
 

                 

Dear Friends, 

Brancato’s Catering provides not only fine food, 

but service customized to the special event needs 

of our local, regional and national customers. 

Our staff is highly trained and committed to 

providing our clients the timeless classics; as 

well as the latest innovations in the event cater-

ing industry. 
 

Our services are individualized because profes-

sional catering and event planning rely upon 

personal attention to every customer. One of 

our event coordinators will be assigned to your 

function to either assist you with the details or 

handle all the details for you...from beginning 

to end. 
 

From corporate functions to weddings...from 

backyard picnics to elegant soirees...from hors 

d’oeuvres to full service meals, Brancato’s Ca-

tering offers the finest in event catering and co-

ordination. We’re simply the best. 
 

Try us and see!! 

Mario Brancato     Steve Brancato 

President      Vice President 

Be Our Guest...At Your Own Event ! 



Brancato’s Catering is a family-owned business originally  
founded in 1942 as Robinson Catering. Owned by the Brancato 

family since 1968, Brancato’s Catering has evolved into Kansas 
City’s premier off-premises caterer; able to serve 20 or 20,000 with 

quality and ease. 
 

The hallmark of Brancato’s Catering is quality, creativity and 
value. Our experience allows us to offer a wide selection of cater-
ing styles from delicious hickory wood-smoked barbeque to lavish 

seated dinners to elegant cocktail parties. Brancato’s Catering con-
tinually creates lasting memories for its many bridal, corporate 

and convention clients with its ability to serve expansive menu 
options. 

 
Brancato’s sister company All Seasons Party Rental allows us to 
create a special mood, setting or theme for your event. In tandem, 

we can offer the total package for event coordination from con-
ception to completion. 

 
The driving force of brothers Mario and Steve Brancato have cre-

ated a unique service organization...like no other in the Midwest. 
 
Throughout our history, EXCELLENCE and hard work have 

been part of our tradition, and we intend to continue this standard 
of excellence with your event!! 

A Brief History of Our Company  



“I would like to take this opportunity to recommend the services of Brancato’s Catering 

and All Seasons Tent Rental Company. As the exclusive caterer for the Kansas City Roy-

als for the last 10 years, Brancato’s Catering/All Seasons has been an invaluable partner 

to the Royals organization.”  - Michael R. Kammerer, KC Royals 

 
“Both companies provide excellent customer services. From planning months in advance 

to last minute requests, Brancato’s Robinson Catering and All Seasons Party & Tent 

Rental are happy to take care of each customer. They are respectful, friendly, professional 

and eager to help make each party a success.” 

 - Gary Spani, Director of Sales and Marketing, Kansas City Chiefs. 

 
“ As the second largest event in the Kansas City area, we are pleased to use Brancato’s 

Catering in the future years. Without hesitation or reservations, we recommend them for 

any event in the Kansas City area.” 

 - James F. Kregiel, Program Manager of Business & Industry Partnerships 

Skills USA 

 
“The meal is always the least of my worries when planning this annual event as I can 

undoubtedly count on you and Brancato’s Catering to come through 100% with atten-

tion to detail, great food and great servers.” 

 - Sheila Owens, Office Administrator, Local 27 

 
“ With Brancato’s Catering, you don’t have a care in the world. There is always plenty 

of food which is always fresh and hot. Brancato’s is committed in making your event a 

success. I would not use any other caterer for our events.” - Jean Parker IBT, Inc. 

 
“ The College hosts a wide range of events, from Alumni Homecoming celebrations, ori-

entation meeting for new students, administration and faculty meetings; as well as stu-

dent-organized events. We are consistently satisfied with the service and communication 

we receive from Brancato’s and heartily recommend them as a stress-free solution to large 

or intimate gatherings.” 

 - Marjorie Bradshaw, Asst. to the President, Cleveland Chiropractic College 

 
“Thank you for all of your help making our picnic happen! Your guys go way beyond the 

call of duty. I really appreciate it. Thanks, again.” - Becky, Friends of the Zoo 

What Our Customer Have to Say... 



“I want to thank Brancato’s Robinson Catering for the outstanding support during the 

509th Bomb Wing’s Airmen Dining-In. Your company has catered numerous events for 

Whiteman Air Force Base; the food is ALWAYS delicious and the service top notch.”     

- Anthony F. Przybyslawski, Colonel, USAF Department of the Air Force 

 
“It has been my pleasure working with the Brancato family for the past fifteen years. In 

that time span, they have catered thousands of events for us and provided rental equip-

ment, tents and theme props. Their attention to detail in presentation, food quality and 

taste is impeccable. The staff that facilitates the actual catering is always helpful and 

congenial.” - Bob Faulkner, President Historic Benjamin Ranch 

 
“We sincerely appreciate Brancato-Robinson Catering’s involvement in showcasing Kan-

sas City to our clients. We value our partnership with you and look forward to working 

together again to bring additional meetings to Kansas City.” 

 - Dot Theisen and Valerie Watson, Convention Sales Managers and Visitors 

Bureau of Greater Kansas City 

 
“We have been using the services of All Seasons Party and Tent Rental as well as Bran-

cato’s Robinson Catering for many years. They have taken care of such things as the 

Annual Zoo  Picnic, our Annual Commissioners Dinner, the Ethnic Festival and The 

Liberty Memorial Rededication. We have found their equipment well cared for and up to 

standard. They have treated every opportunity great or small with their undivided atten-

tion and professionalism.” 

 - Mary Edith Lillis, Director Specialized Services Kansas City, Missouri Parks 

and Recreation 

 
“ The tent, tables, chairs and general set was perfect. And, the food was fantastic. Every-

one had a great time. I look forward to working with you again some time soon. You are 

wonderful!” 

 - Joanie Ackland, Boys & Girls Club 

 

 

What Our Customer Have to Say... 



Some We Have Had The Privilege To Serve: 

U.S. Sprint 
 

Future Farmers of America 
 

Kansas City Chiefs 
 

United Parcel Service 
 

St. Joseph Health Center 
 

Jackson County Parks and Recreation 
 

Rockhurst College 
 

Catholic Youth Organization 

National Convention 
 

The Pavilion at Logan Woods 
 

Pipefitters Union 
 

Sheet Metal Workers Union 
 

Plumbers Local #8 Union 
 

Medical Center of Independence 
 

Heart of America Kennel Club 
 

Leavenworth Kennel Club 
 

Kansas City Chiefs Ambassadors 
 

Benjamin Ranch 
 

American Public Works 

National Convention 
 

Toyota 
 

Will Smith 
 

Journey 
 

Michael Bolton 
 

Clint Black 
 

Chicago 
 

Bruce Willis 
 

Starlight Theater 
 

Kansas City Royals 
 

Kansas City Wizards 
 

Johnson County Parks and 

Recreation District 
 

William Jewel College 
 

Friends of the Zoo 
 

General Mills 
 

Seniors PGA 
 

Tension Envelope 
 

Iron Workers Union 
 

Missouri House of Representatives 
 

Kansas State Laymans 
 

K.U. Medical Center 
 

Southwestern Bell 
 

Independence Regional Health Center 
 

United States Army 
 

American Academy of 

Family Physicians 
 

Grandview Area 
Chamber of Commerce 

 

Kansas City Zoo 
 

Emmit Smith 
 

Kenny Chesney 
 

Patti LaBelle 
 

Jeff Foxworthy 
 

Tyra Banks 



Are You Choosing The Right Caterer? 

Ask Any Potential Caterer These Questions… 
 

How many years have you been catering? 
 

Do you work out of a house or do you have a fully 

equipped commissary? 
 

How do you transport food? 
 

Does a qualified chef prepare your food? 
 

What is the chef’s background or experience? 
 

How versatile is the menu? 
 

How experienced is the staff? 
 

Do you offer planning services? 
 

Are you fully insured and licensed? 
 

Do you own your own equipment? 

 If no, will I be billed extra for any charges your company 

 incurs to get/rent the equipment it needs? 
 

Do you clean up after the event? 
 

Do you have uniforms for your staff? 
 

Do you have references? 
 

Have you ever catered an event similar to ours? 
 

Will the owner of the company be involved with the planning of our 

event? 
 

Will several different companies have to coordinate their efforts for 

our event, or is the catering service handling all our event needs? 

 

 

 

Try Brancato’s Catering. You’ll like our answers. 



About Our Menus... 

Please, review the extensive menu options that 
follow. In the event that you would like to 

choose a menu other than those provided, 
please feel free to choose from our “Standard 

Menu Selections” or “A’la Carte” pages. We 
will be happy to tailor a menu to your taste. Or, 

bring us your own menu and our chefs will be 
happy to prepare food to your specifications. 
 

The menus listed include a full-catered buffet 
service on paperware. You are charged for the 

number of people that we “book”. Seated or 
semi-buffet services are also available. China, 

table linens and cloth napkins are available for 
an additional charge. Whatever your event 
needs, trust Brancato’s Catering to provide the 

highest quality service and products, at the most 
affordable prices available. 
 

Be Our Guest...At Your Event! 



Simply Classic Hors D’oeuvres 

 

Assorted Domestic Cheese Platter 
Served with a Variety of Crackers 

 

Seasonal Sliced Fruit Platter 
A Variety of Sliced Melon, Berries & Grapes 

 

Mini Italian Herbed Meatballs 
Served in a Homemade Marinara Sauce 

 

Mini Swedish Meatballs 
Served in a Creamy Swedish Gravy 

 

Homemade Italian Sausage 
Served in a Homemade Marinara Sauce 

 

Cocktail Franks 
Served in a Warm BBQ Sauce 

 

Your Choice of 

Boneless or Traditional Wings 
Traditional New York Buffalo 

Mild 

Fiery Hot 

Succulent Honey BBQ 

Teriyaki 

Garlic Parmesan 

Cajun 

Cantonese 

(Battered & Deep Fried; covered in a 

Sweet Orange Glaze) 
 

Salami Profiteroles 
Sliced Genoa Salami Rolled & Piped with 

Herbed Cream Cheese 
 

Traditional Chicken Strips or 

Coconut Chicken Strips 
Served with Honey Mustard 

and BBQ Sauce 

 

Crispy Ramaki 
Water Chestnuts Wrapped in 

Peppery Bacon 
 

Hot Spinach Artichoke Dip 
Served with Tortilla Chips 

 

Hot & Spicy Espinaca Dip 
A Creamy Blend of Pepper Jack & Swiss 

Cheese, Diced Tomatoes, Spinach & Sautéed 
Onions Served with Tortilla Chips 

 

Hot Chili Con Queso Dip 
Melted Cheddar Cheese Blended 

with Chunky Beef Chili 

Served with Tortilla Chips 
 

Cold Mexican Layer Dip 
Layered with Refried Beans, Fiesta 

Cheese Blend, Green Onions, 

Tomatoes, Guacamole, Sour Cream & 

Black Olives; Served with Tortilla Chips 
 

Chicken or Cheese Quesadillas 
Served with Sour Cream and 

Salsa for Dipping 
 

Chicken Liver Mold 
Seasoned Chicken Livers Minced and 

Served with Assorted Crackers 
 

Assorted Silver Dollar Sanwiches 
Small White & Wheat Rolls; Topped 

with Turkey, Ham & Roast Beef 

Served with Mayonnaise and 

Mustard on the Side 
 

Mini Club Sandwiches 
Stacked with Turkey, Ham, Bacon, 

Lettuce, Tomato & Mayonnaise 

Choice of Four: 



Simply Classic Hors D’oeuvres 

Stuffed Cherry Tomatoes 
Bite-sized Cherry Tomatoes hollowed & 

filled with Seasoned Cream Cheese 
 

Stuffed Mushrooms 
Choice of Herbed Cream Cheese or Sau-

sage & Cream Cheese Sprinkled with 

Walnuts 
 

Classic Tortilla Pinwheels 
A Large Flour Tortilla spread with 

Herbed Cream Cheese & filled with Tur-

key & Fresh Spinach Leaves; Rolled and 

Cut into Coin-sized Pieces 

 

Southwest Tortilla Pinwheels 
A Large Flour Tortilla spread with Spicy 

Salsa Cream Cheese; Rolled and Cut into 

Coin-sized Pieces 

Stuffed Baby New Potatoes 
New Potatoes Comfortably stuffed with 

Cream Cheese, Sour Cream, Jack & 

Cheddar Cheeses; Topped with Chives 
 

Fresh Hummus Dip 
Served with Warm Pita Bread 

 

Classic Bruschetta 
Diced Tomatoes & Fresh Basil; Tossed 

with Olive Oil placed on top of Toast 

Points and Sprinkled with 

Shaved Parmesan Cheese 
 

Smoked Salmon and 

Cream Cheese Spread 
Served with Assorted Crackers 

All Selections Are Served With 
 

A Crisp, Fresh Vegetable Platter; 
Served with Ranch Dressing for Dipping 

 

Choice of Two: 
 

Iced Tea, Lemonade, Fruit Punch, Iced Water or Coffee 



Black Tie Hors D’oeuvres 

 

Assorted Domestic Cheeses 
Served with a Variety of Crackers 

 

Seasonal Sliced/Chunked Fruit 
Served with Chilled Fruit Dip 

 

French Brie Wheel 
Smothered w/Bright Green Basil Pesto & 

Vibrant Strawberries & Served with a 

Cracker Assortment 
 

Classic Bruschetta 
Diced Tomatoes & Fresh Basil Tossed 

with Olive Oil; Placed on top of Toast 

Points & Sprinkled w/Shaved Parmesan 
 

Goat Cheese Bruschetta 
Creamy Goat Cheese spread thinly on 

Garlic Crustinis with a Classic Tomato 

Basil Topping 

OR 

Creamy Goat Cheese spread thinly on 

Garlic Crustinis & Topped with a Medi-

terranean Olive Tapanade 
 

Salami Profiteroles 
Sliced Genoa Salami Rolled & Piped with 

Herbed Cream Cheese 
 

Classic Tortilla Pinwheels 
A Large Flour Tortilla spread with 

Herbed Cream Cheese & filled with Tur-

key & Fresh Spinach Leaves; Rolled and 

Cut into Coin-sized Pieces 
 

Southwest Tortilla Pinwheels 
A Large Flour Tortilla spread with Spicy 

Salsa Cream Cheese; Rolled and Cut into 

Coin-sized Pieces 

 

Stuffed Baby New Potatoes 
New Potatoes Comfortably Stuffed with 

Cream Cheese, Sour Cream, Jack and 

Cheddar Cheeses & Topped w/Chives 
 

Greek Spanakopita 
A Succulent Blend of Spinach & Greek 

Cheeses folded in a Pastry Wrapping 
 

Assorted Dollar Sandwiches 
Small White & Wheat Rolls Topped with 

Turkey, Ham & Roast Beef Served with 

Mayonnaise & Mustard on the side 
 

Mini Club Sandwiches 
Stacked with Turkey, Ham, Bacon, 

Lettuce, Tomato & Mayonnaise 
 

Bite-Sized Mozzarella Sandwiches 
Fresh-baked Focaccia spread lightly with 

Mayonnaise; layered with Arugula, Fresh 

Buffalo Mozzarella and Roasted 

Red Peppers 
 

Petite Focaccia Sandwiches 
Fresh-baked Focaccia spread with a 

Creamy Artichoke Mayonnaise; layered 

w/Turkey, Provolone, Tomato & Lettuce 
 

Traditional Canapés 
Savory bite-sized Bread or Toast Points 

Topped with Assorted Spreads & 

Colorful Garnish 
 

Cucumber Canapés 
A Chef’s Special of Sliced Cucumbers 

Topped with a Light Salmon Mousse 

Group A: Choice of Two 



Black Tie Hors D’oeuvres 

 

Mini Chicken Spedini 
Herb-crusted Chicken Breast Stuffed with 

Italian Cheese & Ham Skewered and 

Baked to a Golden Brown 
 

Stuffed Mushrooms 
Choice of Herbed Cream Cheese or Sau-

sage & Cream Cheese Sprinkled with 

Walnuts 
 

Crispy Ramaki 
Water Chestnuts wrapped in 

Peppery Bacon 
 

Chicken or Cheese 

Quesadillas 
Served with Sour Cream and 

Salsa for Dipping 
 

Traditional or Coconut 

Chicken Strips 
Served with Honey Mustard & BBQ 

Sauce 
 

Your Choice of 

Boneless or Traditional Wings 
Traditional New York Buffalo 

Mild & Tasty 

Fiery Hot 

Succulent Honey BBQ 

Teriyaki 

Garlic Parmesan 

Cajun 

Cantonese 

(Battered & deep fried, covered in a sweet 

Orange Glaze) 

 

Assorted Mini Quiche 
 

Cocktail Franks 
Served in Warm BBQ Sauce 

 

Mini Italian Herbed Meatballs 
Served in a Homemade 

Marinara Sauce 
 

Petite Crab Cakes 
Cooked to Perfection & Served with a 

Remoulade Dipping Sauce 
 

Chicken Satay 
Thinly sliced Chicken Breasts Skewered 

Marinated in an Asian Soy Marinade & 

Served with a Thai Peanut Sauce 

OR 

Marinated in an Oil & Vinegar Dressing 

and Served with a Raspberry 

Vinaigrette Dipping Sauce 

OR 

Blackened & Served with a Red Pepper 

Tequila Dipping Sauce 
 

Beef Satay 
Thinly sliced Beef Skewered and 

Marinated in a Teriyaki Marinade & 

Served with a Creamy Horseradish 

Dipping Sauce 
 

Mini Chinese Egg Rolls 
Served with Sweet & Sour Sauce 

Group B: Choice of Two 

You May also select Any Items from our Simply Classic Menu or Feel Free to 

ask Your Sales Representative about An Item you may not See. 



Black Tie Hors D’oeuvres 

 

Cold Mexican Layered Dip 
Layered with Refried Beans, Fiesta 

Cheese Blend, Green Onions, 

Tomatoes, Guacamole, Sour Cream & 

Black Olives Served with Tortilla Chips 
 

Hot & Spicy Espinaca Dip 
A Creamy Blend of Pepper Jack and 

Swiss Cheese, Diced Tomatoes, 

Spinach & Sautéed Onions 

Served with Tortilla Chips 

 

Hot Spinach Artichoke Dip 
Served with Tortilla Chips 

 

Smoked Salmon Dip 
A Cream Cheese & Smoked Salmon 

Blend Served with Lahvosh Crackers 

 

Crab Rangoon Dip 
A Unique Take on a Chinese Classic, 

Served with Fried Wonton Chips 

Group C: Choice of One 

Choose Two Items from Group A, Two Items from 

Group B and One Item from Group C to Customize 

your Delicious, Appetizing Medley 

Of Black Tie Hors D’oeuvres 

Crisp Fresh Vegetable Display 
Carrots, Celery, Broccoli, Cauliflower, 

Black Olives and Sweet Peppers, Served 

with Ranch Dressing for Dipping 
 

 

Roasted Vegetable Display 
Carrots, Asparagus, Red & Green Pep-

pers and Assorted Squash, Marinated & 

Grilled to perfection, Served with Your 

Choice of Balsamic Vinaigrette or 

Remoulade Sauce 

Choice of Two: 
 

Iced Tea, Lemonade, Fruit Punch, Sparkling Punch, Iced Water or Coffee 

All Selections Are Served With 

OR 



Top Shelf Hors D’oeuvres 

 

Cocktail Shrimp 
Chilled Shrimp with a Tongue Tingling 

Horseradish Cocktail Sauce 
 

Caesar Basket 
Freshly grated Parmesan & Gruyere 

Cheeses Crisped & formed into a Bite-

sized Bowl; Filled with a 

Classic Caesar Salad 
 

Mediterranean Indulgence 
A Vibrant Display of Hummus, Maw 

Maw’s Melanzane & House made Pesto 

and Olive Tapenade; Served with an As-

sortment of warm Pita Bread & Crackers 

 

Smoked Salmon 
A Whole Filet of Salmon Iced & Ar-

ranged Elegently with Pickled Capers, 

Chopped Red Onion, Crumbled Hard 

Boiled Eggs, Creamy Dill Sauce; Served 

with Lahvosh Crackers 
 

Classic Pizzas 
Mozzarella Cheese 

Loads of Pepperoni 

Homemade Italian Sausage 

BBQ Chicken with Caramelized 

Onions 

Italian Sausage & Pepperoni 

Thai Chicken with Peanut Sauce 

 

Gourmet Pizzas 
Margherita with Roma Tomatoes 

Baby Spinach, Roasted Garlic, Fresh 

Mozzarella, Grape Tomatoes, and 

Pine Nuts 

Roasted Artichokes & Capers, paired 

with Kalamata Olives and 

Caramelized Onions 

A Glorious Blend of Mozzarella, 

Provolone & Fontina Cheeses 

 

Asian Lettuce Wraps 
Soy Infused Chicken Tenders diced and 

tossed with Julianne Carrots; Served with 

White Rice Noodles, Thai Peanut Sauce 

and Iceberg Lettuce Leaf Bowls 

 

Mediterranean Antipasti Skewers 
Fresh Buffalo Mozzarella Balls, Grape 

Tomatoes, Artichoke Hearts & Kalamata 

Olives; Skewered & Marinated in Extra 

Virgin Olive Oil & Balsamic Vinegar 

These Items are Additional Choices that May Be Added to any of 

Our Other Menus, or used in a Custom Designed Menu 

These Items are All Priced To Order Depending on the Number of Guests 



Top Shelf Hors D’oeuvres 

 

Elegant Cocktail Shrimp 
Cold Water Shrimp Marinated in Italian 

Seasonings and Wrapped in Garden 

Snow Peas 
 

Firecracker Shrimp 
Large Shrimp Marinated in the juice of 

Florida Oranges, Asian Chile Sauce, 

Cilantro & Basil to Produce a Slightly 

Sweet & Fiery Flavor; then Fried to a 

Light Crispy Crunch 
 

Lobster Newburg 
Flower-shaped Buttery Puff-Pastry filled 

with Seafood, Lobster & Spiked with a 

Brandy-based Newburg Sauce 
 

Crab Salad 
Jumbo Lump Crabmeat mixed with 

Mayonnaise, the Zest of a Lime & Red 

Peppers; Beautifully stuffed into Avocado 

Halves; Enhanced with Fresh Squeezed 

Lime Juice 
 

Gourmet Sliders 
Mini Hamburgers Blended with Cajun 

Spices and Topped with Cayenne Pepper 

Onions, Cheddar Cheese & Red Pepper 

Aioli 

 

 
 

 

Asian Beef  Bruschetta 
Tender Beef Medallions Infused with a 

Soy Ginger Marinade, Sliced & Placed on 

Crustinins with a Dollop of 

Wasabi Mayonnaise 
 

Beef  Crustinis 
Tender Beef Sliced Thin & Layered with 

Goat Cheese & Topped with Sweet 

Cabernet Red Onions; 

Garnished with Chives 
 

Mini Beef  Welllington 
Beef Tenderloin Seasoned with a 

Mushroom & Shallot Duxelle and 

Wrapped in French Puff-Pastry 
 

Imported Cheese Display 
An Elegant Display of Imported Cheeses 

& Lavish Cracker Selection 
 

Creamy Salmon Dip 
Hickory Smoked Salmon Combined with 

A Citrus Zest; Served with Assorted 

Crackers and Toast Points 
 

Shrimp Trio: 
     Sicilian Shrimp 

     Shrimp Diablo 

     Shrimp Scampi 



The Sweet Life 

Our Famous Chocolate Fountain 
 

A  Flowing Fountain of 

Luscious Gourmet Chocolate 
 

Served With: 
 

Fresh Strawberries, Pineapple Chucks, 

Pretzel Rods, Cookies, Marshmallows 
 

Priced to Accompany any Menu 

Minimum Number of Guests Required 

A Selection of  Our Finest Petite Desserts 
 

Mouth Tingling Lemon Squares 
 

Bite-sized French Éclairs or Miniature Cream Puffs 
 

Miniature Strawberry Shortcakes 
 

Decadent Brownie Bites 
 

Silver Dollar Cookies 
 

Puff-Pastry Fruit Tartlets 
 

Chocolate Dipped Strawberries 
 

Tuxedo Strawberries 
 

Mini Classic Napoleons 
 

Luscious Hand-held Cheese Cakes 
 

Petit Fors 
 

Chocolate Cups 
Filled with Your Choice of Raspberry Mousse, Chocolate Mousse, 

Mint Mousse or Fresh Berries 
 

Tantalizing Dessert Platter 
An Assortment of Hazelnut Genoise, Raspberry Truffles, 

Key Lime Tartlets, Chocolate Rum Balls, Apple Pecan Bouchee, 

Chocolate Decadence and Lemon Tartlets 



Action Stations 

Midwestern Cleaver Chopped BBQ 
Your Choice of: 

BBQ Brisket 

Country Sausage 

Beef Ribs 

Pork Ribs 

Whole Smoked Hog 

All Selections served with Dollar Rolls, BBQ 

Sauce and Pickles 
 

Classic Carving 
Your Choice of: 

Baron of Beef 

Prime Rib of Beef 

Tenderloin of Beef 

Roasted Pork Loin 

Ginger Marinated Flank Steak 

Marinated Grilled Beef Medallions 

Slow Roasted Turkey Breast 

Virginia Sugar Cured Ham 

Chicken Wellington Roll 
 

Ice Cream Sundae Bar 
Your Choice of Two: 

Vanilla, Chocolate, Strawberry 

Or, Request a Favorite Flavor  

Toppings Include: 
Hot Fudge, Hot Caramel, Strawberry Sauce, 

Crushed Heath Bars, Oreo Cookie Pieces, 
Chopped Nuts, Chopped M&M’s, Rainbow 

Sprinkles, Whipped Cream 
and Maraschino Cherries 

Add Root Beer and Glasses for Classic 

Hand-Dipped Root Beer Floats 
 

Pasta Bar 
Pasta Choices: 

Spaghetti, Rigatoni, Linguini, Penne, 

Tortellini, Fettuccini or Bow Tie 

Sauce Choices: 
Basil Pesto, Alfredo, Tomato Cream, Red 

Pepper & Gouda, and Home-style Marinara 

Wing Bar 
Your Choice of: 

Traditional or Boneless Wings 

Choice of 3 Sauces: 
Honey BBQ, Mild, Fiery Hot, New York Style 

Buffalo, Garlic Parmesan, Cajun, 

Teriyaki, Cantonese 
 

Chocolate Fountain 
Your Choice of: 

Milk, Dark or White Chocolate 

Served with The Following: 
Strawberries, Bananas, Pineapple, Vanilla 

Wafers, Pretzel Rods, Marshmallows, 
Pieroets, Rice Crispy Treats 

Bamboo Skewers provided for Dipping 
 

Sweet Potato Bar 
Mashed Sweet Potatoes Served With: 

Marshmallows, Chocolate Chips, Brown 

Sugar, Cinnamon Sugar, Honey Butter, 
Walnuts, and Candied Pecans 

 

Baked Potato or Potato Skin Bar 
Baked Potatoes or “Skins” Served With: 
Butter, Sour Cream, Chives, Cheddar Cheese, 

Broccoli and Bacon Bits 
 

Soup Bar 
Your Choice of Three: 

Fire Roasted Red Pepper & Gouda 

Hearty KC Steak Soup 

Chunky Cream of Potato & Bacon 

New England Clam Chowder 

Classic Chicken Noodle Soup 

Creamy Corn Chowder 

Vegetable Stew 

Mario’s Italian Wedding 

Stephano’s Minestrone 

Cheesy Wisconsin Cheese Soup 

South of the Border Chicken Tortilla 

Can be Served with Any of Our Menu Items 

Including your choice of Sandwiches or Salads 

Fun & Exciting, Action Stations require the Attention of an on-site 

Chef to Prepare, Slice or Cook the Foods of your Choice. 



Country Living Buffet 

 

Golden Fried Chicken 
Our Own Secret Recipe 

 

Hickory Pit Smoked BBQ Chicken 
Fresh From Our Smokehouse 

 

Herbed Oven Baked Chicken 
Slow Baked to Perfection 

 

Italian Sausage 
A House Specialty 

 

Swedish Meatballs 
Served with Our Own Swedish Gravy 

 

Slow Cooked Brisket of Beef 
Served in a Rich Au Jus 

 

Smoked BBQ Brisket of Beef 
Served with Our Homemade BBQ Sauce 

 

Hickory BBQ Pit Ham 
Fresh From Our Smokehouse 

 

Oven Roasted Turkey 
Slow Roasted and Juicy 

 

Tender Beef Burnt Ends 
Fresh From Our Smokehouse 

Choice of Two: 

Choice of 1 Starch: 
Au Gratin Potatoes 

Scalloped Potatoes 

Petite, Whole Oven-

Browned Potatoes 

Garlic Mashed Potatoes 

Fried Potatoes with   

Onions & Peppers 

Baby New Potatoes 

Mashed Potatoes         

and Gravy 

Long Grain, Wild Rice 

Macaroni and Cheese 

BBQ Baked Beans 

Choice of 1 Vegetable: 
Seasoned Green Beans 

Buttered Corn 
Buttered Peas 
Buttered Carrots 
Corn on the Cob 
Green Beans Almondine 

 

Choice of 1 Dessert: 
Super-Fudge Brownies 

Gourmet Cookies 

Fresh Baked Cakes, Pies 

or Cobblers 

Choice of 3 Salads: 
Potato Salad 

Coleslaw 

Tossed Salad 

Three Bean Salad 

Macaroni Salad 

Pasta Salad 

Caesar Salad 

Spinach Salad 

Tomato Salad 

Pea Salad 
Cucumber Salad 
Waldorf Apple Salad 
Greek Salad 

All Selections Served With 
Freshly Baked Rolls and Butter 

and 

Choice of Two Beverages: 
Iced Tea, Lemonade, Iced Water, Fruit Punch or Coffee 

 

Additional Suggestions 
See our A’la Carte Page or Ask about Our Carved Baron of Beef, Virginia 

Ham, Roasted Turkey or Pork Loin with Caterer to Carve Each Portion on Site 
*Additional Fees May Apply 



Grilled Picnic Buffet 

 

Served With the Following: 
 

Home-Style Potato Salad 
 

Creamy Cole Slaw 
 

BBQ Baked Beans 
 

 

 

 

 

To Include the Following: 
 

Hot Dog & Hamburger Buns 
 

Home-Baked Cookies or 

Fudge Brownies 
 

All Condiments & Relish Tray 

Char-Grilled Hot Dogs 
 

Char-Grilled Hamburgers 

Choice of Two Beverages: 
 

Coffee, Iced Tea, Lemonade, Fruit Punch, Iced Water 

 

Boneless Marinated 

Chicken Breast  
Italian Sausage 

Bratwurst 

 

Polish Sausage 
Pork Chops 

Vegetarian Burgers 

Additional Suggestions: 



Summer Memories Buffet 

 

Golden Fried Chicken 
Our Own Secret Recipe 

 

Hickory Pit Smoked BBQ Chicken 
Fresh From Our Smokehouse 

 

Slow Cooked Brisket of Beef 
Fresh From Our Smokehouse 

 

Smoked BBQ Brisket of Beef 
Served with Our Homemade BBQ Sauce 

 

Baked Ham 
Baked to Perfection 

 

Hickory BBQ Pit Ham 
Fresh From Our Smokehouse 

 

Oven Roasted Turkey 
Slow Roasted and Juicy 

 

Tender Beef Burnt Ends 
Fresh From Our Smokehouse 

Choice of Two: 

 

Cheesy Corn Bake 
 

BBQ Baked Beans 
 

Potato Salad 
 

Coleslaw 
 

Cornbread Pudding 
 

 

Macaroni & Cheese 
 

Marinated Cucumber Salad 
 

Tossed Garden Salad with 

     Assorted Dressings 
 

Pasta Salad 

Choice of Three: 

All Selections Served With 
Freshly Baked Assorted Breads and Butter 

Pickles 

BBQ Sauce 
 

Choice of Two Beverages 

Iced Tea, Lemonade, Iced Water, Fruit Punch or Coffee 
 

Additional Suggestions 
3 oz. Cup of Vanilla Ice Cream 

Third Meat Item 

Watermelon (in season) 
BBQ Pork or Beef Ribs 

Macaroni Salad 



Classic Buffet 
 

Choice of Two: 
 

Baron of  Beef  * 
Slow Roasted to perfection with Horseradish Cream Sauce 

 

Oven Roasted Turkey Roast 
Slow Cooked and Juicy 

 

Smoked Pork Loin 
Succulent and Tender 

 

Glazed Virginia Ham 
With a Sweet Brown Sugar Glaze 

Chef’s Selection of  Gourmet Desserts 
 

Iced Tea, Coffee and Water 
 

* A Carving Fee May Apply 

Choice of One Vegetable: 
 

Steamed Vegetable Medley 
 

Seasoned Green Beans     

Almondine 

Choice of One Bread: 
 

 Assorted Breads 
 

Egg and Onion Rolls 

Pasta Sauté Station Featuring Choice of Two: 
 

Cavatelli with Alfredo Sauce 
 

Tortellini with Tomato Cream Sauce 
 

Penne with Marinara Sauce 



Traditional Buffet 

Choice of One: 

Rosemary Chicken 
Tender Chicken with a Delicate 

Rosemary Flavor 
 

Seasoned Baked Chicken 
The Perfect Combination 

of Seasoning 
 

Fried Chicken 
Our Own Secret Recipe 

 

Tequila Lime Chicken 
Topped with Crispy Tortilla Strips 

 

Basil Cream Stuffed 

Chicken Breast 
In a Mouth-watering Cream Sauce 

Choice of One: 
Sliced Smoked BBQ Beef 

Served with Our 
Homemade BBQ Sauce 

Sliced Peppered 

Brisket Au Jus 
Cracked Pepper and Onion 

Sliced Brisket Au Jus 
 

Beef  Stroganoff 
Sautéed medallions of beef & 
mushrooms in a Sour Cream 

Sauce accompanied by Noodles 

Choice of One Starch: 
Baby New Potatoes with Butter 
and Parsley 
Garlic Whipped Mashed Potatoes 

Rosemary Potato Wedges 
Buttered Noodles 
White Rice or Rice Pilaf 

Choice of One Vegetable: 
Green Beans Almondine 
Buttered Corn 

Buttered Vegetable Medley 

Choice of Two: 
Marinated Pasta Salad 
Marinated Cucumber Salad 

Chilled Fruit Salad 
Waldorf Salad 
Tossed Garden Salad 
Italian Tomato Salad 

Chef’s Selection of 

Gourmet Desserts 
 

Iced Tea, Coffee, 

Lemonade or Punch 
 

Dinner Rolls & Butter 



Elegant Buffet 

Choice of Two Hors D’oeuvres: 
Brie Wheel 

Garnished with Pesto and Strawberries 
Served with Crackers and French Baguette 

 

Fresh Roasted Vegetable Display 
A Colorful array of Seasonal Vegetables 

Marinated & Grilled Al Denté 
 

Tomato and Goat Cheese Bruchetta 
 

Roasted Red Pepper and Pesto Cheesecake 

Pork Medallions 
In a Brandied Mushroom Sauce* 

 

Grilled Salmon 
With a Lemon & Garlic Butter Sauce* 

 

Chicken Piccata 
Tender Butterflied Chicken Served in a 

Buttery Lemon & Wine Sauce w/Capers 
 

Chicken Lemonata 
Plump Chicken Breast 

in a Zesty Lemon Sauce 

Chicken Marsala 
Lightly Coated Chicken Breasts in a 

Sweet Marsala Wine & Mushroom Sauce 
 

Chicken Spedini 
Herb Crusted Chicken Breast Stuffed 

with Italian Cheese & Ham, Skewered 

and Baked to a Golden Brown 
 

Basil Cream Chicken Breast 
In a Mouth-watering Cream Sauce 

Carved Baron of  Beef  served with Au Jus 
with Horseradish Sauce 

Choice of One: 

Choice of One Vegetable: 
 

Sautéed Green Beans with Julienne Red Peppers in Olive Oil or 

Tender, Steamed Mixed Vegetable Medley 

 
* Additional Fees May Apply 



Elegant Buffet 

Served with Fresh Baked Rolls & Butter 
 

Freshly Brewed Coffee and Iced Tea 
 

Dessert Station: 
Assortment of Upscale Gourmet Cheesecakes or 

Lavish Layer Cakes 

Choice of One Salad: 
 

Romaine Hearts w/Parmesan Crisps & Jumbo Croutons 
In a Traditional Caesar Dressing 

 

Tuscan Bread Salad 
A Blend of Bread Cubes Combined with the Flavors of Italy 

 

Fresh Roma Tomato, Cucumber & Bermuda Onions 
Tossed with Basil, Balsamic Vinegar & Extra Virgin Olive Oil 

 

Mixed Baby Greens 
Topped with Sliced Cucumbers, Grape Tomatoes, Bermuda Red Onions and 

Feta Cheese. Served with your choice of Two Dressings 

Choice of Two Pastas: 
Bow Tie Pasta 

With Sun Dried Tomatoes tossed in a Wine Garlic Sauce 

With a Delicate Basil, Extra Virgin Olive Oil Pesto Sauce 
 

Penne Pasta 
With Grandma’s Secret Red Sauce 

With Sweet Italian Sausage, tossed in Marinara Sauce 
 

Tortellini 
Gorgonzola Cream Sauce 

Tomato Cream Sauce 

Creamy Alfredo Sauce 

Add Prosciutto & Sweet Peas to Your Choice 
 

Cavatelli 
In a Creamy Alfredo Sauce 



Kansas City Special 

Choice of Two: 
 

Coffee 
 

Iced Tea 
 

Punch 
 

Lemonade 

Served with Your Choice Of: 
 

Vegetables 
 

Potatoes 
 

Two Salads 
 

Rolls 
 

Dessert 

 

Choose from the following Cuts of Grade 

“A” Beef Charbroiled over an Open Fire 
 
 

Filet Mignon 

Kansas City Strip 

Top Sirloin 

Porterhouse 

T-Bone 

Beef  Tenderloin 
 

Choose your Portion Size: 6 ounces To 24 ounces 
 

(Prices Quoted Upon Request According to Cut, Portion Size and Current Market) 



Taste of Italy 

Choose One 

Type of Bread: 
 

Italian Bread 

Garlic Bread 
Dinner Rolls 

 

 
 

Choose One 

Dessert: 
 

Italian Ice Sorbet 

Cannoli* 
Assorted Cookies 

Spumoni 
Red Velvet Cake* 

Tiramisu* 

Choose Two 

Beverages: 
 

Coffee 

(Regular or Decaf) 
Iced Tea 

Lemonade 
Fruit Punch 

 

 

Choose One Entrée: 

 
Meat & Cheese Lasagna 

Vegetable Lasagna 
Meat Ravioli 

Cheese Ravioli 

 
 

Choose One Vegetable: 
 

Broccoli Spears 
Seasoned Green Beans 

Buttered Peas 
Sautéed Zucchini, Yellow Squash 

& Red Onions 
 
 

 

 

 

Choose One Salad: 
 

Italian Tomato Salad* 
Caesar Salad* 

Spinach Salad* 

Garden Tossed Salad 
with Italian Dressing 

 
 

Choose One Side Item: 
 

Italian Sausage 
Meatballs 

 

 

*Additional Fees May Apply 



Italian Delights 

Choose Two Beverages: 
Coffee (Regular or Decaf) 

Iced Tea 

Lemonade 
Fruit Punch 

 

*Additional Fees May Apply 

 

Choose One Entrée: 
 

Chicken Lemonata 

Italian Steak Parmesan* 
Chicken Parmesan 

Chicken Spedini 
Chicken Picata 

 

Choose Two Pastas: 
Fettuccini 
Ravioli* 

Cavatelli 
Spaghetti 

Tortellini* 
Mostaciolli 

Linguini 
 

Choose Two Sauces: 
Marinara Sauce 

Alfredo Sauce 
Red Clam Sauce* 

White Clam Sauce* 
Tomato Cream Sauce 

Butter & Parmesan 
Pesto Sauce* 

 

Choose One Vegetable: 
 

Broccoli Spears 
Seasoned Green Beans 

Sautéed Zucchini, Yellow Squash 
& Red Onions 

 

Choose One Salad: 
Italian Tomato Salad* 

Caesar Salad* 
Spinach Salad* 

Garden Tossed Salad 
with Italian Dressing 

 

Choose One Bread: 
 

Italian Bread 
Garlic Bread 

Dinner Rolls 
 

Choose One Dessert: 
Italian Ice Sorbet 

Cannoli* 
Spumoni 

Red Velvet Cake* 
Tiramisu* 



Taste of the Southwest 

Freshly Brewed: 
 

Coffee 

& 

Iced Tea 
 

 

*Additional Fees May Apply 

Southwest Chicken 
With Corn Relish and Guacamole 

 

Grilled Beef  Tenderloin 
With Red and Green Peppers 

 

Flame Roasted Baby Baked Potatoes 
Tossed in a Cilantro Chili Oil 

 

Fiesta Corn 
 

Garlic Tomato Wedges 

Tossed in a Light Olive Oil & Red Wine Vinegar 
Served on a Bed of Crisp Romaine Lettuce 

 

Dinner Rolls and Butter 
 

Kahlua Mousse 
A Dark Chocolate Mousse Flavored with Coffee Liqueur 



Mexican Fiesta 

Menu One: 

Taco Bar 
Chicken 

Beef 
Corn Tortillas 
Flour Tortillas 

Shredded Lettuce 
Diced Tomatoes 

Sour Cream 

Guacamole 
Shredded Cheese 

Sliced Jalapeños 
Diced Onions 
Picante Sauce 

Choose Two 

Side Dishes: 
 

Refried Beans 
Spanish Rice 

Black Bean Soup 
Spicy Black Beans 

 

Dessert: 
 

Sopapillas 
Served with Honey 

 

 

 

Menu Two: 

Fajita Bar 
 

Marinated Grilled Beef 
Marinated Grilled Chicken 

Flour Tortilla Shells 
Sautéed Onions 

Sautéed Bell Peppers 
Shredded Cheddar Cheese 

Pico de Gallo 
Sour Cream 

Guacamole 
Picante Sauce 

Sliced Jalapeños 

Choose Two Beverages: 
Coffee, Iced Tea, Lemonade, Punch 

Menu Three 
Served with our Eight-Layer Dip, Corn Torilla Chips & Salsa 

 

Choose One Entrée 

Beef Enchiladas 
Chicken & Sour Cream Enchiladas 

Cheese Enchiladas 

Chicken Burritos 
Beef Burritos 

Pork Burritos 
Beef Taco Salad in Flour Tortilla Bowl 

Chicken Taco Salad in Flour Tortilla Bowl 

Cheese Quesadillas 
Chicken Quesadillas 

Choose Two 

Side Dishes: 

Spicy Black Beans 
Refried Beans 

Spanish Rice 
Black Bean Soup 

Fiesta Corn 

Dessert: 
Sopapillas 

Served with Honey 
 

Choose Two 

Beverages: 
Iced Tea, Lemonade, 

Punch, Coffee 

Additional Options: 
 

Southwest Chicken 
With Corn Relish 

and Guacamole 

 

Beef Tenderloin 
With Rice 

and Green Peppers 



Taste of Mexico 

Choose Two: 
*Braised Pork Carnitas with a Tomatilla Chutney 

 

Crispy Chicken Flautas 
 

*Zesty Carved Ranchero Flank Steak 
With Jalapeno Mayo 

 

Tender Pork or Chicken Tamales 
With a Rojo Aoli Dipping Sauce 

 

*Tender Bone-in Chicken Molé 
In a Sweet & Semi-Spicy Molé Sauce 

 

Stuffed Chorizo and Potato Empanadas 

Choice of One: 
Black Beans 

Refried Beans 

Pinto Beans 
 

Served with Fluffy Spanish Rice 

 

Choice of One: 
Homemade Churros and Sopapillas Rolled in Sugar 

Served with Honey for Dipping 
 

Creamy Spiced Flan 
Drizzled with Caramel Syrup 

 

Hand Rolled Fried Ice Cream 
Sprinkled with Cinnamon & Served with Whipped Cream 

 

Served With: 
Iced Tea, Fruit Punch and Water 

 

 

* Served with Warm Corn Tortillas, Sour Cream, 

Guacamole and Shredded Cheese 



Luau 

Choice of Two: 
 

Whole Roasted Pig * 

Coconut Chicken Strips 

Teriyaki Beef  Kabobs 

Teriyaki Chicken Kabobs 

Kiwi Pork with Pinapple Glaze 
 

Choice of Three: 
 

Curried Peanut Rice 
 

Fresh Fruit Kabobs 
Seasonal Fruit Skewered & Served with Honey-Lime Dipping Sauce 

 

Tropical Fruit Salad drizzled with Mai Tai Sauce 
 

Tossed Salad with Mandarin Oranges 

in a Citrus Vinaigrette Dressing 
 

Grilled & Roasted Vegetable Display 

 

Choice of One: 
 

Key Lime Pie 
 

Pineapple Upside-Down Cake 
 

Choice of Two: 
 

Pineapple Fruit Punch 
 

Fruit Punch 
 

Lemonade, Iced Tea, Iced Water, Coffee 
 

*Additional Fees May Apply 



Classic Seated Dinner 

 

Choice of One: 
 

Caesar Salad 
 

Mixed Baby Greens 
Accompanied by a Raspberry or Balsamic Vinaigrette 

 

Choice of One: 
 

12 oz. Kansas City Strip 
 

Spiced Pork Loin 
Served in White Wine Sauce Or Mushroom Brandy Sauce 

 

Chicken Spedini 
 

Prime Rib of  Beef 
With Au Jus and Horseradish Sauce 

Choice of One: 
 

Twice Baked Potato 

Garlic Whipped Potatoes 
Traditional Baked Potato 

Choice of One: 
 

 Hard Rolls with Butter 

Assorted Sliced Italian Bread 
and Butter 

Green Beans Almondine 
 

Your Choice of  our 

Chef’s Selection of  Gourmet Desserts 
 

Coffee, Iced Tea and Iced Water 



Elegant Seated Dinner  

 

Hors d’oeuvres 
 

Crab Cakes Served with Roumalade Sauce 
 

Choice of One: 
 

Grilled Salmon 
Served with a Dill Butter Sauce 

 

Sliced Tenderloin of  Beef 
Served with a Burgundy Pinot Demi Glace 

 

Choice of One: 
 

Greek Salad 
Feta Cheese, Red Onions and Kalamata Olvies 

Accompanied by a Greek Vinaigrette 
 

Spinach Salad 
Fresh Strawberries and Red Onions 

Accompanied by a Poppyseed Dressing 
 

Served With: 
 

Garlic Whipped Potatoes 

Sugar Snap Peas 

Warm Dinner Rolls with Butter 

Your Choice of  our  

Chef’s Selection of  Gourmet Desserts 

Coffee, Iced Tea and Iced Water 



Seated Duet 

Choice of Two: 
 

Filet of  Beef  Bernaise 
 

Twin Jumbo Shrimp 
 

Herb Marinated Filet of  Chicken 
 

Grilled Salmon 
Ask Your Event Coordinator about Available Sauce Options 

 

Choice of One: 
 

Young Field Greens; Tossed with Dried Cranberries, Roasted 

Pine Nuts and Gorgonzola Cheese in a Honey Garlic Vinaigrette 
 

Young Field Greens & Crisp Arugala; Tossed with Balsamic 
Vinaigrette; Accented with Poached Pears, Candied Walnuts & 

Roquefort Cheese 
 

Served With: 
 

Twice Baked Potato and Honey & Ginger Glazed Baby Carrots 
 

Warm Dinner Rolls with Butter 
 

Your Choice of  our Chef’s Selection of  Gourmet Desserts 
 

Coffee, Iced Tea & Iced Water 



Seated Prime Rib Dinner 

Roasted Red Pepper & Smoked Gouda Soup 
(Optional) 

 

Prime Rib of  Beef 
Accompanied by a Creamy Horseradish Sauce 

 

Served With: 
 

Spinach Salad 
Mixed with Fresh Raspberries & Red Onions 

Tossed in a Raspberry Vinaigrette 

 

Garlic Whipped Potatoes 

 

Fresh Green Beans 
Tossed in Olive Oil with Julienne Red Peppers 

 

Your Choice of  our Chef’s Selection 

of  Gourmet Desserts 
 

Coffee, Iced Tea & Iced Water 



Italian Seated Lunch or Dinner 
 

Choice of One: 
 

Caesar Salad 
Crispy Romaine Lettuce Topped with Garlic Seasoned Croutons & 

Shredded Parmesan; Served with a  Creamy Caesar Dressing 
 

Mixed Baby Greens 
Topped with Sliced Red Onions, Tomatoes, Shredded Cheese & Sea-

soned Croutons; Accompanied by Italian & Ranch Dressing 
 

Choice of One: 
 

Tuscan Lasagna 
Layers of Meat Sauce Alternating with a Cream Sauce 

with finely Chopped Carrots, Celery & Onion 

Featuring Seasoned Ground Pork & Beef 
with Assorted Gourmet Cheeses 

 

Classic Lasagna 
Layers of our Homemade Italian Sausage & Fresh Ground Beef, Our 

own Family Recipe Pasta Sauce, Mozzarella & Parmesan Cheeses 

and Tender Lasagna Noodles; All Baked to Perfection 
 

Chicken Spedini 

Choice of One: 
 

Italian Vegetable Medley 
Seasoned Green Beans & Julienne 

Red Peppers; Tossed in Olive Oil 

Choice of One: 
 

 Focaccia Bread 
Italian Bread Sticks 

Assorted Italian Dinner Rolls 

      & Butter 

Your Choice of  our 

Chef’s Selection of  Gourmet Desserts 
 

Coffee, Iced Tea and Iced Water 



Seated Lunch or Dinner 
 

Choice of One: 
 

Caesar Salad 
Crispy Romaine Lettuce Topped with Garlic Seasoned Croutons & 

Shredded Parmesan; Served with a  Creamy Caesar Dressing 
 

Tossed American Salad 
Iceberg, Romaine and Leaf Lettuce, Sliced Red Onions, Tomatoes, 

Cucumbers, Shredded Cheddar Cheese and Seasoned Croutons 

Accompanied by Italian and Ranch Dressings 
 

Choice of One: 
 

Basil Cream Chicken 
A Juicy Chicken Breast stuffed with Seasoned Cream Cheese 

Topped with a  Light Basil Cream Sauce 
 

Roasted Turkey Medallions 
Topped with a Flavorful Giblet Gravy 

 

Stuffed Boneless Pork Chop 
A Generous Midwestern Chop on a bed of Cornbread Dressing 

Choice of One: 
 

Buttered Parisian Carrots 
Flame Roasted Sweet Corn      

and Peppers 
Green Beans Almondine 

Choice of One: 
 

 Garlic, Traditional or Sweet    
Mashed Potatoes 

Long Grain & Wild Rice Pilaf 
New Potatoes Tossed in Butter 
and Parsley 

Served With: 
 

Warm Dinner Rolls and Butter 

Your Choice of  our Chef’s Selection of  Gourmet Desserts 

Coffee, Iced Tea and Iced Water 



Incredible Edibles 

Choice of Two: 
Coffee 

 

Iced Tea 
 

Punch 
 

Lemonade 
 

Iced Water 

With these Classic Condiments: 
 

Lettuce, Tomato, Onion & Pickles 

Assorted Sliced Cheeses 

Potato Salad or Choice of  Salad 

Vegetable Tray & Veggie Dip 

Ketchup, Mustard, Mayonnaise 

 

A Full Line of Premium Quality Deli Meats 

Artfully Arranged on a Bed of Lettuce 
 

Choice of Three: 
Corned Beef 

Baked Ham 

Smoked Turkey 

Roast Beef 

Genoa Salami 
 

Served With: 
Fresh Bakery Breads, Or 

Delicatessen Style Egg & Onion Rolls 



Rise and Shine 

Choose One Entrée: 
Scrambled Eggs 
Bacon Quiche 

Biscuits & Gravy 
Western Omelet 

Choose Two Meats: 
Thick Sliced Ham 

Crisp Bacon 
Savory Link Sausage 

Menu One 
Served with Cinnamon Rolls, Danish and Coffee 

Choose One Potato: 
Hash Browns 

Potatoes, Peppers and Onions 

Cheesy Potatoes 

Choose One Entrée: 
Pancakes 

French Toast 

Waffles 

Choose Two Meats: 
Thick Sliced Ham 

Crisp Bacon 
Savory Link Sausage 

Menu Two 
Served with Scrambled Eggs, Cinnamon Rolls, Danish and Coffee 

Choose One Potato: 
Hash Browns 

Potatoes, Peppers and Onions 

Cheesy Potatoes 

Fresh Fruit 
Assorted Cereals 

Cinnamon Rolls 

Assorted Muffins 
Bagels with Flavored Cream Cheese 

Menu Three 

Light & Luscious 

Beverages: 
Assorted Juices 
Low-Fat Milk 

Coffee and Hot Tea 



Boxed Lunches & Chicken Dinners 

Boxed Lunches: 
All Sandwiches are Served with Lettuce, Pickles, Mustard, 

Mayonnaise, Salt, Pepper and Fresh Fruit 
Served in a Disposable Container with Serviceware 

 

Choice of Sandwich: 
Turkey, Ham, Cheese & Salami 

Smoked Turkey & Cheese 

Chicken Salad 

Ham & Cheese 
Roast Beef & Swiss Cheese 

Egg Salad 

Tuna Salad 
Cream Cheese & Alfalfa Sprouts 

Red Onions & Cucumbers 

Choice of Bread: 
Hoagie Roll 
Croissant 

Bagel 
White Bread 
Wheat Bread 
Kaiser Roll 

Choice of One Side: 
 

Potato Salad 

Coleslaw 
Pasta Salad 
Macaroni Salad 

 

Choice of 

One Dessert: 
 

Fudge Brownie 

Cookie 

Chicken Dinners: 
Two or Three Piece Fried Chicken Dinner 

Choice of Two Sides: 

Pasta Salad 
Macaroni Salad 

Potato Salad 
Cole Slaw 

Served With: 

Dinner Roll 
Cookie or Brownie 

Boxed Lunches and Chicken Dinners Include: 

Paper Products, Salt & Pepper 



Specialty Boxed Lunches 
 

Caesar Chicken Salad 
Romaine Lettuce with Grilled Chicken, 

Croutons, Parmesan & Caesar Dressing, 

a Breadstick, Chilled Fruit Salad and a 

Fudge Brownie 
 

Spinach Salad 
Fresh Baby Spinach with Sliced Egg, 

Bacon Pieces, Mushrooms & Red Onion. 

Served with Poppy Seed Dressing, Fresh 

Fruit, Dinner Roll and a Homemade 

Cookie 
 

Chinese Chicken Salad 
Stir Fried Chicken Chunks and Chinese 

Vegetables tossed in a Peanut Dressing 

with Crunchy Chow Mien Noodles. 

Served with a Sliced Orange and a 

Fortune Cookie 
 

Tomato Basil Tortilla Wrap 
Grilled Chicken Strips with Romaine Let-

tuce, Basil, Tomatoes, Red Onions & 

Mozzarella Cheese. Served with Pasta 

Salad, Grapes & a Homemade Cookie. 
 

Sesame Chicken Wrap 
Grilled Chicken Strips marinated in Soy 

Sauce with Sesame Seeds, Julienne Car-

rots, Green Onions & Shredded Lettuce. 

Served with New Potato Salad, Fresh 

Fruit and a Homemade Cookie. 
 

Fajita Wraps 
Grilled Chicken or Beef Strips marinated 

in Fajita Seasonings with Peppers, On-

ions and Cheese. Served with Tortilla 

Chips, Black Beans, Pico de Gallo and a 

Homemade Cookie 
 

Smoked Turkey on Focaccia 
Smoked Turkey & Provolone on Focaccia 

Bread with a Spinach/Artichoke Cream 

Cheese Spread. Served with New Potato 

Salad, Fresh Fruit & a Homemade 

Cookie 
 

Reuben Sandwich 
Corned Beef, Sauerkraut and Thousand 

Island Dressing on Rye Bread. Served 

with German Potato Salad, Fresh Fruit 

and an Apple Turnover. 
 

Italian Poor Boy 
Salami, Pepperoni, Capicola and Provo-

lone Cheese on Italian Bread with Lettuce 

and Tomato. Served with Pasta Salad, 

Fresh Fruit & a Homemade Cookie. 
 

Philly Steak Sandwich 
Tender strips of Steak on French Bread 

with Grilled Onions, Peppers, Provolone 

Cheese & Spicy Mustard. Served with 

Pasta Salad, Fresh Fruit and a Brownie. 
 

Vegetarian Pita 
Pita Bread Stuffed with Fresh Spinach, 

Greek Olives, Red Onions, Roma Toma-

toes & Feta Cheese; topped with Greek 

Vinaigrette. Served with Pasta Salad, Red 

Grapes & a Homemade Cookie. 
 

Traditional Vegetarian Bagel 
A Fresh Baked Whole Wheat Bagel with 

Herbed Cream Cheese, Lettuce, Tomato, 

Cucumber, Alfalfa Sprouts & Provolone 

Cheese. Served with Potato Chips, Fresh 

Fruit and a Homemade Cookie. 
 

Buffalo Chicken Wrap 
Crispy Chicken Tenders with diced 

Tomatoes, Red Onions and green leaf 

lettuce topped with Blue Cheese Crum-

bles, and wrapped inside a Flour Tortilla. 

Served with a smooth Buffalo Ranch Dip-

ping sauce, crisp Celery Sticks, Potato 

Chips and a Lemon Bar. 
 

Triple Stacked Club 
Soft White Sandwich Bread layered with 

fresh sliced Turkey, Ham, Cheese, Bacon, 

Lettuce & Tomato...Then Repeated. 

Served with Mustard, Mayo & Pickles. 

Add a crisp Red Apple, Pasta Salad and 

Homemade Cookies. 



Standard Menu Selections 

Additional Entrees 
Pork Chops 

Grilled Hamburgers 

Hot Dogs 

Meat Loaf 

Stuffed Bell Peppers 

Corned Beef & Cabbage 

Tuna Casserole 

BBQ Pork or Beef Ribs 

Roast Whole Hog 

Chicken Fried Steak 

Cornish Hen 

Beef Tips and Noodles 

Carved Baron of Beef 

Carved Ham 

 

Vegetable Suggestions 
Seasoned Green Beans 

Buttered Corn 

Buttered Peas 

Broccoli with Cheese 

Sauce 

Green Bean Casserole 

Buttered Carrots 

Corn on the Cob 

Vegetable Medley 

Green Beans Almondine 

Green Beans with       

Julienne Red Peppers 

Barbecue Baked Beans 

Asparagus 

 

 

 
 

Varieties of Salads 
Tossed Green Salad 

Spinach Salad 

Potato Salad 

Dill Potato Salad 

Coleslaw 

Pasta Salad 

Cucumber Salad 

Tomato Salad 

Fruit Salad 

Applesauce 

Cranberry Sauce 

Carrot Salad 

Three Bean Salad 

Macaroni Salad 

Jello Salad 

New Potato Salad 

Caesar Salad 

Caprese Salad 

Pasta Salad 

Greek Salad 

Heavenly Hash 

Waldorf Apple Salad 
 

Starch Suggestions 
Au Gratin Potatoes 

Baked Potatoes 

Scalloped Potatoes 

Baby New Potatoes 

Garlic Mashed Potatoes 

Mashed Potatoes & Gravy 

Mashed Sweet Potatoes 

Tiny, Whole Oven– 

Browned Potatoes 

Fried Potatoes with     

Onions and Peppers 

Red Beans & Rice 

Brown Rice 

Long Grain & Wild Rice 

White Rice 

Macaroni and Cheese 

 

Ethnic Suggestions 
Spaghetti with Meatballs 

Lasagna 

Tortellini with Tomato 

Cream Sauce 

Fettuccini Alfredo 

Polish Sausage 

Tacos 

Enchiladas 

Antipasto Platter 

 

Dessert Suggestions 
Assorted Cakes 

Fruit Cobblers 

Brownies 

Assorted Fruit Pies 

Assorted Cream Pies 

Cookies 

Fresh Fruit 

Bread Pudding 

Watermelon (seasonal) 

Assorted Cheesecakes 

Carrot Cake 

Ice Cream 

Ice Cream Novelties 

Some Items May Require An Additional Charge 



A’la Carte 
Order these Items By the Piece or By the Pound as Follows: 

Barbecue Brisket of Beef $12.00 Pound 

Roast Beef or Baked Ham $12.00 Pound 

Turkey $12.00 Pound 

Fried Chicken $11.00 8 pieces 

Potato Salad $14.00 Gallon 

Baked Beans $14.00 Gallon 

Cole Slaw $14.00 Gallon 

Au Gratin Potatoes $25.00 ½ Pan 

Barbecue Ribs $18.00 Slab 

Assorted Cheese Tray (210 cubes) $63.00 7 Pounds 

Cold Fancy Canapés $200.00 100 Pieces 

Swedish Meatballs $12.00 32/Pound 

Italian Sausage (20 chunks) $10.00 Pound 

Cantonese Chicken Drumsticks $10.00 Dozen 

Cocktail Franks $10.00 Dozen 

Miniature Meatballs/Sauce (32/lb.) $12.00 Pound 

Chicken Liver Wrapped in Bacon $ 1.00 Each 

Water Chestnuts Wrapped in Bacon $ 1.00 Each 

Stuffed Mushroom Caps $ 1.25 Each 

Fancy Relish Tray $ 1.75 Per Person 

Fresh Vegetable Tray with Dip $ 1.50 Per Person 

Fresh Fruit Tray $ 1.50 Per Person 

Item Description Price Measure 



Amenities/Services Included 
 

 

All pertinent catering equipment to include Buffet Tables, Chafing 
Dishes, Utensils, etc. 

 

Buffet Service Time of  1 ½ hours 
 

$3,000,000 Liability Insurance 
 

Buffet Tables with Disposable Covering 
 

Disposable Serviceware 
Upgrades to China, Linen & Stainless Steel or Silver Flatware Available 

Additional Services Available 

Cake Cutting Service 
 

Punch Pouring Service 
 

Closing Service 

Bar Services 
Host Bars or Cash Bars 

 

Full Bars 
House Brands, Call Brands or Premium Brands 

 

Beer and Wine Bars 

Domestic or Premium Beer and Wine 
 

Champagne Toast 
 

 
Prices Available Upon Request 



Additional Suggestions 

Available Buffet Covering Services: 
Priced per single buffet setting with Beverage Station 

 

Disposable Plastic Table Covering with Color Accents 

Disposable Tops, Skirts and up to Six Extra Highlight Colors 

$50.00 
 

Linen Table Covering 

Four Linen Skirts, Three Banquet Tops 

$90.00 
 

Linen Table Covering with Color Accents 

Includes: Four Linen Skirts, Three Banquet Tops, 

Two Dozen Colored Napkins and Six Colored Linens 
$135.00 

 

 

 

Available Disposable Serviceware: 
 

Solo 

Light-weight Plasticware & Paper Napkins 
$1.10 Per Person 

 

Comet Plasticware 

Heavy Plastic (Swirl Design on edge of the Plate) & Paper Napkins 

$2.75 Per Person 
 

Comet Plasticware 

With Stainless Flatware, Glassware & Linen Napkins 

$4.50 Per Person 
 

China Plates 

With Stainless Flatware, Glassware & Linen Napkins 

$5.50 Per Person 
 

Pricing Subject to Change 
Additional Fee, if Pre-Set Table Service Requested 



Brancato’s Bistro Menu 

 

 

 

The following selections are some of 

our favorite specialty items.  They are 

listed ó la carte so you can mix and 

match to your specifications.  Our ex-

perienced coordinators can also help 

you to prepare a customized menu, that 

will help make your event an out-

standing success. We strive to bring our 

clients an wide array of selections, but 

if there is something you do not see 

please let us know . We will be glad to 

cater to your requests. 

 

 



Hors D’oeuvres 

 
 

Shrimp Shooters 
Shrimp Cocktail  Shooters Garnished with a 

Lemon Wedge and a Sprig of Fresh Rosemary 

 

Mushroom Tartlets 
Handheld Tartlets Filled with Mushroom   

Ragout and garnished with Chopped Green 

Onion 
 

Assorted Sushi Rolls 
Spicy Shrimp or Tuna Rolls 

California Rolls 

Vegetable Rolls 
 

Fresh Rock Lobster 
Fresh chilled Rock Lobster Skewered on Forks 

and Served with Zesty Lemon Mayonnaise 
Dipping Sauce 

 

Tuna Won Tons 
Seared Ahi Tuna and Asian Slaw on Crispy 

Won Tons 

 

Duck Empanadas  
Roasted Duck, Corn and Wild Mushrooms 

Seasoned with Chipotle Barbecue Sauce 

Rolled and Baked in Empanada Dough 
 

Serrano Scallops 
Seared Sea Scallops Served with a Serrano 

Chili Sauce 

 

Sweet Potato Pancakes 
Sweet Potato Pancakes with Pear and      

Pomegranate Chutney 

 

Pot Stickers 
Chicken Pot Stickers with Ginger Teriyaki 

Sauce 
 

Lollipop Lamb Chops 
Lollipop Lamb Chops with Sour Cherry  

Chutney 
 

 

 

    Crispy Spring Rolls 
Crispy Asian Spring Rolls Served in a Shot 

Glass Filled with Sweet and Sour Sauce and 

Garnished with a Blade of Lemon Grass 

 

Polenta Crustinis  
Basil  Infused Polenta Crustinis Topped 

with Roma Tomatoes and Fresh Mozzarella 
 

Scallop Skewers 
Bay Scallops on Crystal Sugar Skewers 

Glazed with Cinnamon Maple Molasses 
and Fire Grilled 

 

Tex-Mextini 
Tex-Mex Tiger Prawn Salad Served in a 

Martini glass over Mixed Baby Greens and 
Garnished with a Crisp Cheddar Wedge 

 

Tri-Colored Gazpacho 
Tri-Colored Gazpacho Shooters, Green 

Cucumbers, Yellow Pepper, and Roasted 

Roma Tomatoes 

 

Ahi Poke 
Diced Ahi Tuna with a Blend of Hawaiian 
Seasonings Served with Fresh Taro Crisps 

 

Skewered Shrimp 
Flame Grilled Skewered Shrimp 

 

Shrimp and Asparagus Minis 
Mini Filo Cups filled with Dijonnaise 

Marinated Shrimp and Asparagus 

 

Calamari 
Calamari with Cilantro-Lime Remoulade or 

Gazpacho Aioli 

 

Tostadas with a Twist 
Citrus and Chicken Slaw Tostadas 

 

 
 
 

Bistro 



Hors D’oeuvres 

 
Orange Duck 

Achiote Orange Duck on Tostadas 

 

Chevre Crustini 
Chevre, Caramelized Apple, and Onion 

Crustini 

 

Mini Thai Spring Rolls 
Miniature Thai Spring Rolls Filled with 

Grilled Chicken or Shrimp, Poached Ginger, 

Leaks, Nappa Cabbage,  

Cilantro, and Hot Garlic Sauce Rolled in 
Rice Paper and Served with Spicy  

Peanut Sauce 

 

Shrimp Tacos 
Tart Apple, Baby Mixed Green Slaw, 

Roasted Red Pepper Cream 

 

Seared Scallops 
Chili Seared Scallops with Fresh Mango and 

Citrus Salsa 

 

Crab Salad 
Crab Salad Garnished with Lemon and Salsa 

 

Shrimp Ala Plancha 
Skillet  Seared Freshwater Prawns, Grilled 

Baguette, Red Chili Butter 

 

 

Shrimp Wraps 
Shrimp Wrapped in Snow Peas and Drizzled 

with a Lime Vinaigrette 

 

 

Mini Croquettes 
Salmon on Petite Yellow Rolls with  

Wasabi Slaw 

 

Honey Tomato Brushetta  
Roasted Red and Yellow Tomatoes, and 

Ricotta Drizzled with Buckwheat Honey on 

Cuban Style Crustinis  
 

Brie Encroute 
With Flaky Filo Dough and Assorted Sweet 

Jams 

 

Beef Bruschette 
With English Walnut Cream Cheese 

 

Mini Spanish Sliders 
Pork Sliders Topped with Idiazabal Chesee, 

Crisp Ham, and Jarred Piquillo  
Peppers 

 

Fried Pickles 
Fried Pickles with Spicy Mayo 

 

Chicken and Tomatilla Epananda 
Smoked Chicken and Tomatilla with a 

Roasted Serrano Chili Sauce 

 

Beef Brioche 
Brioche Rolls Topped with English Walnut 
Cream Cheese and Tender Beef. Sprinkled 

with Chopped Walnuts. 
 

Jicama Mango Guacamole 
Served with Tortilla Chips 

 

Smoked Salmon Roulade 
Creamy Blend of  

Fresh Chives, Lemon Zest, and Dill Rolled 
into a Filet of Smoked  

Norwegian Salmon Sliced and Served on 
Petite Slices of Pumpernickel 
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Bistro Stations 

 Stir Fry 

Your Choice of: 
Beef  and Broccoli 

Cashew Chicken 
Szechwan Pork 

Pan Seared Pork Dumplings 
Pan Seared Vegetable Dumplings 

 

Create your own Stir Fry 

Choose from: 
Chicken, Beef, Shrimp, or Pork 

Add: 
Broccoli, Carrots, Toasted Sesame Seeds,  

Button Mushrooms, Snap Peas, Water 

Chestnuts, Peanuts, Bamboo Shoots, or  
Celery 

Sauce options include: 
Soy Sauce, Sweet Chili Sauce, Sesame Oil, 

Ginger Essence, or Hot Thai Sauce 

 

Fruiti Di Mare 
Jumbo Shrimp Cocktail, Cracked Crab 

Claws, and Oyster on the Half Shell. Ac-

companied by Lemons, Grated  
Horseradish, and Tangy Cocktail Sauce 

All Displayed in Ice Sculpted Bowls 

 

French Picnic 
Wide array of Imported Cheese  

Displayed to be Carved and Paired  

with Dried Fruits and Roasted Nuts and 
Brineables 

 

Anti-Pasti Platter 
Italian cured Meats to Include Genoa Sa-

lami, Spicy Capicola, and Parma Prosciutto 
Along with a Selection of Brineables, Pesto 

Rubbed Grilled 
 Vegetables, Garlic, Peppers, Olive  

Tapenade and  Extra Virgin Olive Oil 

 

 

 

Mashtinis 

Choose Between:  

Mashed red potatoes, creamed yukon gold 

potatoes, or whipped mashed sweet potatoes 

Toppings include: 
Candied pecans, Light Brown Sugar, Cin-

namon Sugar, Marshmallow Crème, Chive 

Butter, Sour Cream,, Crispy Bacon, Grated 
Sharp Cheddar, or Traditional Pan Gravy 

 

Shrimp or Scallops  

To be prepared: 
Scampi, Cajun, Citrus, Diablo, or Sicilian 

Style 

*can be served over rice or pasta 

 

Risotto 
Your Choice: 

Chicken, Shrimp, Scallops, Duck, or     
Pancetta 

Add any of the following: 
Broccoli,  Red, Green, or Yellow Peppers, 

Mushrooms, Spinach, Zucchini, or          
Asparagus 

Add freshly grated cheese: 
Parmesan, Gorgonzola, Mascarpone, or 

Asiago 

Finish with: 
Fresh Basil, Scallions, or Pesto 

 
 

Brushetta Bar   
Crisp Crustinis and Sliced Artisan Bread 

Olive Tampenade 
Classic Roma Tomato Topping 

Goat Cheese 

Eggplant Spread 
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The Sweet Tooth 

 
 

Applicious 
Miniature Skewered Fuji Apples in a Cas-

cading Fountain of Caramel.  

Toppings to Roll your Apple in: 
Butterfinger Pieces, Snickers Chunks, 

Chopped Heath Bar, Walnuts, or M&M’s 

Peices 

 

Sweet Fire 
Flaming Bananas Foster or Cherries Jubilee 

over Vanilla Bean Ice Cream 

 

 

Miniature Pecan Pies 

 

Coco Concoctions 
Hand Grated Ghirardelli Bittersweet, Milk 

Chocolate, or White Chocolate Topped with 

Frothed Milk 
Kick it Up a Notch!  Add a  Shot of: Pepper-

mint Schanpps, Hazelnut Frangelico, or 

Crème de Menthe 
Finish with Fresh Whipped Crème and  

Cinnamon 

Accompany with: 
Our Own Blend of Spices Mixed with Warm 

Apple Cider.  

Add a shot of: 
Spiced Rum or Whiskey  

Stir with a Whole Cinnamon Stick 

 
 

Sweet Shooters 
Banana Cream Pie 

Strawberry Short Cake 
 

 

Orange Strawberry 
A Combination of Chocolate Dipped  

Strawberries and Chocolate Dipped Oranges 

 

Baby Brule 
Individual Crème Brule 

 

 

Tulips with a Twist 
Chocolate Tulips filled with Raspberry 

Mousse 

 

 

Lemon Tarts 
Cream Cheese Lemon Tarts 

 

 

Italian Torte 
Italian Lemon Crème and Mixed Berry 

Torte  

 

Mini Parfaits 
Assorted mini parfaits in individual shot 

glasses 

 

Caramel Apple 
Individual Flaky Caramel Apple Tarts 

 

Lava Cake 
Lemon Lava Cake Topped with Toasted 

Coconut  
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Entrées 

 

Beef Tenderloin 
Rubbed with Salt Herbs and  

Accompanied by a Burgundy Pinot Sauce 

 

Mini Lamb Chops 
With a Pine Nut and Arugula Pesto Crust 

 

Smoked Turkey 
Bourbon and Brown Sugar Glazed Smoked 
Tom Turkey with Cranberry Wine Sauce 

 

Poached Lamb 
Butter Poached Lamb on Top of  

Marinated Shitake Mushrooms with a Side of 

Mint Jelly 

 

Penne Rigate  
With  Heirloom Tomatoes, Capers,  

Anchovies, Garlic, and Crushed Red Chilies 

in Extra Virgin Olive Oil with Basil, Oreg-
ano, and Pecorino Romano 

 

Cut Ziti 
Roasted Chicken, Sun-Dried Tomatoes, 

Grilled Eggplant, and Roasted Red  

Peppers in a Basil Cream Sauce 

 

Seared Scallops 
Grilled Jumbo Asparagus, Yukon Gold 

Whipped Potatoes, and Tarragon-Lemon 
Butter 

 

Herbed Potato Gnocchi 
Roasted Chicken, Gorgonzola Cream,  

Spinach, and Spiced Walnuts 

 
 

 

 
 

 

 

 

 

 

 

 

 

Pan Seared Sea Bass 
Over  Garlic Herb Mashed Potatoes Topped 

with Asparagus and Drizzled with Truffle Oil 

 

Maine Lobster Gnocchi 
Portobello Mushrooms in a Lobster Chervil 

Cream Sauce 

 

Smoked Duck 
1/2 Duck with Plum Sauce, Wild Rice, and 

Sesame Green Beans 

 

Roulade of Chicken 
Stuffed with Red Peppers, Asiago and Olives 

in a Light Lemon Tarragon Veloute Sauce 

 

Lemon Tarragon Chicken 
 

Lobster Ravioli 
Tossed in Tarragon Tomato Shallot Sauce 

 

Beef Tenderloin 
Hickory Grilled with Local Mushrooms, 

French Beans, and Peppercorn Marsala  
Butter 

 

Salmon Encrute 
With Cajun Asparagus 

 

Rack of Lamb 
Chianti Risotto and a Fig Reduction 

 

Boneless Short Ribs 
Braised  and Topped with Hearty Ragu  

Reduction of Celery, Onions, Carrots, and 
Wild Mushrooms 
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Entrées Bistro 

 

 

Roulade of Pork 
Stuffed with Spicy Capicola, Fontina Cheese, and Herbs de Province 

Topped with a Yellow Pepper  Sauce 

 

Stuffed Filet 
Filled with Crab or Shrimp and Blue Cheese topped with Blue Cheese 

Buttter 

 

Glazed Pork Loin 
Medallion of Honey and Cumin Glazed Pork Loin Topped with a Roasted 

Pear Fan and Served on a Rubarb, 
 Lingonberry, and Cranberry Compote 

 

Flank Steak 
Butter-Flied and Stuffed with Asparagus, Roasted Red Peppers, Artichoke 

Hearts, and Basil Pesto Sauce Roasted to a Medium Rare 

 

Spicy Udon Noodles 
Tossed Thai Noodles with Shrimp in a Spicy Peanut Sauce. Served in 

Small Asian Carryout Boxes  
 

Pecan Crusted Chicken 
Topped with Bourbon Cream Sauce Paired with Twin Blackened Jumbo 

Scallops. Served with Smoked Cheddar Mashed Potatoes. 

 

Artichoke Pesto 
Wagon Wheel Pasta with Artichoke Pesto 

 

Duck Risotto 
Saffron Infused Duck and Butternut Squash Risotto 

 
 



Salads and Sandwiches 

 
 

Turkey  
Turkey with Arugala and Avocado  

Mayonnaise on Cibatta or Sourdough 

 
 

Spicy Chicken Salad 
Mixed Greens, Cajun Chicken, Mandarin 

Oranges, Pine Nuts, with a Citrus  
Vinaigrette 

 

 

Tenderloin on Sourdough 
Beef Tenderloin with Arugala, White Ched-
dar, and Horseradish Mayonnaise on Grilled 

San Francisco Sourdough 

 

Prosciutto on Flatbread 
Grilled Flat bread, Prosciutto, Fontina 

Cheese, Wild Mushrooms, and Onions 
  

 

Spinach and Strawberry Salad 
Spinach with Goat Cheese, Sliced Strawber-

ries, and Candied Walnuts in a Strawberry 
Vinaigrette 

 

 

Veggie Delight 
Mixed Baby Greens, Heirloom Grape  

Tomatoes, Sliced Red Onion, Artichoke 

Hearts, Roasted Sweet Peppers, and Toasted  
Walnuts in a Roasted Garlic Balsamic  

Vinaigrette  with Shredded Pecorino Romano 
 

 

Lobster Rolls 
Boston Style Lobster Salad 

Shrimp Salad 
Flame Broiled Jumbo Shrimp, Mixed Baby 

Greens, Peanuts, Papaya, and Avocado in a 

Toasted Strawberry Seed Dressing 

 

Walnut and Pear Salad 
Baby Spinach Roquefort Cheese, House Can-

died Walnuts, Sliced Pears, in a Port Vinai-
grette 

 

French Sandwich 
Turkey Breast, Bib Lettuce, Brie, and Tomato 
Slices with Tarragon Mayonnaise on a Sweet 

French Baguette  

 

Salmon Caesar 
Seared Salmon Rubbed with herbs de 
provence Served on Heart of Romaine  

Lettuce and Topped with Homemade 
 Caesar Dressing 

 

Roasted Veggie Sandwich 
Roasted Vegetables,  Spicy Button Mush-

rooms,  Lettuce, Tomatoes, and Sprouts with 
Curry Mayonnaise on Soft Focaccia Bread 

 

Tenderloin on Sourdough 
Beef Tenderloin with Arugala, White Ched-
dar, and Horseradish Mayonnaise on Grilled 

San Francisco Sourdough 

 

Wedge Salad 
Wedge of Lettuce with Diced Tomatoes, 

Diced Cucumbers, Crispy Bacon and Crum-
bled Blue Cheese Drizzled with Avocado 

Ranch Dressing 

 
 

Bistro 


