
 

 

 

 

 

 

 

 
ITALIAN WEDDING RECEPTION BUFFET 

2009 
 
 

MENU 
 

PASSED HORS D’OEUVRE 
 

 

p lease choose three of  the fo l lowing  hors d’oeuvre:  
 

SHR IM P AND SC ALLO P SKE WER S  

AN T IP AS TO SKE WER S W ITH CH IC KEN SAUS AGE  

CH IC KE N BR USC HE TTA W ITH FR ES H CH IV ES  

PESTO T AR TLE TS W ITH  RO AS TE D PEPP ER S  

MAR IN ATE D STE AK AND SWEE T PEP PER  SKE WER S  

RO SEM AR Y POR K SKE WE R S W ITH B A LS AM IC  GLA ZE  

PR OSC IU TTO -WR APPE D APP LE S W ITH  B ALS AM IC -C IDER  GLAZE  

 

 

 

ON THE BUFFET  
 

 

p lease choose two o f  the  fo l lowing entrees:  
 

CH IC KE N MAR S ALA W IT H GR ILLE D MUS HR O OM S  

RED -W IN E BR AIS ED BEE F RO AS T W ITH  SUN -DR IE D T OM ATOES  

POR K LO IN MADE IR A W ITH GR ILLE D GR EEN BE ANS &  P IÑ O N NU TS  

FR ESH -MADE LAS AGN E –  CH O IC E OF CH IC KEN ,  VE GE TAR IAN ,  OR  SAUS AG E  

BALS AM IC -GLA ZED POR K LO IN W ITH GR ILLE D ON IO NS &  SWEE T PEPPER S  

CH IC KE N PR OSC IU TTO  W ITH SAGE &  FO N TIN A  

POR K LO IN ROM AN O W IT H I TALIAN  SAU S AGE ,  O LIVES ,  AN D CAN NE LLIN I  

 

 

                    
    

    

         CAÑON CATERING 
  

 



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

CLAS S IC  CAE S AR  SA LAD W ITH P AR M ES AN &  FR ES H -B AKE D CR O U TO NS  

BAB Y SP IN AC H SA LAD  W ITH ROM A T OM ATOES &  CUC UM B ER S  

M IX ED GR EEN SALAD W ITH GR ILLE D P LUM S ,  B LU E CH EESE &  P IN E NU TS  

GR ILLE D ZUC C H IN I AND SU N -DR IED T OM ATO SA LAD W ITH P AR M ES AN  

M IX ED GR EEN SALAD W ITH GR ILLE D PE AR S ,  RA IS IN S &  PR OV O LO NE   

 

and choose two o f  the fo l lowing  s ide d ishes:  
 

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

RO AS TE D GAR LIC  MAS H ED PO TATOES  

SP IC Y PEN NE AR R AB B IA TA W ITH  P AR M ES AN CHE ESE  

 GR ILLE D PO LEN TA W ITH  SU N -DR IED T OM ATO ES  

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

ASS OR TED GR ILLE D VE G ETAB LE S W ITH B ALS AM IC  V IN A IGR E TTE   

  

your bu ffet  inc ludes:  
 

FR ESH -B AKE D P AR M ES AN B AGUE TTES AN D B U TTE R  

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

 

 

19.95  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 A L A D  OR  S I D E  D I S H   2 .50  P E R  GU E S T  

E AC H AD D I T I O N A L EN T R E E    4 .00  P E R  GU E S T  

E AC H AD D I T I O N A L HO R S  D’O E U V R E   1 .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  

 


