
The Chafing Dish’s wide selection of entrees are delicious and can be ordered 
for lunch or dinner.  Choose one or two entrees and three side dishes.  Our 
Chef’s choice of bread rolls or muffins will accompany all buffets.  Buffets  

 
 
 

One entrée …  $ 
Two entrees … $ 

 
 

 
P O U L T R Y  

 

 

F R I E D  C H I C K E N  
Perfect for a tailgate party. 

 

B O W  T I E  C H I C K E N  L A S A G N A   

include freshly brewed regular and decaffeinated coffee, sugar, and cream.  We recom-
mend serving most entrees in chafing dishes.  For an additional charge we can provide 
chafing dishes and sterno.  Additional charges for delivery and pick-up of equipment.  

 

S O U T H E R N  R O A S T E D  C H I C K E N  
 

 

C H I C K E N  I N  O R A N G E  R A S P B E R R Y  S A U C E  
Tender chicken breasts baked with a delicate orange sauce and raspberries. 
 

 

C H I C K E N  A N D  A N D O U I L L E  S A U S A G E  
E T O U F F E E  
A Cajun treat with spicy Andouille sausage, chicken and vegetables. 

 

P O L L O  E N T O M A T A D O  
Roasted chicken with fresh Tomatillos, garlic and Serrano chilies, garnished 
with sour cream, pumpkin seeds and cilantro. 

 

C H I C K E N  P I C A T T A  
Pan seared chicken breast in a lemon caper sauce. 
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C H I C K E N  W I T H  A R T I C H O K E S  A N D  O L I V E S  
Great served with fettuccine tossed with lemon zest and chopped parsley. 

 

  
 

 
M E A T S  

 

B A R B E Q U E  B R I S K E T   
Fork tender, melt in you mouth, beef with BBQ sauce. 

 

S W E E T  A N D  S P I C Y  B A R B E Q U E  R I B S  
Baby back ribs in a tangy BBQ sauce.  A perfect compliment for a tailgate 
party. 

 

G L A Z E D  T U R K E Y  
Served with Grandma Morgan’s Stuffing and your choice of two other side 
dishes. 

 

B E E F  B R I S K E T  
A mouth watering beef brisket, roasted with garlic, Scotch whiskey and sliced 
onions. 

 

P U L L E D  B E E F   
A family favorite this slow simmered beef au jus is served on mini rolls. 

 

T E X A S  S H R E D D E D  P O R K  B U R R I T O S  
A blend of spicy pulled pork, shredded cheese and fresh herbs and vegetables 
tucked into a flour tortilla. 

 

H O M E  S T Y L E  L A S A G N A  
Layers of seasoned beef and sausage, Ricotta and Mozzarella chesses, covered 
with a zesty tomato based sauce. 

 

I T A L I A N  M E A T B A L L S  A N D  P A S T A  
Served with a delicious marinara sauce this is a perfect beginning for an Italian buffet. 
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G R I L L E D  H A M B U R G E R S  A N D  K O S H E R  H O T  
D O G S  
An American tradition with all the fixings. 

  

P E C A N  C R U S T E D  P O R K  T E N D E R L O I N  
Accompanied by buttery bourbon gravy. 

 
 

 
F I S H  &  S E A F O O D   

 

 

P O A C H E D  H A L I B U T  
Served with a ginger-sesame glaze this can be served hot or cold. 

 

H A L I B U T  B A K E D  F R A N C I S C O  
Halibut baked in a tomato artichoke sauce and garnished with fresh grated 
Parmesan cheese. 

 

R O A S T E D  P O R K  L O I N  
Marinated in Italian spices and garlic. 

 

S T U F F E D S H R I M P  S C A M P I  S T Y L E  
Shrimp stuffed with crab, smothered in a garlic butter sauce. 

 

C O D  F I L L E T S   
Delicately baked and served with a key lime mustard. 

 

C O L D  P O A C H E D  S A L M O N   
Served with a yogurt dill sauce it is a delicious way to eat healthy and love every 
bite. 

 

A P P L E  H O R S E R A D I S H  G L A Z E D  S A L M O N  
An outstanding combination of sweet and hot! 

 

S T U F F E D  S A L M O N   
Salmon fillets stuffed with cream cheese, garlic, parmesan cheese, capers and 
drizzled with a lemon butter sauce. 

 

Prices and availability subject to change. 
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M E A T L E S S  E N T R E E S   

  

  

G R I L L E D  P O R T A B E L L A  M U S H R O O M S  
Stuffed with herbs and goat cheese. 
 

 
 

B O W T I E  A N D  P E N N E  P A S T A  
Served with mushrooms, leeks, Feta cheese and sun-dried tomatoes with a pesto 
cream sauce. 

 

 
 S A L A D S  

Choose one from the following: 

 

C A E S A R  S A L A D  
Crisp Romaine. croutons. Caesar dressing and Parmesan cheese. 

 

V E G E T A B L E  L A S A G N A   
Spinach, broccoli, carrot and onion baked with a creamy Parmesan sauce and 
covered with toasted bread crumbs. 

 

Need Help?  Let our experienced staff help you make menu 
selections from salads, sides and vegetables. 

 

. 
  

 

P E C A N  E N C R U S T E D  T O F U  
A vegan entrée of fresh tofu baked with a crisp pecan crust. 

 

S P I N A C H  &  R I C O T T A  T R I A N G L E S  
Spinach combined with Ricotta cheese, onion and nutmeg—wrapped in strips 
of phyllo pastry and baked until crispy and golden. 

 

V E G E T A B L E  P A E L L A   
This flavorful dish combines rice, onion, garlic, bell peppers, garbanzo beans, 
black olives, almonds and artichoke hearts. 

 

Prices and availability subject to change. 
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C A J U N  S P I N A C H  A N D  S T R A W B E R R Y  S A L A D  
A unique salad with spinach, strawberries, tasso ham, red and yellow peppers, 
raisins with a warm dressing.  Additional cost $2.00 per person. 

 

B A B Y  S P I N A C H  S A L A D   
Baby spinach tossed with sliced strawberries, tangy vinaigrette and sesame and 
poppy seeds. 

 

P O L E N T A  W E D G E   
Polenta, roasted peppers, pesto and Parmesan cheese. 
 

 

F E T T U C C I N E   
Tossed with lemon zest and chopped parsley 
 

 

T O S S E D  S A L A D  
Iceberg lettuce shredded carrot, sliced cucumbers, and tomatoes. 
Choice of either, Italian, Ranch or French dressing. 

 

 
S I D E S   

Choose two from the following: 

 

F A L L  H A R V E S T  S A L A D   
Mixed greens, romaine, apple slivers, goat cheese, toasted walnuts with apple 
cider vinaigrette. 

 

W I N T E R  S P I N A C H  S A L A D  
Pear, orange and pomegranate seeds  on ribbons of spinach with a walnut-
pomegranate vinaigrette.  Additional cost $1.50 per person 

 

M I X E D  B A B Y  G R E E N S  
Baby greens, dried cranberries, goat cheese, toasted walnuts and a Balsamic 
vinaigrette. 

 

W I N T E R  B A B Y  G R E E N S   
Baby greens, pears, goat cheese, toasted pine nuts and a Champaign vinaigrette. 

 

Prices and availability subject to change. 
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S P I C Y  R I C E  
ORANGE RICE PILAF 
MEXICAN RICE 

 

G A R L I C  M A S H E D  P O T A T O E S  
BAKED POTAOES WITH SOUR CREAM 
HERB ROASTED POTAOES 

 

M A S H E D  M A P L E  S W E E T  P O T A T O E S  W I T H  
G L A Z E D  W A L N U T S   
P E A R  &  P O T A T O  G R A T I N  W / H O R S E R A D I S H  

 

H O M E M A D E  P O T A T O  S A L A D  
Z U C C H I N I  W I T H  O N I O N S  &  R E D  P E P P E R  
S A U T E E D  M U S H R O O M S  

 

O R A N G E  G L A Z E D  C A R R O T S  
C R E A M E D  S P I N A C H  
C O R N  S O U F F L E  

 

H E R B  B R O W N  R I C E  
JASMINE RICE WITH PEANUTS & SCALLIONS 
MASHED POTATOES 

 

G R E E N  B E A N S  W I T H  B A C O N  &  R E D  O N I O N  
B R U S S E L  S P R O U T S ,  M U S H R O O M S ,  T H Y M E  
B A K E D  B E A N S   

 

R E F R I E D  B L A C K  B E A N S  
R O A S T E D  M I X E D  V E G E T A B L E S  
G R E E N  B E A N S  W I T H  W A T E R  C H E S T N U T S  

 

B U T T E R E D  &  P A R S L E I E D  B A B Y  R E D S  
R O A S T E D  B R O C C O L I  &  C A U L I F L O W E R  
G R I L L E D  R E D  &  Y E L L O W  P E P P E R S  

 

G R A N D M A  M O R G A N ’ S  S T U F F I N G  
T O A S T E D  P E C A N  C O U S C O U S   
L E M O N  &  W A T E R C R E S S  C O U S C O U S  

 

P O T A T O  C A S S E R O L E  W / S O U R  C R E A M  &  
C H E D D A R  C H E E S E  
M A C A R O N I  &  C H E E S E   
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K I D  F R I E N D L Y  

 

C H O C O L A T E  C H I P  C O O K I E S  
 

 

G R A P E S ,  B A N A N A S  &  J E L L O  
 

 

  

M I N I  I T A L I A N  S T U F F E D  M E A T L O A F  
Stuffed with Mozzarella cheese and covered with Marinara Sauce 

 

M I N I  C H E E S E  P I Z Z A ’ S  
 

 

C H I C K E N  T E N D E R S  
Served with BBQ sauce or Honey Mustard 

 

M A C A R O N I  &  C H E E S E  
 

 

P I G S  I N  B L A N K E T  
All beef hotdogs rolled in a croissant served with ketchup and mustard. 
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