TOMS CATERING BUFFET MENU

DINNER EVENT EVENT NUMBER
TIME: NAME: DATE: PEOPLE:
Meat Salad Dessert
(select 2) (select 2) (select 1)

CHICKEN (1 piece per person)
Choice of:

C] -Herb Roasted (GF, bF)

D -Fried (oF)

D -BBQ (GF, DF)

D -Cream (GF)

D -Cordon Bleu

D Caesar (GF, DF)**

With bacon, parmesan cheese and croutons.

(] strawberry Shortcake

D Japanese Salad (o)

Green and purple cabbage, carrots, crunchy ramen.

D Raspberry Delight Graham cracker crust,

raspberry jello mixed with whipped cream and fresh

raspberries.

D ROASTED TURKEY (GF, bF)

Includes:
Stuffing (oF)
Gravy (GF, DF)**

Cranberry Sauce (GF, bF)**

D Marinated (Gr)

Broccoli, cauliflower, carrot, celery,
mushrooms, pickled onions, baby corn and
black olives.

(] Cheesecake

D Cherry Cha Cha Graham cracker crust, layers
cherry filling and whipped cream mixed with
marshmallows.

D Spinach (GF, bF)
With mandarin oranges, strawberries,
blueberries.

Cream Pie (choice of 2 flavors only)
-Coconut -Chocolate
-Lemon -Butterscotch

(J ROAST BEEF (cF, oF)

Includes:
Horseradish

Gravy (GF, DF)**

E] Garden (GF, DF)

With cucumbers, red onion and cherry
tomatoes.

D Cracker Delight Layers of saltine crackers,
whipped cream and vanilla pudding. Topped with
fruit (subject to availability).

D Coleslaw (GF)

Fruit Pie’s (choice of 2 flavors only)

D -Cherry D—Blueberry D—Apple
(] -Rhubarb (J-wildberry

D Carrot (pF)

D MEATBALLS (GF, oF) (5 per person)

Choice of:
D Gravy (GF, DF)**
D Sweet & Sour (GF, DF)

D Tomato & Onion (GF)

Layered Cake (Choice of 1 flavor)
-Orange -Strawberry
-Lemon D-Chocolate Tuxedo

D Cucumber (GF)

E] Dessert Bar (+S/person) Veriety of
5 desserts.

() sLow ROASTED CUBED PORK (sF, oF)

E] Orzo Salad

D Other:

Extra Items at an additional cost per person

D BAKED HAM (GF, bF)

Starches
(select 1)

Additional Menu Items

D GLAZED PORK LOIN ROAST (GF, bF)

E] Mashed (GF)

D KUBASA (Sausage) (GF, bF)

(] Scalloped (sr)

E] Cheddar Perogies (3 per

person)

D PRIME RIB (Additional charge at
market price/person) (Gr, oF)

Includes:

Au Jus (GF, DF)**

(] Creamed (ep)

D Pedishke (3 per person) Cottage
cheese buns

(] Roasted (aF, o)

Vegetables (GF, bF) **
(select 1)

(] Baked Potato (cF, oF)**

With bacon, sour cream and green onions on
the side.

D Nalysnyky (4 per person)

Cottage cheese crepes

(] studinetz (F, o)

D Holubtsi(4 per person) (GF, DF)**

(] peas & Carrots

(] Cheesy Hashbrown Casserole (gF)

D Coffee/Tea or D Juice

(] corn

(] Baked Macaroni & Cheese

D Late Lunch

[:] Green Beans

Extra’s Included

Sausage Tray (GF, bF)

D Carrots

E] Lazy Cabbage Rolls (GF, br)**

Cheese Tray (GF)

D Mixed (Subject to Availability)

(] Nachynka (Corn Meal) (cF)

Ham (GF, bF)

E] Roasted Root Vegetables (sweet potato,

orange carrot, yellow carrot, parsnip and red onion.)

(] Buns & Butter

Pickles (GF, bF)

(] other:

(] Pickles (sF, oF)

Buns & Butter

**Can be made GF (Gluten Free) and/or DF (Dairy
Free). Please specify if needed GF and/or DF.**

Allfood items are portioned to ensure every guest in
your event is served equally. If you believe your event
will be requiring additional food, please place a
supplementary order.

Squares

Veggie Tray (GF, DF)






