
 

 

 

 

 

 

 

CAÑON CATERING STEAKHOUSE BUFFETS 
 
 

MENU 
 

HORS D’OEUVRE 
 

CAÑON GRILLED SALMON 
 

OUR SIGNATURE HERB-CRUSTED SALMON IS GRILLED WITH HICKORY WOOD , CHILLED, AND 

BEAUTIFULLY ARRANGED ON PLATTERS.  SERVED WITH LEMON-GARLIC-HERB AIOLI AND ASSORTED 

CRACKERS.   
 

AND 
 

CHOOSE ONE OF THE FOLLOWING STATIONS: 
 

HO T CR AB ,  SP IN AC H ,  &  AR T IC H O KE D IP  
crab, spinach,  and marinated artichoke hearts blended with cream cheese, mayonnaise, sour cream, three 

cheeses -  served hot with toasted baguette rounds.  

 

PU FF P AS TR Y -WR APPE D BR IE  W ITH T O AS TE D B AGUE TTE ROU NDS  
classic brie wheels with sweet oven-dried strawberries and mango wrapped in delicate puff pastry..   

 

SAVOR Y CHEESEC AKE SE R VED W ITH  T O AS TED B A GUE TTE ROU NDS  
a savory take on the classical cheesecake, ours is blended with  cream cheese and ricotta,  grilled corn, sun-

dried tomatoes, and green chiles  -  served cool with baguette rounds.  

 

AND 

 

CHOOSE TWO SKEWERED HORS D’OEUVRE: 
 

GR ILLE D SHR IM P ,  SC ALLOP ,  &  CUC UM B ER  SKE WE R S  

GAR LIC  AN D G IN GER -MAR IN ATED CH IC KEN SKE WER S  

MAR KE T VE GE TAB LE SKEWER S  

                    
    

    

         CAÑON CATERING 
  

 



 
ON THE BUFFET  

 

 

 

GRILLED PEPPERCORN-CRUSTED STEAK WITH RED WINE SAUCE 
a  f l a vo r fu l ,  t end er  cu t  o f  s t ea k  c ru s t ed  w i th  o u r  ow n  p epp erco rn -h erb  b l end ,  g r i l l ed  ove r  

h i cko ry ,  a nd  se rved  w i th  a  f la vo r f u l  r ed  wi n e  sa u ce .    

 

 

AND 

 

 

ONE OF THE FOLLOWING ENTREES: 
 

GR ILLE D CH IC KEN PR IM AVER A W ITH GR ILLE D SE ASO N AL VE GE TAB LES  

MAP LE -MAR IN ATED P OR K CHO P W ITH  CAR AM E LI ZE D ON IO N S  

CH IC KE N MAR S ALA W IT H GR ILLE D BU TTON MU S HR OOM S  

SLO W-RO AS TED ROSEM AR Y POR K RO AS T  

 

 

AND CHOOSE ONE OF THE FOLLOWING SALADS: 
 

CLAS S IC  CAE S AR  W ITH  CAÑO N CR O U TO NS &  P AR M ESAN  
ro ma i n e  l e t t u ce  w i t h  o u r  o w n s i g n a t u re  ca esa r  d re s s i n g  an d  h ou se -ma d e  c ro u t o n s  

 

STE AKH OU SE SA LAD  W IT H WH ITE CHE DD AR ,  B AC ON ,  T OM ATO ES ,  PEC ANS &  

GR ILLE D COR N  
mi xed  g reen s  w i t h  p remi u m s t ea kh ou se  i n g red ien t s  a nd  o ur  o w n  p a rmesa n -p ep perco rn  

d re ss i n g  

 

M IX ED GR EEN SALAD W ITH GR ILLE D APP LE S ,  B LUE CHEES E ,  GR APES ,  

CUR R AN TS &  DATES  
mi xed  g reen s  w i t h  f r e sh  a n d  d r i ed  f ru i t  an d  s t ra w berry  v i n a i g re t t e   

 
 

AND CHOOSE TWO OF THE FOLLOWING SIDE DISHES: 
  

RO SEM AR Y PO TATO  GR AT IN  

M AP LE -GLAZED CAR R O TS W ITH PEC ANS  

OLIV E O IL-RO AS TE D CR E AM ER  NE W PO TATOE S  

MAS HED NE W PO TATO ES  W ITH R O AS TE D GAR LIC  

W ILD R IC E ,  LO N G GR A IN  R IC E ,  &  LEN T IL P ILAF  

ASS OR TED GR ILLE D VE G ETAB LE S (S ER VED HO T O R  C O LD)  

BAKED FOUR -CHEE SE PE NNE P AS TA W ITH RO AS TED GAR LIC  

 

 

 



 

 

 

your bu ffet  inc ludes:  
 

FR ESH -B AKE D RO LLS ,  B R EAD ,  AND B U TTER  

ASS OR TED CHEESEC AKE SLIC E S  

IC ED T EA OR  LEM ON ADE ,  IC ED W ATER ,  &  ON -S IT E  BR EWE D CO FFEE  

 

 

 

33.00  PER GUEST* 

 
 

you may  add the fo l lowing i tems to  your menu 
 

E AC H AD D I T I O N A L S I D E  D I S H                2 .00  P E R  GU E S T  

 

 

* P R I C E  N O T  I N C L U S I V E  O F  S T A F F I N G ,  R E N T A L S ,  S E R V I C E  C H A R G E ,  O R  S A L E S  T A X .  

 

 
 
 
 
 
 
 
 
 
 
 
 
 

 

 

 

 

 

 

 

CAÑON CATERING  
3 0 3 - 6 8 3 - 6 8 7 8  

 


