-
LLl
LL
LL
)
o

Choice of tus:

OVEN-ROASTED TURKEY Pan Gravy
CARVED TURKEY ¥ Pan Gravy | Whole Grain Mustard
STUFFED PORK CHOPS Dijon-Cider Jus

BAKED BONELESS CHICKEN
Wild Rice Stuffing | Pan Jus

CARVED BARON OF BEEF*
Creamy Horseradish | Au Jus

CARVED VIRGINIA HAM*
Brown Sugar Glaze | Whole Grain Mustard

VIRGINIA BAKED HAM Pineapple | Brown Sugar
SMOKED BRISKET BBQ Sauce

PEPPERED BRISKET AU JUS
Cracked Pepper | Onion | Creamy Horseradish
OR

Burgundy Mushroom Demi

BEEF BURGUNDY Mushroom Demi Glace

SWEET CORN Butter | Pimento
STEAMED BROCCOLI 0Olive Oil
GREEN BEAN CASSEROLE Crisp Onion
CARROTS

Butter | Parsley
OR

Honey | Ginger Glaze
GREEN BEANS Bacon | Shallot

Choice of ome

AU GRATIN POTATOES
ROSEMARY ROASTED POTATOES
SWEET POTATO BAKE

Marshmallow | Brown Sugar

CORNBREAD PUDDING
MASHED POTATOES Country Gravy
HOUSEMADE HERB STUFFING

OVEN-ROASTED BABY RED POTATOES
Olive Oil | Sea Salt

FRESH GARDEN SALAD

Romaine | Tomato | Cucumber | Carrot | Red Onion |
Red Cabbage | Housemade Crouton

SWEET POTATO SALAD

Roasted Sweet Potato | Scallion | Bacon |

Dried Cranberry | Feta | Creamy Dijon Vinaigrette

GREEN BEAN SALAD

Red Onion | Grape Tomato | Basil | Garlic | Lemon |
Feta | Almond | Red Wine Vinaigrette

Choice of sme:

APPLE CRISP

ASSORTED FRUIT STRUDEL
SPICED PUMPKIN PIE
CHERRY COBBLER
CARROT CAKE

Cream Cheese Frosting

FRESH BAKED ROLLS + BUTTER
CRANBERRY COMPOTE
“Denotes Additional Fees May Apply

SRANCATO'S

M CATERING & EVENTS

ICED WATER
ICED TEA
LEMONADE

FRESH BREWED COFFEE

816.7654707



BUFFET

Passed Cppetizon
PARMESAN STUFFED BACON WRAPPED
DATES

ENDIVE SPEARS
Creamy Wheatberry | Toasted Grape | Gorgonzola | Pecan

ROASTED TOM TURKEY

Molasses Glaze

MAPLE GLAZED HAM

Brown Sugar | Dijon Crust

Includes:

ROASTED BRUSSEL SPROUTS
Cranberry | Almond | Dijon Vinaigrette

CRANBERRY CHUTNEY
MUSTARD TRIO
CRUSTY ROLLS

RACK OF LAMB
Arugula + Pine Nut Crust

ROSEMARY ROASTED PORK LOIN
Cider Dijon Jus

5-HOUR PRIME RIB

Mushroom Demi

SAFFRON INFUSED BUTTERNUT
SQUASH RISOTTO

WILD MUSHROOM + PARMESAN RISOTTO
ASPARAGUS + ASIAGO RISOTTO
FONTINA CHAMPAGNE RISOTTO

PUMPKIN + FETARISOTTO

X

Chicken | Duck | Shrimp | Scallop | Crab

The French Picric:
IMPORTED + DOMESTIC CHEESE DISPLAY

ROASTED VEGETABLES

Butternut Squash | Portobello Mushroom | Baby Heirloom
Carrot | Roasted Pepper | Brineables | Grape | Fig | Assorted
Nuts | Dried Fruit | Toasted Crostini | Baguette | Croccanitini |
Grissini | Tomato Bruschetta | Olive Tapenade

TNasttini Bar

BABY RED, YUKON GOLD OR SWEET
MASHED POTATO

Toppings

Candied Pecan | Brown Sugar | Cinnamon Sugar |
Marshmallow Creme | Chive Butter | Sour Cream | Bacon |

Smoked Cheddar | Butter-Braised Baby Shrimp | Wild Mushroom |
Caramelized Onion | Lobster Newburg Sauce | Turkey Pan Gravy

Fruuit di Nlan:
ICE BOWLS + SCULPTURES

Jumbo Shrimp | Crab Claw | Oyster | Cocktail Sauce |
Grated Horseradish | Hot Sauce | Citrus Wedge

M CATERING & EVENTS

Dessests:
MINI CREME BRULE

Original | Chocolate | Espresso

MINI PECAN PIE TARTLETS

CHOCOLATE CUPS
Peppermint Mousse | Candy Cane

INDIVIDUALWHITE CHOCOLATE

BREAD PUDDING
Vanilla Whiskey Creme Anglaise

FLAMBE DOUGHNUTS + ICE CREAM
Doughnut Holes | Myer's Rum Glaze

Coffee, Chocolate or Vanilla Ice Cream

Optisnal Toppings

Crushed Heath Bar | Oreo Cookie Pieces | Chopped Nuts |

Rainbow Sprinkles | Whipped Cream | Marschino Cherry |
Hot Fudge | Hot Caramel | Strawberry Sauce

BRANCATO'S

“Denotes Additional Fees May Apply

816.7654707



BUFFET

minimum service 20 guests : S]é.éS/person

OVEN-ROASTED TURKEY
Pan Gravy

VIRGINIA BAKED HAM
Pineapple | Brown Sugar

FRESH GARDEN SALAD
Romaine | Tomato | Cucumber | Carrot | Red Onion | Red Cabbage | Housemade Crouton

MASHED POTATOES
Pan Gravy

HOUSEMADE HERB DRESSING
GREEN BEAN CASSEROLE
CRANBERRY COMPOTE
FRESH BAKED ROLLS + BUTTER

X&/W@A/ted add~ons:
PUMPKIN PIE
ADD-ON : SZZ.OO/PlE

PECAN PIE
ADD-ON : S30.00/PIE

BREAD PUDDING (1/2 PAN)
ADD-ON : $30.00

Available for pick-up; delivery available for S30 to most locations in the KC Metro Area.

Can be ready to serve or reao|y to warm.

Includes paper plates, plastic utensils, napkins and salt & pepper packets.

%RANCAT(OYS 816.7654707

M CATERING & EVENTS



BUFFET

minimum service 20 guests : $2'|.OO/person

WHOLE ROASTED TURKEY (NET WEIGHT : 60Z/PERSON)
Country Gravy

CRANBERRY GLAZED VIRGINIAHAM (NET WEIGHT : 60Z/PERSON)

Cranberry Horseradish Sauce | Spiced Honey Mustard | Sweet Potato Biscuits

YUKON GOLD MASHED POTATOES

BAKED SWEET POTATO CASSEROLE

Brown Sugar | Pecan | Marshmallow

TRADITIONAL CORNBREAD DRESSING

SAUTEED GREEN BEANS

Bacon | Onion

BABY WINTER GREENS
Sun-Dried Cranberry | Candied Walnut | Bleu Cheese | Mandarin Orange | Berry Vinaigrette

ARTISAN BREADS
Whipped Butter

CRANBERRY COMPOTE

X&/ﬁ&vﬁ@d add—oens:

GRILLED TENDERLOIN
Add-On : $1695/person; Substitution for One Meat : $13.95/person

PRIME RIB
Add-On : $225: Substitution for Turkey : $S150; Substitution for Ham : S180

PUMPKIN PIE
ADD-ON : $22.00/PIE

PECAN PIE
ADD-ON : $30.00/PIE

BREAD PUDDING (1/2 PAN)
ADD-ON : $30.00

Available for pick-up; delivery available for S30 to most locations in the KC Metro Area.

Can be ready to serve or ready to warm.

Includes paper p|ates, p|astic utensils, napkins and salt & pepper packets.

%RANCAT(OYS 816.7654707

M CATERING & EVENTS




