
Special Occasion Catering

Chicken Breast with Garlic Cream Sauce        
White wine, minced garlic, dairy cream and fresh basil make this a 
sauce that will have you licking the ladle! Served over a tender 6 oz. 
chicken breast.  $11.75 

Chicken Breast & Wild Rice Hot Dish            
This entrée always gets rave reviews! A 6 oz. chicken breast on a 
generous bed of wild rice hot dish. (Wild Rice takes place of potato 
choice) $ 11.95

Baked Chicken Dinner 	                                 
Two pieces of tender baked chicken. Both white & dark meat 
provided. $12.50

Stuffed Breast of Chicken                                                 
A full 6 oz. skin-on chicken breast stuffed with our fabulous bread 
stuffing and roasted to tender perfection. Served with real chicken 
gravy.  $11.75

Roast Turkey Dinner                                                            
We start with the whole Tom turkey and roast it to perfection. Your 
dinner includes sliced white & dark meat , real turkey gravy and 
cranberry sauce.   $11.50

Sliced Roast Beef Dinner                                                 
Tender, juicy, sliced roast beef served with real beef gravy.   $12.95

Herb Crusted Beef Tenderloin                                    
A choice tenderloin strip rolled in a delicious blend of herbs and 
baked to perfection. Topped with our incredible Béarnaise sauce.              
$19.75 (pricing on this cut is subject to change with markets)

Prime Rib with Au Jus 
A beautiful cut of prime rib roast served with au jus. Ground 
horseradish will be available for your guests who would like some on 
the side.       5–6 oz. cut $18.50     7 – 8 oz cut $22.50

Beef Stroganoff                                                       
Tender strips of steak and fresh mushrooms in our flavorful dry 
sherry & sour cream sauce over egg noodles. (Egg noodles take the 
place of the potato in this selection)   $11.95

Beef Meatballs & Gravy                                       
Simply delicious! Three big meatballs covered with beef gravy. This 
selection served with either your choice of potato, egg noodles or rice. 
$11.15

Gourmet Meatloaf    A generous portion of our signature 
meatloaf made with lean ground beef and seven fresh herbs & spices 
topped with our flavorful sauce.   $11.50

Swedish Meatballs & Gravy   Five Swedish meatballs 
covered with it’s own gravy. This selection can be served with choice 
of either potato, egg noodles or rice.   $11.15

Baked Ham Dinner   Slow roasted pit ham served with our 
Pineapple-Cream Sherry Glaze.   $11.50

Rosemary & Black Pepper Crusted Pork Loin 
Tender pork loin coated with a fresh rosemary and peppercorn crust. 
Served with a side of our sweet Green Apple Compote.   $12.25

Country Style Pork Ribs Slow roasted to tender perfection. 
Choose your style.  BBQ or Ribs & Sauerkraut.   $14.75

Pork Tenderloin with Dressing   A beautiful pork 
tenderloin filled with your choice of our sage stuffing or apple 
stuffing and served with sauce made from the pan drippings.   $12.25

Twelve Layer Lasagna Twelve fabulous layers of pasta, 
tomato sauce, cheeses (Parmesan, Ricotta, Mozzarella) Italian 
sausage, and mini-meatballs.  Served with a fresh vegetable, salad and 
dinner rolls & butter.   $10.95* *Lasagna is sold in nine portion pans. 
Remaining pieces of lasagna are charged at 4.50 per portion.

Chicken Enchiladas
Tender shredded chicken breast, Monterey jack cheese, diced onion 
and fresh cilantro wrapped in two corn tortillas and covered with 
our green chili white sauce and Monterey jack cheese.  Served with 
Mexican rice, refried beans and our hand-made tortilla chips.  $9.50 

Creamy Alfredo Pastas Fresh dairy cream, real butter and 
white wine combine to make our delicious, signature Alfredo sauce. 
You then choose from either shrimp or chicken, with vegetables or 
without. Served with salad, dinner rolls & butter and a pickle & olive 
relish tray.   $15.50 with shrimp.  $13.25 with chicken. Add vegetable 
in pasta or on the side .75.

Spaghetti with Meat Balls Our signature recipe sauce 
ladled over spaghetti pasta and topped with two of our fabulous meat 
balls and fresh parmesan cheese. Served with salad, dinner rolls & 
butter and a pickle & olive relish tray.   $11.00 

Baked Cod Filet  Flakey 5 oz. white fish topped with 
parmesan breading and served with a fresh lemon wedge. $  12.95

Salmon Filet w/Creamy Dill Sauce   Tender, flakey  
5 oz. Atlantic Salmon filet served with fresh dill sauce and lemon 
wedge.  $13.95 

Entrees are served with your choice of potato, fresh vegetable, lettuce or mixed salad, relish tray, and fresh-baked 
dinner rolls & butter.  Exceptions are noted in the entree description.
Additional sides available at 1.60 per person.

...Please see other side for Two-Meat Entrees



Special Occasion Catering

Two-Meat Entrees
Entrees are served with your choice of potato, fresh vegetable, 
lettuce or mixed salad, relish tray, and fresh-baked dinner rolls & 
butter.  Exceptions are noted in the entree description.

12-Layer Lasagna & Chicken Spinach Lasagna
Our fabulous 12- layer lasagna and a 6 oz. chicken breast with our 
signature Garlic Cream Sauce.   $15.00

Chicken Breast with Garlic Cream Sauce & 
Baked Ham           
Slow roasted pit ham with Pineapple-Cream Sherry Glaze and 
a tender chicken breast with our signature Garlic Cream Sauce.  
$14.75

Chicken Breast with Garlic Cream Sauce & 
Sliced Roast Beef 	                                 
Tender sliced roast beef and a tender chicken breast with our 
signature Garlic Cream Sauce  $15.45  Add real beef gravy  .60

Rosemary & Black Pepper Crusted Pork Loin 
and Chicken Breast with Garlic Cream Sauce                                                
Tender pork loin with a fresh rosemary and peppercorn crust and 
a tender chicken breast with our signature Garlic Cream Sauce.  
$14.75

BBQ Country Style Pork Ribs & Baked 
Chicken                                                   
BBQ, boneless country-style pork ribs slow roasted to tender 
perfection and our herb baked chicken.  $17.25

Roast Turkey & Baked Ham                                                  
Baked pit ham with our pineapple-cream sherry glaze and roast 
turkey, including both white & dark meat served with real turkey 
gravy and cranberry sauce.  $14.75

Roast Turkey & Sliced Roast Beef                                     
Tender sliced roast beef and roast turkey, including both white 
& dark meat with your choice of real beef or turkey gravy and 
cranberry sauce.  $15.45  For both turkey & beef gravy add .60



Side Dishes
Please choose from the following side selections to accompany your 
entrée. *Asterisk marked items available for an additional .60 per 
person.
Prices and item availabilty subject to change without notice.

Potato Selections        
Garlic Mashed
Parsley Buttered Red Potatoes
Herb Roasted Red Potatoes
Baked Potato
Seasoned Potatoes with Onions
*Parmesan Baked Hash Browns
Au Gratin 

Rice Selections         
White Rice with Parsley & Butter
Cilantro Lime Rice
White Rice with Vegetables
*Vegetable Fried Rice

Vegetable Selections	                                 
Buttered Green Beans w/Carrot
Whole Kernel Corn
Parsley Buttered Carrots
Vegetable Blend 

Salad Selections                                         

Lettuce Salads
Garden Salad – Lettuce mix topped with Roma tomatoes, 
cucumbers, broccoli and carrot shreds. Served with your choice of 
dressing.

Spring Mix Salad – Spring lettuce mix topped with cucumber and 
Roma tomato served with your choice of dressing.

Oriental Mandarin Salad – Lettuce mix and shredded cabbage 
topped with snow peas, mandarin oranges, green onion and carrot 
shreds. Served with our poppy seed dressing.

Fruits & Nuts Salad – Lettuce mix topped with green apples, red 
grapes and walnuts. Served with our poppy seed dressing.

Mixed and Pasta Salads
Classic Coleslaw		  Honey Mustard Ham Salad
Pineapple Slaw		  California Club Salad
Old Fashioned Potato Salad	 *Turkey Wild Rice Salad w/Grapes
Dijon Potato Salad		  Rosemary Chicken Salad
Italian Pasta Salad		  Almond Chicken Salad
Fresh Fruit (Seasonal)



Linens         
•	 We’ll happily provide table linens and cloth napkins for your 

event - white and a variety of colors are available.

•	 Pricing is dependant on the size of the tables.  All charges 
listed below are subject to change.

•	 Please contact us for a complete linen quote for your event.

	 8’ banquet table	 	 	 $5.25
	 MCC Guest Tables & other sizes 	 $5.50
	 Cloth Napkins     - Standard	 	 $0.50

	            	             - Custom Color	 $.095

China Service
•	 Standard china & silver setting of Dinner plate, salad/dessert 

plate, knife, fork and spoon is $2.95 per person.

•	 A La Cart glassware and silverware items are $.75 per item. 

•	 Glassware items available:  Dinner plate, Salad/Dessert plate. 
Water glass, Wine glass, Champagne glass

•	 Silverware items available: Knife, Fork, Spoon, Salad Fork

•	 Other china & silverware needs can also be provided - please 
contact us for details

Dishwashing Service
•	 If china is provided by the event center or some other means 

and there is equipment available at the site we do have 
dishwashing service available.

•	 Dishwashing service $.50 per person.

Gratuity
Staffed Buffet Service	 20%

Table Service	 	 25%

Drop & Set-up Service	 18%

If special staffing consideration are needed for your event 
please contact us for a complete quote.

Additional Catering Services



Table Set-Up Service
We can provided table set-up for your event.  The items that we 
can set-up include:

•	 Placement of China & silver place settings on tables

•	 Placement of glassware including coffee cups/saucers, wine 
glasses and water goblets.

•	 Placement of water carafes, coffee service (pot, cream, sugar)

•	 Our room set-up service is $0.50 per guest. 

Cake/Dessert Cutting & Service
We would be happy to handle the cutting and service of your 
cake/dessert for you!

•	 Cake cutting /dessert service includes cutting and plating of 
cake/dessert item and table service to all guests.

•	 Paperware & plasticware are included.  China service is 
extra please see above.

•	 Our dessert cutting and service is $0.60 per person.

Additional Catering Services


