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Catering Services, Inc.
“From Brown Bag to Black Tie”

Buffet Style Dinner Menu

The dinner menu includes an entrée with a vegetable, starch, salad, bread and dessert.

Entrée Choices

Italian Options:

Baked Lasagna - Spinach Lasagna - Baked Ziti - Tetrazzini

Chicken Options:

Rosemary Garlic - Greek Style - Lemon Herb - Marsa-
la - Pecan Crusted - Chicken Parmesan

Beef Options:

Beef Tenderloin - Prime Rib - Sirloin Tips - Flank Steak

Pork Options:

Pork Tenderloin - Pulled Smoked BBQ Pork

Vegetable Choices

We are not limited to our printed menus. If there is something you are interested in that you do not see, please don’t hes-
itate to ask. We will make every effort to accommodate your menu desires. Dinner menus are available for a minimum of

Fresh Seasonal Roasted Vegetables
Whole Roasted Green beans
Southern Green Beans

Roasted Squash with Zucchini
Roasted Brussel Sprouts

Glazed Baby Carrots

Baked Beans

Traditional Cole Slaw

Starch Choices

Roasted Herbed Potatoes
Garlic Mashed Potatoes
Loaded Mashed Potatoes
Roasted Sweet Potatoes
Macaroni and Cheese
Rice Pilaf

Gouda Grits

Salad Choices
Traditional Garden Salad
Greek Style Salad

Caesar Salad

Bread Choices
Fresh Baked Dinner Rolls

Garlic Bread
Bread Sticks
Cornbread Muffins

Dessert Choices

Banana Pudding

Oreo Delight Dessert

German Chocolate or Italian Cream Cake
Lemon, Chocolate, Coconut Pies

Peach or Apple Cobbler

20 guests Monday-Thursday and a minimum of 50 guests Friday-Sunday.




