A DIVISION OF JOE’S DELI

325 TACOMA AVE. BUFFALO, NY 14216

WWW.BUFFALOCATERINGCO.COM
TEL. 716.873.4000
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BBQ BUFFET - MEX"”-\N

$13.99 per person (12 people min.)

Includes disposable plates, napkins, utensils + serving utensils F I E s T A

BONE-IN BBQ CHICKEN (Boneless for an additional $.75/person) :
or Vinegar Based : $14.99 per person
: (12 people min.)

SLOW ROASTED PULLED PORK with rolls OR

upgrade to BBQ ribs for $3/person Includes disposable plates, :
: napkins, utensils + serving utensils :
BAKED BEANS : :

: All options include:
FRESH CUT COLESLAW Tortilla Chips + Shells
HOMEMADE MACARONI-N-CHEESE CHOOSE 2 MEATS

CHEF SALAD with mixed greens, carrots, cucumbers, Pollo Asado (Chicken)
alfalfa sprouts, croutons, tomatoes, ranch + Carne Asada (Steak)

balsamic dressings Ground Beef
: Carnitas (Roast Pork Shoulder)

$ Crispy White Fish (Market Price)
$ Baja Shrimp (Market Price)

THE CHOOSE 2 SIDES
: Lime-Cilantro Rice
Black Beans

i : Pigeon Peas
$15.99 per person (12 people min.) : Charred Corn
Includes disposable plates, napkins, utensils + serving utensils : Soffrito Rice

: White Rice
ASSORTED TEA SANDWICHES
SMOKED SALMON with herbed cream cheese, sh m
capers + red onion r? ed Fettuce
_ Pico de Gallo
TUNA SALAD with cucumbers 3 Chopped Onion
FRESH EGG SALAD with dill relish : Shredded Cheddar
CURRIED CHICKEN SALAD with raisins, cashews, : Sour Cream
carrots, cucumbers § Pickled Jalapeﬁos + Carrots
CHEF SALAD with carrots, cucumbers, croutons, CHOOSE 1 SALSA
alfalfa sprouts, tomatoes, ranch + balsamic dressings : Hot
OR Mild
CAESAR SALAD with asiago, croutons, homemade dressing Tomatillo
TOMAT MOZZARELLA SALAD with f i : Habanero
OMA _O + O_ E S with fresh basil, Salsa Verde
balsamic reduction .
: Chipotle
GREEK PASTA SALAD with kalamata olives, feta cheese, Black Bean :
bell peppers, cucumbers, Greek vinaigrette : Add a second salsa for $.95/person :

: *Add Guacamole for :
$1.85/person

oooooooooooooooooooooooooooooooooooooooooo

FRESH FRUIT including cantaloupe, honeydew, pineapple,
assorted berries




s BUY 4 DOZEN OF THE SAME HORS D'OEUVRE « GET 5th FREE! *

$21.00 per dozen $34.00 per dozen

JERK CHICKEN SATAY with a pineapple BEEF ON WECK CROSTINI rare roast beef, sea
hoisin glaze salt, caraway seeds, horseradish creme fraiche

DEVILED EGG TRIO crispy prosciutto, capers + ASPARAGUS in puff pastry or wrapped in
parsley smoked salmon

THAI CHICKEN SATAY cashews, cilantro, BACON WRAPPED SCALLOPS with a teriyaki
sweet chili sauce horseradish glaze

POTATO LATKES with herbed sour cream, MINI CRAB CAKES with old bay aioli or
house made apple sauce classic remoulade

STUFFED MUSHROOMS your choice of sausage LAMB LOLLICHOPS feta cheese, olives, mint,

+ fontinella, parmesan + garlic breadcrumb or hot lemon zest

banana pepper CRISPY PORK BELLY hoisin BBQ glaze, pickled
SPANIKOPITA spinach + cheese in a flaky phyllo watermelon + jalapefio, cilantro on a

dough crispy wonton

SWEDISH MEATBALLS in a classic cream sauce SHRIMP SATAY served with sweet chili sauce
MINI QUICHE filled with vegetables + cheeses ARANCINI (Italian style rice fritters) your choice of
SMOKED CHICKEN QUESADILLA with mild salsa sausage + gorgonzola or tomato, basil, mozzarella

PIGS IN A BLANKET beef franks wrapped in pastry BEEF WELLINGTON wrapped and baked with a
with honey mustard wild mushroom sauce

VEGETABLE SPRING ROLL with sweet and spicy chili COCONUT SHRIMP with a mango dipping sauce
sauce RASPBERRY + BRIE PURSES in phyllo
ANTIPASTO SKEWER fresh mozzarella, kalamata THREE CHEESE RISOTTO “TATER TOTS”
olives, cherry tomatoes with truffle aioli

ASIAN POT STICKERS with soy sauce served on the side SHRIMP SPRING ROLL with cilantro lime
FRIED CHEESE RAVIOLI served with marinara dipping sauce

VEGETABLE SUMMER ROLL with soy wasabi .

ASSORTED MINI PIZZAS

CUBAN marinated pork loin, sahlen’s ham,
SA N D W I G H s I- I D E R 8 lorraine swiss, sliced dill pickles, honey mustard

TURKEY BLT turkey, bacon, lettuce, tomato, mayo

$34.00 per dozen PULLED PORK with chipotle BBQ sauce,
jalapeiio coleslaw
SEEFON WECK Slow roasted roast beetwith CARVED TURKEY with basil pesto, fresh mozzarella

kimmelweck rolls

MUFFALETTA sahlen’s ham, salami, provolone,
fresh homemade olive salad

VEGGIE assorted grilled vegetables with field greens

S BEEF TENDERLOIN with blue cheese, steak sauce,

. crispy onion rings (market price)
SAUSAGE with peppers + provolone
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$3.99 per person
(12 people min.)

15 people
25 people

SHRIMP COCKTAIL
house made cocktail sauce
Small $120 | Large $200

*Includes garlic rubbed + grilled crostinis
Drizzled with EVOO*

*Your choice of 3 toppings*
FRESH FRUIT PLATTER
includes cantaloupe, honeydew,
pineapple, assorted berries
Small $45 | Large $80

MARINATED ARTICHOKES +
GOAT CHEESE

VEGETABLE CRUDITE OLIVE TAPENADE

includes carrots, broccoli, celery,
tomatoes, cauliflower, cucumbers,
zucchini with ranch dressing
Small $40 | Large $70

HEIRLOOM TOMATO + BASIL
BASIL PESTO

CHEESE + CRACKER PLATTER SUNDRIED TOMATO PESTO + FETA

includes sliced artisan cheeses

ANTIPASTO

assorted cured meats,

artisan cheeses, olives

Small $65 | Large $105

ASSORTED GRILLED VEGETABLE
PLATTER

includes zucchini, broccoli, squash,
cauliflower, asparagus, mushrooms
Small $45 | Large $80

SANDWICH/WRAP PLATTER www.buffalocateringco.com
Includes turkey, ham, roast beef, tuna, PR i
@BuffaloCateringCo

chicken salad, veggie sandwiches
Large (18 Sandwiches + Wraps) $100 . '] @BuffaloCateringCo

Small (12 Sandwiches + Wraps) $70
u @BuffaloCateringGo

CARAMELIZED WILD MUSHROOMS

HOMEMADE GARLIC HUMMUS

EGGPLANT CAPONATA
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$19.99 per person (25 people min.)

*Includes Artisan Rolls + Butter* | Choose 2 entrees + 3 sides
*Includes disposable plates, napkins, utensils + serving utensils

SALADS + VEGETABLES

BABY SPINACH SALAD with candied
pecans, beets, pickled red onion, gorgonzola

STRAWBERRY SALAD with spinach,
pickled red onions, dried cranberries,
feta cheese, almonds

CHOPPED ROMAINE with blue cheese,
applewood bacon, tomatoes, red onion, radishes

ROASTED CAULIFLOWER with capers,
brown butter, lemon, parsley, hazelnuts

GREEN BEANS ALMANDINE

ROASTED ROOT VEGETABLES
with brussels sprouts, parsnips, turnips,
rutabagas, carrots

SEASONAL VEGETABLES

sautéed or steamed

SAUTEED BROCCOLI RAAB
with garlic, pine nuts, pecorino

GRILLED ASPARAGUS with citrus herb aioli

ROASTED BRUSSELS SPROUTS
with maple syrup, bacon, thyme

RATATOUILLE with thyme, sherry vinegar,

STARGHES

PARMESAN AU GRATIN POTATOES with wild
mushrooms + truffle oil

GARLIC HERB ROASTED POTATOES

SMASHED SWEET POTATOES
with mascarpone, rosemary, candied ginger

GREEK POTATO WEDGES
with feta cheese, olives, dill

WHIPPED MASHED POTATOES
with sour cream, butter

STUFFED PEPPER MAC-N-CHEESE
with blue cheese, cheddar, parmesan,
roasted banana peppers

JASMINE RICE with coconut, raisins,
cashews, cilantro

OVERSTUFFED TWICE BAKED POTATOES

PENNE ALFREDO with garlic cream sauce,
parmesan

FARFALLE ARRABIATTA
with pancetta, chiles, garlic, tomatoes,
pecorino

CHICKEN ENTREES

MILANESE with arugula, lemon,
parmesan

CHICKEN PARMESAN
with marinara, mozzarella, basil

FRANCESE in parmesan egg
batter with garlic, parsley,
white wine

PICCATA with capers, parsley,
lemon, butter

ROTISSERIE STYLE
with garlic, herbs

VINEGAR BASED STYLE
with fresh herbs

JERK THIGHS with pineapple
hoisin, peppers, onions, cilantro

CHICKEN BREAST with roasted
red peppers, spinach, artichokes,
caramelized onions, cream sauce

BEEF ENTREES

RED WINE BRAISED POT
ROAST with crispy fried onions

ASIAN STYLE FLANK STEAK
with sesame, garlic, hoisin

BBQ RUBBED SLOW
ROASTED BEEF BRISKET

served grilled, sliced

PEPPER STEAK with bell

peppers, onions

$ CABERNET BRAISED

SHORT RIBS with rosemary,
thyme (Market Price)

$ WHOLE ROASTED
TENDERLOIN

with demi glace (Market Price)

VEGETARIAN ENTREES

FAUX FILET MIGNON with
marinated grilled portobello mushroom,
blue cheese stuffing, fried onions

EGGPLANT PARMESAN
crispy fried with marinara sauce, fresh
mozzarella, basil

RIGATONI AL FORNO
with san marzano tomato sauce, five
cheese, vodka cream

VEGETABLE LASAGNA
with béchamel sauce, tomatoes,
grilled vegetables

POTATO GNOCCHI
with fresh herbs, parmesan

STUFFED SHELLS
with pesto cream, peas

PORK ENTREES

GRILLED PORK TENDERLOIN
with whole grain mustard crema

MAPLE GLAZED PORK LOIN
with wild mushroom + pancetta stuffing

CUBAN stuffed with swiss cheese,
pickles, ham, honey mustard

PORK TENDERLOIN with a honey
sriracha glaze

SMOKED PORK RIBS smothered in
BBQ sauce

S SEAFOOD ENTREES

(All Items Vary on Market Price)

BACON WRAPPED SCALLOPS
with horseradish glaze

CEDAR PLANKED SALMON
with aged balsamic, grilled scallions

SHRIMP SCAMPI
with garlic bruschetta

CRAB CAKES with remoulade sauce

HADDOCK ITALIANO with parmesan,
garlic breadcrumbs, roma tomatoes

CREOLE SHRIMP with peppers +
onions in a lite tomato sauce
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Excluding Dessert

$6.00 PER PERSON

Romaine | Mixed Greens | Tomatoes | Cucumbers
Bell Peppers | Red Onions | Black Olives
Garbanzo Beans | Carrots | Cheddar Cheese
Parmesan Cheese | Crumbled Blue Cheese | Croutons

+ 3 DRESSINGS:
Ranch | Balsamic Vinaigrette | Blue Cheese
Raspberry Vinaigrette | French | Caesar | Greek

$6.00 PER PERSON

Traditional Whipped Potatoes | Broccoli | Bacon
Sour Cream | Chives | Cheddar Cheese | Ham
Whipped Butter

$8.00 PER PERSON

Penne | Linguini | Marinara | Alfredo | Vodka Sauce
Pesto | Parmesan Cheese | Spinach
Sun Dried Tomatoes | Scallions | Peas

$6.00 PER PERSON

Tortilla Chips | Hot Nacho Cheese | Chopped Onion
Pickled Jalapefios | Pico de Gallo | Black Beans
Shredded Lettuce | Cilantro | Sour Cream

*Add Ground Beef or Chicken $2.50

GOFFEE + TEA

Includes Rolls, Au Jus or Gravy + Condiments
TOP ROUND OF BEEF $7.00 per person
BEEF TENDERLOIN $12.99 per person
PORK LOIN $7.00 per person
HAM $6.00 per person
TURKEY BREAST $6.00 per person

+*MACARONI N CHEESE STATION -

$7.00 PER PERSON

Homemade Macaroni-n-Cheese | Bacon
Green Onions | Cherry Tomatoes | Hot Sauce
Jalapefios | Toasted Breadcrumbs | Cheddar Cheese

Add Ham or Smoked Sausage for $1.50 per person

$4.95 PER PERSON

Hello Dollies | Cookies | Brownies
Coconut Macaroons | Cupcakes | Eclairs
Lemon Bars

$5.00 PER PERSON

Bavarian Pretzels | Sea Salt | Honey Mustard
Spicy Mustard | Warm Cheese

*BUFFALO STYLE CHICKEN WINGS'*

$6.00 PER PERSON

Mild, Medium, Hot or BBQ Chicken Wings with
Carrots, Celery + Blue Cheese

$2.50 PER PERSON

Includes creamer, sugar, stir sticks, assorted teas,

disposable cups

pgrade to China coffee cups, teaspoons | Add $1.50




"All Alcohol Packages are for 4 Hours and Include Glassware, Cocktail Napkins, and Ice”

SR UNHTHa  BEER « WINE PACKAGE

$17.99 PER PERSON

4 bottled beers from our available selection or
$3.99 PER PERSON Upgrade to local/craft selections at market price
Labatt Blue | Blue Light | Coors Light | Heineken | Michelob Ultra
Pepsi | Diet Pepsi | Sierra Mist NA beer available upon request
Ginger Ale | Iced Tea | Bottled Water 2 red wines and 2 white wines from our available selection

INCLUDES SODA PACKAGE

Comes with disposable cups

SPIRITS PACKAGE #1--vvverrrreeeeoe

$22.99 PER PERSON

Vodka | Rum | Gin | Whiskey | Bourbon | Scotch | Tequila (House Brands)

Included: Assorted Juices | Tonic Water | Club Soda
Dry + Sweet Vermouth | Lemons | Limes | Olives |Cherries

INCLUDES SODA PACKAGE INCLUDES BEER + WINE PACKAGE

SPIRITS PACKAGE #2 <PV
~ N~
$25.99 PER PERSON
< N2
Absolut Vodka | Tanqueray Gin | Bacardi Silver Rum | Seagram’s 7 Whiskey ‘7/’[R ““%
Jim Beam Bourbon | Dewar’s White Label Scotch | Milagro Silver Tequila l
Included: Assorted Juices | Tonic Water | Club Soda www.buffalocateringco.com

Dry + Sweet Vermouth | Lemons | Limes | Olives |Cherries

info@buffalocateringco.com
INCLUDES SODA PACKAGE  INCLUDES BEER + WINE PACKAGE 716.873.4000

Temporary Liquor License = $100  Additional Insurance Waiver = $50

*At least one bartender is required for any alcohol package
*Disposable cups are available upon request
* The Buffalo Catering Company reserves the right to refuse alcoholic beverages to anyone




DELUXE CHINA PACKAGE PREMIUM DISPOSABLE

$7.99 PER PERSON $4.50 PER PERSON
Set on Table for Each Individual Silver Fork, Knife & Spoon.
with a White Folded Linen Napkin White B+B Plate with Silver Rim

White Dinner Plate with Silver Rim
Dinner Napkin

HEAVY DUTY DISPOSABLE
STANDARD GHINA PACKAGE $1.25 PER PERSON

Black Fork & Knife | Plastic Plate | Napkin
B+B Plate | Dinner Plate | Coffee Cup

S— ] Y —

WHITE LINEN = $10.00 ea. ROLL-TOP CHAFER WITH FUEL = $20 ea.
COLORED LINEN + NAPKINS = Market Price DISPOSABLE CHAFER WITH FUEL = $10 ea.

Salad Fork | Dinner Fork | Knife | Teaspoon
B+B Plate | Salad Plate | Dinner Plate
Coffee Cup | Saucer | Water Glass

$5.99 PER PERSON
Dinner Fork & Knife Rolled in a White Linen Napkin

SERVER = $25/hr GRILL RENTAL = $135
BARTENDER = $25/hr COOLER = $25

CHEF = $25/hr
EVENT MANAGER = $30/hr CAKE CUTTING = $1.25/slice (Additional dessert
plates + forks can be ordered separately)

*Premium Disposable + Heavy Duty Grade Disposable packages do not include cups

@BuffaloCateringCo
(®) esurialocateringto

—

Www.buffalocateringco.com

info@buffalocateringco.com
716.873.4000

2 @sutfalocateringCo



