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Apps               10ppl/20ppl
Sliced Fruit               30   /  60 
Crudite with Dip            30   /  60 
Assorted Domestic Cheese and Crackers               35   /  70 

Salad     
Mixed Greens Salad, Ranch & Italian          15   /  30 
Caesar Salad           15   /  30  

Bread     

Yeast Rolls, Whipped Butter          10   /  20 
Garlic Bread Sticks     `   10   /  20  

Entree     
Sliced Ham           50   /  100 
Carved Turkey Breast          50   /  100
Sliced Prime Rib          120  /  240
Sliced Sirloin           80   /  160
Sliced Beef Tenderloin         150  /  300
Baked Steak           50   /  100
Short Ribs            80   /  160
Sliced Pork Loin Marsala          80   /  160
Chicken Cordon Bleu with Mornay         80   /  160
Caprese Chicken           70   /  140
Grilled Chicken Breast          50   /  100
Brisket (Smoked) with BBQ sauce        100  /  200
Brisket roasted with Au Jus         100  /  200
Pulled Pork with BBQ sauce & Buns         80   /  160
Baby Back Ribs with BBQ sauce        120  /  240
1/4 lb All Beef Hot Dog with Condiments & Buns        50   /  100
1/4 lb All Beef Hamburger with Condiments & Buns        50   /  100
Smoked or Roasted Chicken Quarters with BBQ Sauce       60   /  120
Beer Brats with Sauerkraut, Buns & Condiments        60   /  120
Italian Sausage with Peppers and Onions, Condiments & Buns       60   /  120
Smoked Salmon with Peach BBQ Sauce        100  /  200
Citrus Glazed Salmon         100  /  200
Cajun Baked Tilapia           80   /  160
Penne Pasta with Marinara & Alfredo         60   /  120
Penne Pasta with Marinara, Alfredo & Grilled Chicken       70   /  140
Penne Pasta with Marinara, Alfredo & Meatballs        70   /  140
Penne Pasta with Marinara, Alfredo & Grilled Chicken & Meatballs  80   /  160
Traditional Meat Lasagna         100  /  200
White Vegetarian Lasagna          80   /  160

Starches            10ppl/20ppl
Yukon Gold Mashed Potato                           15   /  30 
Buttermilk Redskin Potato           15   /  30 
Baked Potato with Butter & Sour Cream         15   /  30
Roasted New Potatoes          15   /  30
Rice Pilaf            15   /  30
Macaroni & Cheese           20   /  40
Maple Belly Baked Beans          20   /  40 

Vegetables     

Chef Cut Roasted Vegetables          15   /  30
Balsamic Grilled Vegetables    `   15   /  30  
Country Green Beans          15   /  30
Ginger Honey Glazed Carrots          15   /  30
Grilled Asparagus           15   /  30
Steamed Broccoli           15   /  30

Composed Salads    

Macaroni Salad           15   /  30
Pasta Salad     `   15   /  30  
Dill Potato Salad           15   /  30
Creamy Cole Slaw           15   /  30

Desserts    

Assorted Cookies           15   /  30
Chocolate Brownies     `   15   /  30  
Assorted Dessert Bars          25   /  50

Off-Site Catering Menu

All orders to include
salt & pepper and serving utensils.

▶ Plates, napkins and flatware
   will be an additional $.50 per person.

▶ Delivery available on orders over $150.00. 
▶ Delivery charge of $25 up to 20 miles from Grand Pointe.
   (A fee of $2 per mile over 20 will be applied.)

To Place Your Order, Call 304-295-7007.
Following are a few tips to help make your event 

the best possible, based on our experience. 
If you need assistance in choosing, feel free to 

give us a call. We’re here to help!
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•Base hors d’oeuvre orders on timeline. If there will be separate or extended time 
in which these will be served before or without a meal, better to order more.

 
•Choose one salad option and one bread option for entire event.

Unless you order ample surplus of all selections, you run the risk of 
unning out of one or the other.

 
•Know your guests and order for them, not yourself.

•When it comes to entrees, less is more. One to two selections will be adequate 
for most events. You will want to make sure that there is enough variation 

between your items to appease all your guests. General rule is to offer one poultry 
selection and one additional protein selection. The only time that I would 

suggest a third option would be in the case of special dietary needs, i.e. 
vegetarian or vegan.

•All meals should include one starch side and one vegetable side. Keep in mind 
that corn and beans are both starches, and Mac&Cheese is not a vegetable.

•Don’t go crazy with the side dishes. Keeping choices simple and quantities 
plentiful is the key to a successful buffet.

•Consider service area. If you are planning a small luncheon for 20 people and you 
only have one(1) 8’ table to serve from, order accordingly. In addition to entrees 

and side dishes, you will need service space for plates, salad, dressings, bread, 
desserts, etc… 

•If possible, try to create a clear flow pattern for your buffet.

•Give yourself time to set up before guests enter the service area.

•Make sure you have a plan for clearing and trash removal. 

•Prepare for disasters and spills. Towels, broom, and dust pan should be readily 
accessible.

Chef’s Tips for Event Ordering


