
Inclusive Buffet Packages
Minimum 20 Guests

ALL PACKAGES INCLUDE THE FOLLOWING:

• Your Choice of Salad and Vegetable
• Assorted Dinner Rolls & Butter

• Disposable Chafer Kits with Sterno
• Disposable Plates, Napkins and Cutlery

JESSICA’S CHOICE

Thinly Sliced Roast Eye Round
LIght Brown Gravy with Horseradish on side

Chicken Piccata
Lightly Seasoned, Lemon Butter Sauce, Lemon Zest, Capers

Stuffed Shells
Marinara, Ricotta, Mozzarella

EMILY’S CHOICE
Choose 2 Proteins:

Sliced Roasted Turkey with Homemade Gravy

Sliced Pit Ham
Honey Maple Glaze

Thinly Sliced Roast Eye Round
Light Brown Gravy with Horseradish on sid

Traditional Bread Stuffing

Garlic Mashed Potatoes



Jake’S CHOICE

Teriyaki Glazed Salmon
House Pineapple Salsa

Stuffed Pork Tenderloin
Prosciutto, Sharp Provolone, Roasted Peppers

Vegetable Lasagna
Garlic Bechamel

RUSS’ CHOICE

Chicken Saltimbocca
Prosciutto, BeefSteak Tomato, Sharp Provolone, Silky Sage Cream Sauce

Shrimp Scampi
LemonWine Sauce, Penne

Oven Roasted Potatoes

JASON’S CHOICE

Breaded Chicken Parmesan
Hand Breaded, Marinara, Mozzarella

Philly Italian Pork
House Seasonings, Broccoli Rabe

Baked Ziti
Ricotta, Mozzarella

MARY LYNN’S CHOICE

Chicken Marsala over Long Grain Herb Rice
Lightly Breaded, Sauteed Assorted Mushrooms, Hearty Marsala Sauce

Meatballs in Marinara

Cheese Tortellini
Vodka Sauce



STEVE’S CHOICE

Sliced Beef Tenderloin
with Brandy Demi-Glace, Roasted Peppers, Sauteed Onions

Jumbo Lump Crab Cakes
Cocktail and Tartar Sauces

Garlic Mashed Potatoes

Choice of 1 Salad:

Garden Salad
Fresh Vegetables, Balsamic, Ranch

Classic Caesar Salad
Romaine, Shredded Parmesan, House-made Croutons

Candied Walnut Spring Mix
Cherry Tomatoes, Crumbled Bleu Cheese, Dried Cranberries, Raspberry Vinaigrette

Autumn Spring Mix
Candied Pecans, Feta, Apples, Dried Cranberries, Apple Cider Vinaigrette

Berry Almond Spring Mix
Roasted Sliced Almonds, Feta, Blueberries, Strawberries, Carrots Purple Cabbage,

House-Made Croutons, Raspberry Vinaigrette

Choice of 1 Vegetable:

Roasted Vegetables in Olive Oil
Whole Green Beans (with Fresh Garlic, Almonds, or Italian Style)

Green Bean Medley (green beans, baby carrots)
Broccoli Normandy (broccoli, cauliflower, baby carrots)

Roasted Broccoli
Roasted Asparagus



Additions:

Delivery and Setup

Professional Waitstaff — 4 Hour Minimum

Professional Bartender — 4 Hour Minimum

Hot and Cold Beverage Stations

Hot and Cold Appetizers (see Classic Menu)

Assorted Desserts (see Classic Menu)

Tents, Tables, Linens, Plates, and Glassware

Insulated Food Carrier Rental


