CATERING BY GRAYSONS

BUFFETS

Prices are per person with a 25 person minimum

Buffet includes Salad, 2 Entrees, 2 Side Dishes, Rolls & Sweet/Unsweetened Tea

ENTREES

Select 2 entrée items from a single price list

$48/pp
Beef Tenderloin Medallions (Tournedos) w/sauce of choice
Filet Mignon 8 oz *Served w/sauce of choice
Veal Saltimbocca - Prosciutto, Mozzarella cheese & demi-glaze
Lobster/Shrimp & Scallop Scampi
Beef Carving Station w/au jus
Pan Seared Grouper w/Pineapple Salsa
Herb Crusted Pork Loin wrapped in Prosciutto w/sauce of choice
Stuffed Chicken Ballantine (spinach, mushrooms, & cheese) w/sauce of choice
Halibut Wellington (stuffed and wrapped in puff pastry)
Mustard & Sage Crusted Rack of Lamb w/sauce of choice

$42/pp
Salmon Medallions w/sauce of choice
Slow Roasted Prime Rib au Jus
Chicken Breast Oscar (crabmeat, asparagus & hollandaise sauce)
Grilled Veal Chop w/sauce of choice
Beef Tips (mushrooms, peppers, onions)
Veal Francaise (mushrooms, tomatoes, garlic, herbs & cheese)
Penne Shrimp (penne pasta & shrimp, mushrooms & tomatoes in a light cream sauce)

Traditional Spanish Paella (Chicken, Sausage, Shrimp, Mussels, Spanish Rice)

$35/pp
Lasagna (prepared with Italian sausage & ground beef)
Vegetarian Lasagna (tomato sauce or alfredo sauce)
Chicken Parmesan
Jambalaya (kielbasa, chicken & shrimp mixed with rice)
Roasted Turkey w/gravy & dressing (stuffing)
Chicken Breast Picatta (capers & lemon butter)
Chicken Francaise (mushrooms, tomatoes, garlic, herbs & cheese)
Chicken Breast (variety of styles & sauces)

$28/pp
Herb Crusted Baked Chicken
Fried Chicken
Fried Catfish
Crusted Baked Trout w/sauce of choice
Virginia Baked Ham
Italian Sausage w/peppers, onions & mushrooms
Country Style Pasta (chicken, sausage, bacon, broccoli... light cream sauce)




BUFFETS CONT'D

Prices are per person with a 25 person minimum

$24/pp
Sesame Ginger Chicken & Broccoli
Cheese Tortellini & Sausage (choice of tomato, pesto or alfredo sauce)
Egg Plant (Fried or Grilled) Parmesan
Vegetarian Pasta Agilio e Olio (olive oil, fresh vegetables, garlic & cheese)
Baked Ziti (prepared with Italian sausage & 3 cheeses)
Baked Cheese Ravioli (prepared with Italian sausage & 3 cheeses)
Hamburg Stroganoff over egg noodles
Fajita Station (chicken & beef) *Make your own w/all the fixin’s

$16/pp
(rolls & breads, lettuce, tomato, pickles, condiments included)
Deli platter - Ham, turkey, salami, pepperoni, roast beef & variety of cheese
Burgers & Hot Dogs
Pulled BBQ Pork
Pulled Chicken BBQ
Kielbasa Sausage & Sauerkraut
Macaroni & Cheese

SIDE DISHES

Select 2 sides that compliment your entrees

Rice Pilaf Medley of Vegetables Succotash Mashed Potatoes (plain or garlic)

Wild Rice Roasted bliss potatoes Dirty rice Potato Salad Cole Slaw

Waldorf Salad Corn on the cob (seasonal) Sweet Potatoes Broccoli Salad Honey glazed carrots
Pasta Salad Green Bean Casserole Squash Green Beans Potatoes Lyonnaise
Seasonal Vegetable Broccoli & Cheese Casserole Buttered Pasta Fruit Salad Ratatouille

Grilled seasonal vegetables

# All menus include formal clear plastic plates, appropriate beverage cups, cutlery, and napkins.

ALSO AVAILABLE
China Place Setting ...$3/place setting
(Dinner Plate, Salad Plate, Dinner Fork, Salad Fork, Teaspoon, Knife) :
China Setting with linen napkin, dessert plate & dessert utensil ...$3.50/place setting
Beverage Glasses (water, iced tea, soft drink, wine, beer, etc.) ...add .50/glass
White Table Top Linens ...$8 each
Floor Length and Decorative Linens Available

Prices subject to change.




