
 

 

 

 

 

 

 

WEDDING RECEPTION  
CLASSIC BUFFET 

2009 
 
 

MENU 
 

 
BRUSCHETTA HORS D’OEUVRE STATION 

 

MARINATED TOMATO, CUCUMBER, GRILLED ONIONS, AND BALSAMIC VINAIGRETTE,  

SERVED WITH TOASTED BAGUETTE ROUNDS, CHERRY PEPPERS, 

AND OUR OWN BLEND OF THREE CHEESES 

 

 

OR 

 

 

CAÑON TORTILLA CHIPS AND SALSA STATION 
 

OUR OWN HOUSEMADE ROASTED TOMATO AND GREEN CHILE SALSA,  

AND OUR SIGNATURE PINEAPPLE PICO DE GALLO, SERVED WITH  

HOUSEMADE CORN TORTILLA CHIPS AND FLOUR TORTILLA CHIPS 

 

 
OR 

 

 

FRESH VEGETABLE CRUDITÉS WITH SOUTHWESTERN RANCH DRESSING 
 

A VARIETY OF GARDEN-FRESH VEGETABLES BEAUTIFULLY ARRANGED ON PLATTERS AND  

SERVED WITH OUR OWN SOUTHWESTERN RANCH DRESSING ON THE SIDE 

 
 

                    
    

    

         CAÑON CATERING 
  

 



ON THE BUFFET 
 

 
please choose one or two of  the fo l lowing en trees:  

 

D IJ ON &  PE PPER C OR N -CR US TED POR K LO IN  

BEEF BR IS KE T W ITH  RED  W INE SAUC E  

MO IS T AND T EN DER  GR ILLE D ROS EM AR Y CH IC KE N  

SLO W-RO AS TED P OR K RO AS T W ITH  GR ILLE D ON IONS  

SM O KE D T UR KEY BR E AS T W ITH W H ITE W IN E -SA GE S AUC E  

GR ILLE D CH IC KEN BR E A ST PE NNE P AS TA W ITH FOUR -CHEE SES  

 

and choose one o f  the fo l lowing  sa lads:  
 

CLAS S IC  CAE S AR  W ITH  CAÑO N CR O U TO NS &  P AR M ESAN  

GR EEN SALAD W ITH AS S OR TE D GR ILLED VE GE TAB LES  

GR EEN SALAD W ITH FR E SH ME LO N ,  GR APES &  P INE AP P LE  

GR EEN SALAD W ITH GR ILLE D PE AR S &  SW IS S CH EESE  
 
and choose two o f  the fo l lowing  s ide d ishes:  

 

BAKED FOUR -CHEE SE PE NNE P AS TA  

OLIV E O IL-RO AS TE D NE W PO TATO ES  

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

MAP LE -GLAZED CAR R O TS W ITH T O AS TE D PEC AN S  

BAKED I TALIAN  R IC E  W ITH BR OC C O LI &  MO ZZAR E LLA  

MED ITER R ANE AN R IC E  W ITH T OM ATOE S ,  OLIV E S &  AR TIC HO KES   

 

your bu ffet  inc ludes:  
 

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

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

 

13.95  PER GUEST (ONE ENTREE)* 

16.95  PER GUEST (TWO ENTREES)* 
 

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 .50  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  

 


