROULADES with Add’( $5.00
Sundried Tomatoes, Fresh
Mozzarella, Basil & Balsamic Min. Order:
Reduction, Apple Cranberry : '
Stuffing with Demi Glace 20 people.

e SHRIMP STIR FRY 1
e SHRIMP FRA DIABLO
e CAPRESE PASTA
with SHRIMP
e SOUTHWESTERN
SHRIMP 20 people.
e SHRIMP CARBONARA
e SHRIMP SCAMPI J

Add’l
$10.00 per
} person.

e DILL CRUSTED \
SALMON

% BALSAMIC SALMON

e BLACK & BLUE SALMON

e PISTACHIO CRUSTED
SALMON

o SWEET CHILI SALMON

o BEEF TENDERLOIN
with a FOREST Add'l
MUSHROOM CREAM $15.00 per
SAUCE person

GORGONZOLA Min. Order:

CRUSTED 20 people.

per person.

Min. Order:

SIDES

e FRESH COLE SLAW

e POTATO SALAD

e MACARONI SALAD

e PASTA SALAD

e PASTA with Red Sauce

e FIESTA CORN

e COUNTRY BAKED BEANS

e BUTTERED CORN

e STUFFING

e MEXICAN RICE

% WILD RICE

e MASHED POTATOES with GRAVY
% GARLIC MASHED POTATOES
% CHEDDAR MASHED POTATOES
% OVEN ROASTED POTATOES

e AU GRATIN POTATOES

% PARSLEY BOILED POTATOES

* FRESH VEGETABLES

* GREEN BEAN ALMONDINE
e HONEY GLAZED CARROTS
e GREEN BEAN CASSEROLE
e CRANBERRY SAUCE

* GARLIC HERB ROASTED
BABY REDS

% BROCCOLI
o ITALIAN GREEN BEANS

% PEPPERJACK MASHED
POTATOES

% ROASTED RED POTATOES with

Tomato, Garlic, Olives, Herbs & Onions

e HONEY ROASTED BABY
RED POTATOES

% GRILLED GARLIC PARM
ZUCCHINI

s WILD RICE with VEGGIES

SIIDIES W AN
ADDITIONAL $1.00 CHARGE

o PASTA with SPINACH in CREAM
SAUCE

e VEGETABLE SUPREME

% TWICE BAKED MASHED
POTATOES

* GRILLED ASPARAGUS

e MEDITERRANEAN TORTELLINI
SALAD — Tortellini with Roasted Red
Pepper, Cucumber, Feta, Onion, Black
Olives and Greek Dressing.

*ROASTED ASPARAGUS with

Parmesan and Lemon Garlic
e 3 CHEESE MAC & CHEESE
e HOT PEPPER MAC-N-CHEESE

¢ PASTA with VODKA CREAM
SAUCE

o PASTA with GORGONZOLA
CREAM SAUCE

e SWEET POTATO MASH topped
with HONEY BUTTER &
WALNUTS

*ROASTED POTATOES with
GORGONZOLA, BACON &
SCALLIONS

e FOREST MUSHROOM CREAM

PASTA with Sundried Tomatoes and
Roasted Red Peppers

*PARMESAN CRUSTED
POTATOES with Garlic and Parmesan
Cheese Crust

e QVEN ROASTED SWEET
POTATO CASSEROLE topped with
Walnuts

e CUCUMBERS with Tzatziki Sauce

% ROASTED CAULIFLOWER
AUGRATIN

% GLUTEN FREE ITEMS
Ask About Our CUSTOM, FULL SERVICE, ON-SITE CATERING!

IBUFFAILD
PACKAGE

$20.95 per person

Includes: Roast Beef or Pulled Pork, Buffalo Bites, Mac &
Cheese, Veggie Supreme, Chef Salad, Rolls and Butter

GLUTEN FREE and WHOLE GRAIN PASTA available for additional $2.00 per person.

e BEEF MARSALA

JUST TRAYS

Trays do not include Paper Products.

MEATS

CHICKEN PICCATA

CHICKEN FLORENTINE
CHICKEN CORDON BLEU
CHICKEN PARM

ALMOND CRUSTED CHICKEN
CHICKEN PROVENCAL
BALSAMIC CHICKEN
BLOOMING ONION CHICKEN
MONTE CRISTO CHICKEN

ROAST BEEF

PULLED PORK

OVEN ROASTED TURKEY
VIRGINIA BAKED HAM

FRIED CHICKEN — Mixed pieces

FAMOUS AMOS CHICKEN — Mixed pieces . ...

PASTAS

PASTA GORGONZOLA
MEAT & CHEESE LASAGNA
VEGGIE LASAGNA
EGGPLANT PARM

PASTA with MEATBALL or SAUSAGE
SMOKED GOUDA MAC ‘N’ CHEESE

BUFFALO CHICKEN WING
MAC ‘N’ CHEESE

PASTA with RED SAUCE
FRESH VEGGIES
ASPARAGUS

PARSLEY BUTTER BOILED POTATOES.
MASHED POTATOES with GRAVY

CHEDDAR or GARLIC
MASHED POTATOES

THREE CHEESE MAC ‘N’ CHEESE

STEAMED BROCCOLI

FULL TRAY HALF TRAY
50 2% oz. Pcs. 30 2% oz. Pes.
(Serves 20-25) (Serves 10-15)

75 Pieces
218.75
183.75

116.25
116.25
116.25
116.25
116.25
116.25
116.25
116.25
116.25
4 lbs.

126.75
116.25
116.25
116.25

45 Pieces

131.75
116.25

FULL TRAY HALF TRAY

100 Count
183.75

FULL TRAY

116.25
116.25
116.25
116.25
116.25
116.25

116.25
30 Count
116.25
116.25
60 Count
116.25

HALF TRAY

(Serves 20-25) (Serves 10-15)

85.00
85.00
115.00
85.00
85.00

85.00
100.00
85.00

55.00
55.00
85.00
55.00
55.00

55.00
70.00
55.00

MEDALLIONS - with
Brandy Mustard Demi Glaze
APRICOT BBQ BRAISED
SHORT RIBS

HUNTERS BEEF —
Mushrooms, Roasted Red
Peppers, Bacon, Sundried
tomatoes, Garlic and Shallot
in an herb Demi

GREEN BEANS ALMONDINE 85.00 55.00
HOT PEPPER MAC ‘N’ CHEESE 100.00 70.00
GARLIC PARM ZUCCHINI 85.00 55.00

*NOT AVAILABLE FOR EARLY DELIVERY.

BRUNCHE
PACKAEE

$20.95 per person

Includes: Frittata, Garlic Parm Chicken, Pasta Gorgonzola,
Garlic Herb Roasted Baby Reds, Sausage, Chef Salad,
Rolls & Butter

o PASTA ASPARAGUS — Sundried

g A@@[@So Tomato, Garlic Herb Butter and crumbled
o Goat Cheese

(Add $1.00 each for the following sauces.} o STUFFED SHELLS
e Pesto e Gorgonzola Cream Sauce
o Alfredo e Roasted Red Pepper Cream Sauce * LM:SIZI(SOPI
o Sundried Tomato e Vodka Cream Sauce . NA — Meat & Cheese or Vegetable
Cream Sauce ¢ CHEESE TORTELLINI

MINIMUM BUFFET ORDER IS FOR 10 PEOPLE.
$2.00 PER PERSON ADD’L CHARGE FOR UNDER 20 PEOPLE.

DELIVERY FEE IS $40.00 WITHIN A 20 MILE RADIUS AND UP TO 49 PEOPLE,
$50.00 FOR 50-99 PEOPLE, $70.00 FOR 100-149 PEOPLE,
$110.00 FOR 150-199 PEOPLE, $160 FOR 200-249 PEOPLE, $210 FOR 250-349 PEOPLE
and $260 FOR 350-400 PEOPLE. ADDITIONAL CHARGE FOR OVER 20 MILES.
PRICES AND MENU ITEMS ARE SUBJECT TO CHANGE WITHOUT NOTICE..
*NOT AVAILABLE FOR EARLY DELIVERY.

% GLUTEN FREE ITEMS.
Ask About Our CUSTOM, FULL SERVICE, ON-SITE CATERING!




