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Your Wedding with RCG Events 

 

RCG Events would like to congratulate you on 

your engagement! We thank you for considering our service for your special day. Planning a 

wedding can be a big task. Our goal is to guide you through the process with as much ease as 

possible. We look forward to the opportunity to meet with you and your family, walk 

through the event and discuss your specific needs at length. The idea is to create memorable 

experience for you and your guests. Enclosed in this packet, youõll find our sample menus. All 

menus can be customized and upgraded to meet your preferences. Should you have 

questions at any time, please donõt hesitate to contact us. 

 

Enclosed You Will Find Our Buffet Style 

Wedding Packages. 

 

Please Speak To Us About Our 

Personalized Wedding Packages For Your Special Day 

 

 

Sincerely, 

Theo Charitos 



.ǳũŜǘ ²ŜŘŘƛƴƎ aŜƴǳ 
Ϸпр ǇŜǊ ǇŜǊǎƻƴ  

IƻǊǎ 5ΩƻŜǳǾǊŜǎ 
Cheese and Crudités Station 

Assorted Domestic and Imported Cheeses with a Beautiful 
Display of Seasonal Grapes and Berries, 

Assorted Artisan Breads and Crackers, Fresh Crisp 
Vegetables Served with Hummus and Pesto Aioli 

 

CƛǊǎǘ /ƻǳǊǎŜ 
Choose One: 

California Baby Greens with a Light Mustard Vinaigrette 
and Grape Tomatoes 

Or 
Caesar Salad with Rustic Garlic Croutons and Shaved Parmesan 

 

{ŜŎƻƴŘ /ƻǳǊǎŜ 
Choose Two Entrees, One Starch and Vegetable: 

 

tƻǳƭǘǊȅΥ 
ǅ Grilled Balsamic Breast of Chicken with Tomato Concasse 

Shallots and Pesto 
ǅ Pan Seared Breast of Chicken Dijon Chive Sauce 

 

.ŜŜŦΥ 
ǅ Braised Brisket Of Beef With Molasses Glaze 

ǅ BBQ Braised Short Ribs with Homemade BBQ Sauce 
 

{ŜŀŦƻƻŘΥ 
ǅ Poached Salmon Filet with Saffron and White Wine Finished with Sweet Butter and Dill 

ǅ Salmon In a Creole Tomato Sauce 
ǅ Seared Tilapia in A Roasted Garlic Cream 

 

/ƘƻƛŎŜ ƻŦ {ǘŀǊŎƘŜǎΥ 
ǅ Creamy Whipped Potatoes with Fresh Chives 
ǅ Roasted Pepper Olive Oil Mashed Potatoes 
ǅ Italian Arborio Rice Fresh Herbs 

 

/ƘƻƛŎŜ ƻŦ ǾŜƎŜǘŀōƭŜǎΥ 
ǅ Roasted Eggplant, Fennel, Zucchini with Fresh Herbs 

ǅ Haricot Vert Beans and Baby Carrot Sauté 
ǅ A Medley of Fresh Seasonal Vegetables According to Season 

 

¢ƘƛǊŘ /ƻǳǊǎŜ 
Chefs tasting dessert 

 
(RCG Events 267-477-1422) 



.ǳũŜǘ ²ŜŘŘƛƴƎ aŜƴǳ 
Ϸрр ǇŜǊ ǇŜǊǎƻƴ 

 

IƻǊǎ 5ΩƻŜǳǾǊŜǎ 
/ƘƻƻǎŜ CƻǳǊΥ 

ǒ Smoked Salmon Napoleons with Chive Cream and Salmon Caviar 
 

ǒ Thai Chicken Skewers with a Red Curry Peanut Sauce 
 

ǒ Crispy Wontons with Peking Duck Breast, 
Hoisin Sauce and Scallions 

 

 ǒ Shrimp and Pork Wontons with a Hot Pepper Orange Sauce 
 

ǒ Peppered Filet on Croutons with Roasted 
Garlic Aioli and Pepper Piperade 

 

ǒ French Onion Tartlets with Fresh Thyme and Calamata Olives 
 

ǒ Wild Mushroom Tartlets with Crème Fraiche and Fresh Chervil 
 

ǒ Croustades of Goat Cheese with Fig Tapenade and 
Toasted Pine Nuts or Roasted Peppers 

 

ǒ Jumbo Lump Crab Cakes served either with 
Mango Cilantro Coulis 

 

ǒ Cajun Stuffed Shrimp with Scallop and Crabmeat 
Chipotle Aioli and Micro Arugula 

 

ǒ Fried Pesto Crusted Mozzarella Balls with Tomato Fresco Sauce 
 

ǒ Baked Brie and Raspberry Puffs with Clove Honey Drizzle 
and Toasted Almonds 

 

ǒ Mini Cheese Steak Eggrolls Caramelized Onions 
and St. Andre Cheese 

 

ǒ Shrimp and Sweet Corn Cakes with Lime Avocado Pico 
 
 

{ǘŀǝƻƴŀǊȅ IƻǊǎ 5ΩƻŜǳǾǊŜǎ 
 
 

!ƴǝǇŀǎǝ  ¢ŀōƭŜ 
¢ƻ LƴŎƭǳŘŜ LƳǇƻǊǘŜŘ ŀƴŘ 5ƻƳŜǎǝŎ /ƘŜŜǎŜ Σ !ǎǎǘ hƭƛǾŜǎΣ 

/ƘŀǊŎǳǘŜǊƛŜ aŜŀǘǎ ǿƛǘƘ /ƻǊƴƛŎƘƻƴǎ 
IǳƳƳǳǎ ŀƴŘ !ƳŜǊƛŎŀƴ IŀǊǾŜǎǘ .ŀƪŜǊȅ .ǊŜŀŘǎ 



CƛǊǎǘ /ƻǳǊǎŜ 
Choose One: 

Salad of Peppery Mixed Greens Tossed In A Pear Dressing, 
Candied Walnuts, Goat Cheese And Pears 

Or 
Arugula Salad with Shaved Parmesan, Toasted pumpkin seeds, Sultana Raisins and Balsamic Dressing 

Or 
Hearts of Romaine presented Caesar Style 

 
{ŜŎƻƴŘ /ƻǳǊǎŜ 

¢ǿƻ 9ƴǘǊŜŜǎ ŀƴŘ hƴŜ {ǘŀǊŎƘ ŀƴŘ ±ŜƎŜǘŀōƭŜΥ 
tƻǳƭǘǊȅΥ 

ǅ Grilled Pesto Breast of Chicken with Mushroom Basil 
ǅ Stuffed Breast of Lancaster County Chicken with Proscuitto 

and Fontina Cheese with Japanese Breadcrumbs 
and a Roasted Garlic Demi Glace 

 

.ŜŜŦΥ 
ǅ Braised Beef Brisket in a molasses Glaze 

ǅ Grilled Flank Steak Topped With Caramelized Onion Sauce  
ǅ Sliced Sirloin with Sautéed Wild Mushrooms And Shallot 

 

{ŜŀŦƻƻŘΥ 
ǅ Baked Tilapia in a lemon Dill Sauce with Artichokes  

ǅ Grilled Salmon Fillet Topped with Crabmeat Hash and a Tomato Creole Sauce 
ǅ Crispy crab cake with a lemon horseradish aioli and fennel slaw 

 
/ƘƻƛŎŜ ƻŦ ±ŜƎŜǘŀōƭŜǎΥ 

ǅ Roasted Fresh Asparagus with Olive Oil and Fresh Herbs 
ǅ Sauté of Vegetable in a Herb Shallot Butter 

ǅ Haricot Vert Beans Almondine 
ǅ French Beans and Baby Carrots 

 

/ƘƻƛŎŜ ƻŦ {ǘŀǊŎƘŜǎΥ 
ǅ Roasted Red Bliss Potatoes with Fresh Rosemary and Garlic 

ǅ Yukon Gold Mashed Potatoes with Chive 
ǅ Potato Cheddar Pirogues With Lambic Glazed Apples 

ǅ Citrus Rice 
ǅ Wild Rice Pilaf 

 

¢ƘƛǊŘ /ƻǳǊǎŜ 
Choice of Classic Cake, Chefs Tasting Dessert, Ice Cream Bar 



.ǳũŜǘ ²ŜŘŘƛƴƎ aŜƴǳ 
Ϸср ǇŜǊ ǇŜǊǎƻƴ 

 

IƻǊǎ 5ΩƻŜǳǾǊŜǎ 
/ƘƻƻǎŜ {ƛȄΥ 

ǒ Smoked Salmon Napoleons with Chive Cream 
Fraiche and Fried Capers  

ǒ Jumbo Lump Crab Cakes served with Creole Mustard Tartar Sauce or Mango Cilantro Coulis 
ǒ Lemon Rosemary Scented Petite Lamp Chops served with 

Choron Sauce or Smoked Eggplant Pure 
ǒCroustades of Goat Cheese with Fig Tapenade and Toasted Pine Nuts or with Roasted Peppers 

ǒCrispy Wontons with Peking Duck Breast and Hoisin Sauce 
with Scallion Cucumber Salad 

ǒPeppered Filet of Beef with Roasted Garlic Aioli 
and Pepper Piperade 

 ǒShrimp and Pork Wontons with Soy Ginger Dipping Sauce 
or Hot Pepper glaze 

ǒCrab And Shrimp Cocktail With White And Red Cocktail Sauce 
ǒFried Pesto Crusted Mozzarella Balls with Tomato Fresco Sauce 

ǒBaked Brie and Raspberry Puffs with Clove Honey 
Drizzle and Toasted Almonds 

ǒMini Cheese Steak Egg Rolls With Jack Daniels Ketjap 
ǒShrimp and Sweet Corn Cakes with Lime Avocado Pico 

ǒSteamed Gulf Shrimp Cocktail with Lemon and Cocktail Sauce 
 

!ƴǝǇŀǎǝ {Ǉƻƻƴǎ 
Proscuitto, Roasted Tomatoes and Caramelized Shallots 

and Parmesan Reggiano 
Grilled Eggplant, Roasted Tomatoes and Goat Cheese with  

Vietnamese Pork Meatballs with Ginger Honey Sauce 
May Tag Blue Cheese Puffs 

Potted Smoked Salmon Terrine on Brioche Toast and English Cucumber 
 

Stationary Hors Dõoeuvres ~ Choose One 
 

aŜŘƛǘŜǊǊŀƴŜŀƴ {ǘŀǝƻƴ 
A Selection of Marinated Cremini Mushrooms, Hummus, Stuffed Dolmades (Grape Leaves), 

Artichokes, Roasted Peppers, and an Assortment of Olives 
Seafood Presentation 

Jumbo Shrimp Cocktail 
Old Bay Seasoned Crab Claws 

 

!ƴǝ tŀǎǘŀ ¢ŀōƭŜ 
 

To Include Upscale Imported and Domestic Cheeses, Assorted Olives, Charcuterie Meats with 
Cornichons, Hummus and American Harvest Bakery Breads 



CƛǊǎǘ /ƻǳǊǎŜ 
/ƘƻƻǎŜ hƴŜΥ 

Mixed Green Salad Candied Walnuts, Pears, And Goat Cheese Tossed In a Pepper Agave Dressing 
Or 

Fresh Mozzarella Salad with Roasted Baby Tomatoes 
and Arugula Greens with Focaccia 

Crostinis Roasted Garlic Honey Vinaigrette 
Or 

Hearts of Romaine Presented Caesar Style 
 

{ŜŎƻƴŘ /ƻǳǊǎŜ 
Choose: Three Entrée, One Starch and Vegetable 

 

/ƘƛŎƪŜƴΥ 
ǅ Grilled Boneless Chicken Breast in Soy, Orange and Honey 
ǅ Stuffed Boneless Chicken with Polenta, Sun-dried Cherries 

and Applewood Smoked Bacon 
 

.ŜŜŦΥ 
 Grilled Aged Sirloin Steak with BBQ Onions and 

a Red Wine Shallot Sauce 
ǅ Pan Roasted Strip Steak Medallions with Dijonaise Breadcrumbs and Maitre D Hotel Butter 

ǅ Grilled Strip Steak Medallions with Kosher Salt and Cracked Peppercorns Served with Maytag Blue Cheese Demi Glace 
 

{ŜŀŦƻƻŘΥ 
ǅ Pan Seared Salmon Filet Topped with Fresh Herb Breadcrumbs, Olives and Artichokes with a Chardonnay Lemon Broth 

ǅ Maryland Style Jumbo Lump Crabcakes with Creole 
Mustard Tartar Sauce  

ǅ Stuffed Jumbo Shrimp with Crabmeat and Chorizo Sausage 
with a Roasted Pepper òCr¯meó 

ǅ Grilled Marinated Swordfish Filet with a Saffron 
Chive Butter Sauce 

 

/ƘƻƛŎŜ ƻŦ ±ŜƎŜǘŀōƭŜǎΥ 
ǅ Roasted Fresh Asparagus with Olive Oil and Fresh Herbs 

ǅ Sauté of Baby Vegetables with Herb Butter 
ǅ Haricot Vert Beans Almondine 
ǅ French Beans with Baby Carrots 

 

/ƘƻƛŎŜ ƻŦ {ǘŀǊŎƘŜǎΥ 
ǅ Roasted Fingerling Potatoes with Fresh Rosemary and Garlic 

ǅ Yukon Gold Mashed Potatoes with Chives 
ǅ Truffled Whipped Potatoes 

ǅ Citrus Basmati and Wild Rice Pilaf 

 

¢ƘƛǊŘ /ƻǳǊǎŜ 
Choice of Classic Cake, Chefs Tasting Dessert, Ice Cream Bar, Or Smore Bar 



w/D /ŀǘŜǊƛƴƎ ŀƴŘ 9ǾŜƴǘǎ 

.ǳũŜǘ ²ŜŘŘƛƴƎǎ  

!ƭƭ ǇŀŎƪŀƎŜǎ ƛƴŎƭǳŘŜΥ 

 CƻǳǊ IƻǳǊ ǊŜŎŜǇǝƻƴ 

 /ƻŎƪǘŀƛƭ ƘƻǳǊ ǎǘŀǝƻƴ ƻǊ ǇŀǎǎŜŘ 

    ŀǇǇŜǝȊŜǊǎ 

 .ǳũŜǘ ǎǘȅƭŜ ŘƛƴƴŜǊκ tƭŀǘŜŘ !ǾŀƛƭŀōƭŜ 

 wƻƭƭǎ ŀƴŘ ƅŀǾƻǊŜŘ ōǳǧŜǊ 

 ǇŀǎǘǊȅ ǘŀōƭŜ 

 /ƘŜŦ wǳƴƴƛƴƎ ǘƘŜ 9ǾŜƴǘ 

 {Ŝǘ ¦Ǉ ŀƴŘ .ǊŜŀƪ 5ƻǿƴ ƻŦ ǘƘŜ 9ǾŜƴǘ 

 ¢ǊŀǎƘ wŜƳƻǾŀƭ 

 .ǳũŜǘ ǎŜǘ ǳǇ ŀƴŘ ŎƭŜŀƴ ǳǇ 

 

tŀŎƪŀƎŜ hƴŜ - Ϸпр 

/ƘƻƛŎŜ ƻŦ ŜƛǘƘŜǊ н ŎƭŀǎǎƛŎ ǎǘŀǝƻƴǎ ƻǊ  п ǇŀǎǎŜŘ ŀǇǇŜǝȊŜǊǎ 

ŦƻǊ ŎƻŎƪǘŀƛƭ ƘƻǳǊ 

5ƛƴƴŜǊ .ǳũŜǘ ŎƘƻƛŎŜ ƻŦΥ 

 м {ŀƭŀŘ 

 н ŎƭŀǎǎƛŎ ŜƴǘǊŜŜǎ 

 м {ǘŀǊŎƘ  

    ό¦ǇƎǊŀŘŜ ǘƻ ǎǘŀǝƻƴ ŀǾŀƛƭŀōƭŜύ 

 м ±ŜƎŜǘŀōƭŜ 

/ƘŜŦǎ ¢ŀǎǝƴƎ 5ŜǎǎŜǊǘ  

tŀŎƪŀƎŜ ¢ǿƻ - Ϸрр 

/ƘƻƛŎŜ ƻŦ о ŀǇǇŜǝȊŜǊ ǎǘŀǝƻƴǎΣ ƛƴŎƭǳŘƛƴƎ м ǇǊŜƳƛŜǊŜ 
ǎǘŀǝƻƴΣ ƻǊ у ǇŀǎǎŜŘ ŀǇǇŜǝȊŜǊǎ 

 5ƛƴƴŜǊ .ǳũŜǘ ŎƘƻƛŎŜ ƻŦΥ 

 м {ŀƭŀŘ 

 м ±ŜƎŜǘŀōƭŜǎ 

 о /ƭŀǎǎƛŎ ŜƴǘǊŜŜǎ ό¦ǇƎǊŀŘŜ ǘƻ ŀ ŎŀǊǾƛƴƎ 

ǎǘŀǝƻƴ ŀǾŀƛƭŀōƭŜύ 

  {ǘŀǊŎƘ ƻǊ м tǊŜƳƛŜǊŜ ǎƛŘŜ ǎǘŀǝƻƴ 

/ƘƻƛŎŜ ƻŦ ŎƭŀǎǎƛŎ ǿŜŘŘƛƴƎ ŎŀƪŜΣ /ƘŜŦǎ ¢ŀǎǝƴƎ 

5ŜǎǎŜǊǘΣ ƻǊ LŎŜ /ǊŜŀƳ .ŀǊ 

tŀŎƪŀƎŜ о - Ϸср 

/ƘƻƛŎŜ ƻŦ о ŀǇǇŜǝȊŜǊ ǎǘŀǝƻƴǎΣ ƛƴŎƭǳŘƛƴƎ м ǇǊŜƳƛŜǊŜ 

ǎǘŀǝƻƴΣ ŀƴŘ р ǇŀǎǎŜŘ ŀǇǇŜǝȊŜǊǎ 

 5ƛƴƴŜǊ .ǳũŜǘ ŎƘƻƛŎŜ ƻŦΥ 

 м {ŀƭŀŘ 

 м ǾŜƎŜǘŀōƭŜǎ 

 о ŜƴǘǊŜŜǎ ǿƛǘƘ м ŎŀǊǾƛƴƎ ǎǘŀǝƻƴ 

 м {ǘŀǊŎƘ κ  ǇǊŜƳƛŜǊŜ ǎƛŘŜ ǎǘŀǝƻƴ 

/ƘƻƛŎŜ ƻŦ /ƭŀǎǎƛŎ /ŀƪŜΣ /ƘŜŦǎ ¢ŀǎǝƴƎ 5ŜǎǎŜǊǘΣ 

LŎŜ /ǊŜŀƳ .ŀǊΣ hǊ {ƳƻǊŜΩǎ .ŀǊ 



!ǇǇŜǝȊŜǊ {ǘŀǝƻƴǎΥ 

/ƭŀǎǎƛŎ 

±ŜƎŜǘŀōƭŜ /ǊǳŘƛǘŞ 

!ǎǎƻǊǘŜŘ ŎƘŜŜǎŜ ŘƛǎǇƭŀȅ 

.ǊŜŀŘǎ ŀƴŘ ǎǇǊŜŀŘǎ  

.ǊǳǎŎƘŜǧŀ ǘŀǎǝƴƎ 

CǊŜǎƘ ǎŜŀǎƻƴŀƭ ŦǊǳƛǘ ŀƴŘ ƅŀǾƻǊŜŘ DǊŜŜƪ ȅƻƎǳǊǘ 

/Ǌƻǎǝƴƛ ǎǇǊŜŀŘ   

CƭŀǾƻǊŜŘ άǎǇƻƻƴǎέ 

 

IƻǊǎ ŘΩhŜǳǾǊŜǎ tŀǎǎŜŘΥ 

/ƭŀǎǎƛŎ 

{ŜǎŀƳŜ /ǊǳǎǘŜŘ /ƘƛŎƪŜƴ {ƪŜǿŜǊ 

{ǘǊŀǿōŜǊǊȅ ǿƛǘƘ ƳŀǎŎŀǊǇƻƴŜ ŀƴŘ ŀƭƳƻƴŘ 

tƻŀŎƘŜŘ ǇŜŀǊ 5ŀƴƛǎƘ ōƭǳŜ ŀƴŘ ŎŀƴŘƛŜŘ ǇŜŎŀƴ 

tƻǘŀǘƻ ŎƘŜŘŘŀǊ ǇƛǊƻƎǳŜǎ 

tƘȅƭƭƻ ǿǊŀǇǇŜŘ ǎǇƛƴŀŎƘ ŀƴŘ ŦŜǘŀ 

/ǊƛƳƛƴƛ ƳǳǎƘǊƻƻƳ ǎǘǳũŜŘ ǿƛǘƘ ŎƘƻǊƛȊƻ  

ŀƴŘ ŎƘŜŘŘŀǊ 

/ǊƛǎǇȅ Ǉƻǘŀǘƻ ŀƴŘ ǎƴƛǇǇŜŘ ŎƘƛǾŜǎ ǿƛǘƘ ŎǊǳƳōƭŜŘ 

Ǝƻŀǘ ŎƘŜŜǎŜ 

tǊŜƳƛŜǊŜ 

{ƻǳǇ ǎƘƻƻǘŜǊǎ 

5ƛ .Ǌǳƴƻ .Ǌƻǎ !ƴǝǇŀǎǘƻ ǘŀōƭŜ 

{ƘǊƛƳǇ ŎƻŎƪǘŀƛƭ ǎǘŀǝƻƴ 

/Ǌŀō ŎƻŎƪǘŀƛƭ ŘƛǎǇƭŀȅ 

!ǎǎƻǊǘŜŘ ƴƻǊƛ Ǌƻƭƭ  

aƛƴƛ ŎƘŜŜǎŜǎǘŜŀƪ ŜƎƎ Ǌƻƭƭǎ ǘŀǎǝƴƎ 

/ǳǊŜŘ ǎŀƭƳƻƴ ŀƴŘ ǎƳƻƪŜŘ ǿƘƛǘŜŬǎƘ ǎǘŀǝƻƴ 

 

 

tǊŜƳƛŜǊŜ 

{ŜŀǊŜŘ ƳƛƴƛŀǘǳǊŜ ŎǊŀō ŎŀƪŜǎ 

/ƘƛƭƭŜŘ ǎƘǊƛƳǇ ŎƻŎƪǘŀƛƭ 

tƻŀŎƘŜŘ ŎǊŀō ŎƻŎƪǘŀƛƭ 

{ŜǎŀƳŜ ǎŜŀǊŜŘ ǘǳƴŀ 

WŜǊƪ ƳŀǊƛƴŀǘŜŘ ōŜŜŦ ǎƪŜǿŜǊǎ 

aƛƴƛ ŎƘŜŜǎŜǎǘŜŀƪ ŜƎƎǊƻƭƭǎ 

{ƳƻƪŜŘ ǎŀƭƳƻƴ ŎǊƻǎǝƴƛ Řƛƭƭ ŎǊŝƳŜ ŦǊŀƛŎƘŜ 



{ǘŀǊŎƘ {ǘŀǝƻƴǎΥ 

aŀǎƘŜŘ tƻǘŀǘƻ .ŀǊ 

aŀŎ ŀƴŘ /ƘŜŜǎŜ ŎƻǊƴŜǊ 

.ŀƪŜŘ tƻǘŀǘƻ !ƭƭŜȅ 

[ƛǧƭŜ Lǘŀƭȅ Ǉŀǎǘŀ ǎǘŀǝƻƴ 

 

/ŀǊǾƛƴƎ {ǘŀǝƻƴΥ 

wƻŀǎǘ ¢ǳǊƪŜȅ .ǊŜŀǎǘ ŀƴŘ tƛǘ wƻŀǎǘŜŘ IŀƳ ϝϝ 

tǊƛƳŜ wƛō hŦ .ŜŜŦ 

aŀǊƛƴŀǘŜŘ DǊƛƭƭŜŘ Cƭŀƴƪ {ǘŜŀƪ 

{ƭƻǿ wƻŀǎǘŜŘ .ǊƛǎƪŜǘ ƻŦ ōŜŜŦ ϝϝ 

²ƘƛǎƪŜȅ .Ǌƻǿƴ {ǳƎŀǊ /ǳǊŜŘ tƻǊƪ [ƻƛƴ ϝϝ 

ϝϝϝ /ŀƴ .Ŝ ǎǳōǎǝǘǳǘŜŘ ƻƴ ŀƴȅ ǇŀŎƪŀƎŜ ƻƴŜ ŦƻǊ  ŀŘŘƛǝƻƴŀƭ ŎƘŀǊƎŜ        



Grand 

Buffet 



Iƻǘ IƻǊǎ ŘΩhŜǳǾǊŜ 
aƛƴƛƳǳƳ ƻǊŘŜǊ ƻŦ млл ǇƛŜŎŜǎ  

 
{ƪŜǿŜǊŜŘ .ŀǊōŜŎǳŜ .ŀŎƻƴπ²ǊŀǇǇŜŘ {ƘǊƛƳǇ 

$3.50 per piece 

 
.ŀƪŜŘ .ǊƛŜ Ŝƴ /ǊƻǳǘŜ 

With apricot jelly 
$3.00 per piece 

 
tƛȊȊŀƛƴƛ /Ǌƻǎǝƴƛ 

Fresh tomato, buffalo mozzarella and basil baked and served warm on a crostini 
$2.50per piece 

 
/ƘƛŎƪŜƴΣ /ƘƻǊƛȊƻ ŀƴŘ WŀŎƪ /ƘŜŜǎŜ 9ƳǇŀƴŀŘŀǎ served with a chipotle glaze 

$3.50 per piece 

 
{ŜǎŀƳŜ /ǊǳǎǘŜŘ /ƘƛŎƪŜƴ {ƪŜǿŜǊ 

With a teriyaki glaze 
$3.50 per piece 

 
{ŀǳǘŞŜŘ aƛƴƛŀǘǳǊŜ /Ǌŀō /ŀƪŜ 

Served with a Creole mustard dipping sauce 
$4.00 per piece 

 
DǊƛƭƭŜŘ ±ŜƎŜǘŀōƭŜ vǳŜǎŀŘƛƭƭŀǎ 

With an avocado cream sauce 
$3.00per piece 

 
Iƻƛ ǎƛƴ DƭŀȊŜŘ .ŀōȅ [ŀƳō /ƘƻǇ 

$5.00 per piece 

 
{ƻǳǘƘǿŜǎǘ {ǇǊƛƴƎ wƻƭƭ 

With chorizo and black beans and served with a cilantro crème fraiche 
$3.50 per piece 



Iƻǘ IƻǊǎ ŘΩhŜǳǾǊŜ 
aƛƴƛƳǳƳ ƻǊŘŜǊ ƻŦ млл ǇƛŜŎŜǎ ŦƻǊ ŜŀŎƘ ƛǘŜƳ 

 
/ƘƛŎƪŜƴ tƻǘ {ǝŎƪŜǊǎ 

With Szechwan soy sauce 
$3.50 per piece 

 
tǊƻǎŎƛǳǧƻ ²ǊŀǇǇŜŘ {ŎŀƭƭƻǇ 

With a light rice wine vinaigrette 
$4.50 per piece 

 
!ǎǎƻǊǘŜŘ aŜŀǘōŀƭƭǎ 

Choose teriyaki, barbecue, or sweet and sour sauce 
$2.50 per piece 

 
DǊƛƭƭŜŘ .ŀǎƛƭ aŀǊƛƴŀǘŜŘ {ƘǊƛƳǇ 

$4.50 per piece 

 
DǊƛƭƭŜŘ .ŜŜŦ {ŀǘŀȅ 

Served with a peanut dipping sauce 
$4.00 per piece 

 
.ǳũŀƭƻ /ƘƛŎƪŜƴ {ƪŜǿŜǊ 
Served with bleu cheese dip 

$3.50 per piece 

 
{ŀǳǎŀƎŜ ŀƴŘ tŜǇǇŜǊ /Ǌƻǎǝƴƛ 

Italian sausage sautéed with tri-colored peppers and topped with goat cheese 
$2.50 per piece 

 
!ǊǝŎƘƻƪŜ .ŜƛƎƴŜǘ 

Boursin cheese and chive 
$3.50 per piece 

 
aƛƴƛŀǘǳǊŜ vǳƛŎƘŜ 

With gruyere and onion 
$3.00 per piece 



/ƘƛƭƭŜŘ IƻǊǎ ŘΩhŜǳǾǊŜ 
Minimum order of 100 pieces for each item 

 
DǊƛƭƭŜŘ {ƘǊƛƳǇ /ƻŎƪǘŀƛƭ 

With a cilantro lime cocktail sauce 
$4.50 per piece 

 
±ŜƎŜǘŀǊƛŀƴ /Ǌƻǎǝƴƛ 

With assorted toppings to include tomato basil, wild mushrooms and gorgonzola, 
And vegetable ratatouille with goat cheese 

$2.50 per piece 

 
 

DǊƛƭƭŜŘ .ŜŜŦ ¢ŜƴŘŜǊƭƻƛƴ 
Herbed aioli, caramelized onion and roasted red pepper on a crostini 

$4.00 per piece 

 
!ǎǎƻǊǘŜŘ {ǳǎƘƛ 

Including California, tuna and smoked salmon rolls with a ginger soy dipping sauce 
$3.75 per piece 

 
DǊƛƭƭŜŘ {ŎŀƭƭƻǇ /Ǌƻǎǝƴƛ 
Served with a mango relish 

$4.00 per piece 

 
aƛƴƛŀǘǳǊŜ tǊƻŬǘŜǊƻƭŜ 

Filled with your choice of chicken salad, tuna salad or shrimp salad 
$4.00 per piece 

 
{ŜǎŀƳŜ /ǊǳǎǘŜŘ ¢ǳƴŀ 

Grilled rare and served on a rice cracker with wasabi mayonnaise and shredded pickled ginger 
$5.00 per piece 

 
{ȊŜŎƘǿŀƴ /ƘƛŎƪŜƴ 

On a rice cracker garnished with micro-greens 
$3.50 per piece 

 
tǊƻǎŎƛǳǧƻ ²ǊŀǇǇŜŘ !ǎǇŀǊŀƎǳǎ ǿƛǘƘ .ƻǳǊǎƛƴ /ƘŜŜǎŜ 

$3.50 per piece 



/ƘƛƭƭŜŘ IƻǊǎ ŘΩhŜǳǾǊŜ 
Minimum order of 100 pieces for each item 

 
{ƳƻƪŜŘ {ŀƭƳƻƴ 

On cocktail rye with crème fraiche and dill 
$4.00 per piece 

 
!ǎƛŀƴ tŜŀǊ /Ǌƻǎǝƴƛ 

With gorgonzola and sliced almonds 
$3.50 per piece 

 
aŀǊƎŀǊƛǘŀ /ƘƛŎƪŜƴ 

Lime marinated chicken breast with cilantro mayonnaise, served on tri-colored tortilla chips 
$3.00 per piece 

 
IŀƭŦ {ǘǊŀǿōŜǊǊȅ 

Filled with mascarpone and almonds 
$3.50 per piece 

 
{ƘǊƛƳǇ ¢ƻǎǘŀŘŀ 

Grilled marinated shrimp on a crisp corn tortilla with guacamole and salsa fresca 
$4.00 per piece 

 
!Ƙƛ ¢ǳƴŀ ¢ŀǊǘŀǊ 

In a cucumber cup with wasabi and pickled ginger 
$5.00 per piece 

 
wŜǘǊƻ {ǘǳũŜŘ aǳǎƘǊƻƻƳ 

Fillings include: crab, guacamole, spinach and bacon, and bleu cheese 
$3.50 per piece 

 
{ƘǊƛƳǇ wŜƳƻǳƭŀŘŜ /Ǌƻǎǝƴƛ 

$4.00 per piece 

 
{ƳƻƪŜŘ 5ǳŎƪ .ǊŜŀǎǘ 

On a crostini with sour cherry relish 
$4.50 per piece 



IƻǊǎ ŘΩhŜǳǾǊŜ {ǘŀǝƻƴǎ 
5ƻƳŜǎǝŎ /ƘŜŜǎŜǎ 

Four varieties of cubed cheeses, garnished with fresh fruit and served with flatbread crackers 
$3.50 per person 

 
5ƻƳŜǎǝŎ ŀƴŘ LƳǇƻǊǘŜŘ /ƘŜŜǎŜǎ 

Assorted wedges, wheels and cubed cheeses with fresh seasonal fruit and flatbreads 
$4.50 per person 

 
.ǊǳǎŎƘŜǧŀ {ŀƳǇƭŜǊ 

Tomato basil, ratatouille and goat cheese, and roasted wild mushrooms with gorgonzola 
Served with homemade crostini 
$5.00 per person (minimum 25) 

 
Iƻǘ 5ƛǇǎ {ǘŀǝƻƴ 

Warm spinach and artichoke dip, crab boursin and broccoli cheddar dip served with assorted breadsticks 
$8.00 per person (minimum 25) 

 
CǊŜǎƘ ±ŜƎŜǘŀōƭŜ /ǊǳŘƛǘŞǎ 

with roasted garlic herb and roasted red pepper dips 
$3.50 per person 

 
5ƛƳ {ǳƳ {ŀƳǇƭŜǊ 

an assortment of pork spring rolls, chicken pot-stickers, sho mai and fresh vegetable spring rolls 
Plum sauce, Chinese mustard and sweet Chile glaze 

$10.00 per person (six pieces per person) (minimum 50) 

 
!ƭƭ {ǇƛŎŜŘ ¦Ǉ 

Seven layer Mexican dip, Cajun shrimp and artichoke dip, and grilled corn, jalapeno and goat cheese salsas 
$9.00 per person (minimum 25) 

 
CǊŜǎƘ CǊǳƛǘ {ŀƳǇƭŜǊ 

$5.00 per person 

 
5ƛǇǎ ŀƴŘ {ǇǊŜŀŘǎ 

spinach and artichoke dip, bleu cheese spread, and roasted red pepper hummus 
$7.00 per person (minimum 25) 

 
{ŀƭǎŀ .ŀǊ 

Tri-colored tortilla chips with spicy red salsa, salsa Verde, salsa fresca, guacamole  
and  hot peppers 

$7.00 per person (minimum 25) 



CǊƻƳ ǘƘŜ /ŀǊǾŜǊȅ 
 

wƻŀǎǘ .ŜŜŦ ¢ŜƴŘŜǊƭƻƛƴ 
With French rolls and grain mustard mayonnaise 

Serves 30 ð $375.00 

 
tǊƛƳŜ wƛō ƻŦ .ŜŜŦ 

With a merlot Demi-glaze and French rolls 
Serves 40 ð $425.00 

 
LƴǎƛŘŜ wƻǳƴŘ ƻŦ .ŜŜŦ 

With French rolls and a red wine thyme au jus 
Serves 75 ð $375.00 

 
{ǘŜŀƳǎƘƛǇ wƻǳƴŘ ƻŦ .ŜŜŦ 

Served with horseradish cream, grain mustard mayonnaise and French rolls 
Serves 150 ð $750.00 

 
{ŀƭƳƻƴ Ŝƴ /ǊƻǳǘŜ 

Whole side of salmon wrapped in puff pastry with a horseradish dill cream 
Serves 25 ð $225.00 

 
.Ǌƻǿƴ {ǳƎŀǊ /Ƙƛƭƛ wƻŀǎǘ tƻǊƪ [ƻƛƴ 

Served with bourbon barbecue sauce and biscuits 
Serves 40 ð $175.00 

 
CƻǳǊ tŜǇǇŜǊŎƻǊƴ /ǊǳǎǘŜŘ {ǘǊƛǇ [ƻƛƴ 

Served with bordelaise sauce and onion rolls 
Serves 30 ð $425.00 

 
5Ǌȅ /ǳǊŜŘ /ƻǳƴǘǊȅ IŀƳ 

Served with honey mustard and biscuits 
Serves 50 ð $375.00 

 
IŜǊō wƻŀǎǘŜŘ ¢ǳǊƪŜȅ .ǊŜŀǎǘ 

Served with mango chutney aioli and whole wheat rolls 
Serves 40 ð $175.00 

 
/ƘƛƭƭŜŘ {ƳƻƪŜŘ {ŀƭƳƻƴ 

Whole side of salmon served chilled with traditional garnishes 
Serves 25 ð $225.00 

$50.00 fee per carver required. 



¢ƘŜƳŜŘ wŜŎŜǇǝƻƴ {ǘŀǝƻƴǎ 
Be creative and build your own buffet! Minimum of three stations. 

Minimum of 20 guests for three stations, 50 guests for four stations, 75 guests for five or more stations. 

 
/Ƙƛƴŀǘƻǿƴ {ǘŀǝƻƴ 

Uniformed Chefs preparing stir fried items to include your choice of: 
Szechwan Chicken, Beef or Shrimp 

Mandarin Orange Chicken or Shrimp 
Cantonese Stir-Fried Chicken, Beef or Shrimp 

Beef or Chicken Satay 
Chilled Soba Noodle Salad 

Asian Slaw 
Vegetable Fried Rice 

Choose two stir-fry items: $16.00 per person 
Choose three stir-fry items: $19.00 per person 

Add Dim Sum Sampler to your Chinatown Station 
an assortment of pork spring rolls, chicken potstickers, sho mai and fresh vegetable spring rolls 

plum sauce, Chinese mustard and sweet chile glaze 
additional $10.00 per person (six pieces per person) 

 
Iŀǿŀƛƛŀƴ {ǘŀǝƻƴ 

Hawaiian Glazed Pork Roast 
Island Chicken Breast 

with fruit salsa 
Chicken Long Rice 

with sliced chicken breast and rice noodles 
Roasted Sweet Potato Salad 

Island Kim Chee 
spicy cabbage relish 
$14.00 per person 

 
¢ƘŜ /ƻƳŦƻǊǘǎ ƻŦ IƻƳŜ 

Baked Homemade Meatloaf with mushroom gravy 
Macaroni and Cheese 
Green Bean Casserole 

Old Fashioned Mashed Potatoes 
BLT Chopped Salad 

chopped smoked bacon with roma tomatoes and shredded cheddar cheese in 
a buttermilk ranch dressing 

Freshly Baked Biscuits 
$12.00 per person 



¢ƘŜƳŜŘ wŜŎŜǇǝƻƴ {ǘŀǝƻƴǎ 
Be creative and build your own buffet! Minimum of three stations. 

Minimum of 20 guests for three stations, 50 guests for four stations, 75 guests for five or more stations. 

 
aŜȄƛŎŀƴ CƛŜǎǘŀ 

Uniformed Chefs preparing south of the border specialties to include your choice of two of the following: 
Chicken Fajitas with peppers and onions 

Shrimp Veracruzana 
Mole-Style Chicken 

Beef Fajitas with peppers and onions 
served with shredded cheddar cheese, shredded lettuce, diced tomatoes, sour cream and corn and flour tortillas 

Cheese Enchilada Casserole 
Spanish Rice and Refried Beans 

Salsa Bar 
triȤcolored tortilla chips with spicy red salsa, salsa verde, salsa fresca, guacamole and hot peppers 

$18.00 per person 

 
¢ŀȅƭƻǊ {ǘǊŜŜǘ {ǘŀǝƻƴ 

Vegetable Lasagna 
Grilled Italian Sausage with Red and Green Peppers 

Baked Ziti with Meat Sauce 
Classic Caesar Salad 

with Parmesan cheese and garlic croutons 
Assorted Italian Breads 

$15.00 per person 
 

CŀǊƳŜǊǎΩ aŀǊƪŜǘ 
Caprese Insalata 

tomato, mozzarella and basil drizzled with virgin olive oil and white balsamic vinegar 
Shrimp Caesar Salad 

with Parmesan cheese and homemade croutons 
Italian Chop Salad 

grilled chicken, crisp bacon, ditalini pasta, tomatoes and red onions with chopped mixed greens in a 
dijon honey dressing 
$14.00 per person 

 
hƪǘƻōŜǊŦŜǎǘ {ǘŀǝƻƴ 

Grilled Bratwurst with onions 
Sauerkraut 

Spaetzel Dumplings 
Pork Schnitzel with lemon and parsley 

German Potato Salad 
$14.00 per person 



¢ƘŜƳŜŘ wŜŎŜǇǝƻƴ {ǘŀǝƻƴǎ 
Be creative and build your own buffet! Minimum of three stations. 

Minimum of 20 guests for three stations, 50 guests for four stations, 75 guests for five or more stations. 
 

.ŀǊōŜŎǳŜ {ǘŀǝƻƴ 
Choose two meats: 

Southern-Style Smoked Pork Sandwiches, Smoked Texas Barbecue Beef Sandwiches or 
Dry-Rubbed Barbecue Chicken Breasts 

served with Kaiser rolls 
Creamy Texas Cole Slaw 

Jalapeno Cheddar Muffins 
Ranch tossed Steak Fried Potatoes 

$15.00 per person 
 

DƻǳǊƳŜǘ tƛȊȊŀ {ǘŀǝƻƴ 
A selection of gourmet flatbread pizzas 

choose three from the following: 
Wild Mushroom ð crimini, portabello, white mushrooms, fontina, mozzarella, olive oil and chopped parsley 

Barbecue Chicken ð barbecue chicken, smoked gouda, mozzarella, sliced red onion, and chopped fresh cilantro 
Pear and Gorgonzola ð pears, gorgonzola, fontina, mozzarella, chopped caramelized almonds, and ranch dressing 

Alfredo Chicken ð chicken breast, parmesan, fontina, mozzarella, spinach, bacon, and alfredo sauce 
Goat Cheese and Roasted Peppers ð goat cheese, tri color peppers, Japanese eggplant, mozzarella, onions, and 

chopped parsley 
Sicilian ð Italian sausage, capicola, salami, mozzarella, parmesan, marinara sauce and fresh basil 

Margherita ð fresh tomatoes, parmesan, fresh basil, and buffalo mozzarella 
$16.00 per person 

 

Cǳƭǘƻƴ aŀǊƪŜǘ 
Domestic Cheese Sampler 

with an assortment of fresh seasonal fruit and flatbreads 
Crisp Vegetable Crudites 

roasted garlic herb and roasted red pepper dips 
Fresh Fruit Sampler 

with strawberry yogurt dipping sauce 
$13.00 per person 

 

.ŀƭƭǇŀǊƪ {ǘŀǝƻƴ 
ChicagoȤStyle Hot Dogs and Maxwell Street Polish Sausages 

served with all the fixins 
Chicago-Style Pizza 

sausage, cheese and vegetarian pizza 
Salted Shell-On Peanuts 

Cracker Jacks 
$12.00 per person 



¢ƘŜƳŜŘ wŜŎŜǇǝƻƴ {ǘŀǝƻƴǎ 
Be creative and build your own buffet! Minimum of three stations. 

Minimum of 25 guests for three stations, 50 guests for four stations, 75 guests for five or more stations. 

 
{ƻǳǘƘŜǊƴ {ǘȅƭŜ {ǘŀǝƻƴ 

Smothered Boneless Pork Chops 
Crispy Fried Chicken 

Mashed Sweet Potatoes with bourbon and pecans 
Green Bean Salad 

Turnip Greens with Smoked Turkey 
Biscuits 

$15.00 per person 

 
DǊŜŜƪǘƻǿƴ {ǘŀǝƻƴ 

Sliced Roasted Lamb Gyros 
with mini pita breads, diced tomatoes and onions and cucumber yogurt sauce 

Spanikopita 
Roasted Greek Potatoes 

baked in lemon juice and oregano with feta cheese 
Roasted Red Pepper Hummus and Assorted Olives with pita chips 

Greek Salad 
mixed field greens with cucumbers, kalamata olives, tomatoes, red onions, feta cheese and a red wine vinaigrette 

$17.00 per person 

 
.ƻǳǊōƻƴ {ǘǊŜŜǘ {ǘŀǝƻƴ 
Sausage and Shrimp Gumbo 

Dirty Rice 
Blackened Catfish 

Cajun Fried Chicken Wings 
Creole Mustard Cole Slaw 

$14.00 per person 

 
aŀŘŜ ǘƻ hǊŘŜǊ tŀǎǘŀ {ǘŀǝƻƴ 

Choose two pastas: 
Tri-colored cheese tortellini, farfalle, three cheese ravioli, cavatappi, portabella ravioli, penne, smoked chicken 

mezzaluna 
Choose two sauces: 

cipriani, tomato basil, alfredo, olive oil and garlic, pesto cream, sun-dried tomato pesto, 
wild mushroom alfredo 

Classic Caesar Salad with homemade croutons 
Assorted Italian Breads 

Parmesan Cheese 
$15.00 per person 



¢ƘŜƳŜŘ wŜŎŜǇǝƻƴ {ǘŀǝƻƴǎ 
Be creative and build your own buffet! Minimum of three stations. 

Minimum of 40 guests for three stations, 50 guests for four stations, 75 guests for five or more stations. 

 
tƻƭƛǎƘ {ǘŀǝƻƴ 
Grilled Kielbasa 

Pickled Vegetable Slaw 
Smoked Pork Loin with fried potatoes 

Sauteed Pierogis to include: 
sauerkraut, potato cheddar, mushroom, and sweet cheese 

served with sour cream and chopped parsley 
$15.00 per person 

 
{ƻǳǇ ŀƴŘ {ŀƴŘǿƛŎƘ {ǘŀǝƻƴ 

Choose Two Soups: 
chicken tortilla, broccoli cheese, vegetarian vegetable, chicken noodle, 

Italian wedding soup, minestrone, navy bean, cream of potato 
with toppings to include crispy tortilla strips, croutons and oyster crackers 

Choose Three Miniature Sandwiches: 
chicken salad, roast beef with horseradish mayonnaise, sliced chicken breast with pesto mayonnaise, 
breast of turkey with roasted red pepper mayonnaise, baked ham with grain mustard mayonnaise, 

sliced hoisinȤglazed pork loin with wasabi mayonnaise, julienne grilled vegetables with sunȤdried tomato mayonnaise 
All of the above sandwiches served on assorted miniature rolls with leaf lettuce. 

Classic Caesar Salad 
with parmesan cheese and garlic croutons 

Mixed Green Salad 
with grape tomatoes, diced cucumbers, julienne red and green peppers, and a honey lemon vinaigrette 

$16.00 per person 

 
{ƳŀǎƘŜŘ tƻǘŀǘƻ .ŀǊ 

Mashed Sweet Potatoes and Smashed Yukon Gold Potatoes 
served with candied pecans, brown sugar, mini marshmallows, crumbled bacon, gorgonzola cheese, horseradish, sour 

cream, chopped chives, shredded cheddar cheese, broccoli florets, and sunȤdried tomatoes 
$10.00 per person 

 
{ǇŀƴƛǎƘ {ǘŀǝƻƴ 

tŀŜƭƭŀ 
/ƘƛŎƪŜƴ ŀƴŘ wŜŘ tŜǇǇŜǊǎ 
.ƭŀŎƪ .Ŝŀƴǎ ŀƴŘ wƛŎŜ 

/ƘƛŎƪŜƴΣ /ƘƻǊƛȊƻ ŀƴŘ WŀŎƪ /ƘŜŜǎŜ 9ƳǇŀƴŀŘŀǎ 
/ŀǘŀƭŀƴ-{ǘȅƭŜ {ŀƭŀŘ 

ǿƛǘƘ ƧǳƭƛŜƴƴŜ ǇŜǇǇŜǊǎ ŀƴŘ ǇƻǘŀǘƻŜǎ ƛƴ ŀ ǾƛƴŀƛƎǊŜǧŜ ŘǊŜǎǎƛƴƎ 
ϷмсΦлл ǇŜǊ ǇŜǊǎƻƴ 



 DǊŀƴŘ .ǳũŜǘǎ 

tŜǊŦŜŎǘ ŦƻǊ ǿŜŘŘƛƴƎǎΣ .ŀǊ aƛǘȊǾŀƘǎΣ 

/ƻǊǇƻǊŀǘŜ DŀǘƘŜǊƛƴƎǎΣ !ƴŘ !ƴƴƛǾŜǊǎŀǊƛŜǎ 

 

tƭŜŀǎŜ /ŀƭƭ нст-птт-мпнн ¢ƻ ōƻƻƪ ¸ƻǳǊǎ ¢ƻŘŀȅ 




