
 

 

 

 

 

 

 

WEDDING RECEPTION  
SILVER BUFFET  

2009 
 

MENU 
 
 

HORS D’OEUVRE 
 

 

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 

 

PLATTERS OF CHEESE AND FRUIT 
 

AN ASSORTMENT OF DOMESTIC & IMPORTED CHEESES BEAUTIFULLY DISPLAYED ON PLATTERS,  

SERVED WITH ASSORTED CRACKERS AND GARNISHED WITH FRESH STRAWBERRIES &GRAPES  

 

OR 

 

CHOOSE THREE OF THE FOLLOWING PASSED HORS D’OEUVRE 
 

SHR IM P AND SC ALLO P SKE WER S  

SM O KE D T UR KEY T AR TLETS W ITH  SAGE  

POR K AD OB O SKE WER S W ITH P AP AY A GLAZE  

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  

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

 

                    
    

    

         CAÑON CATERING 
  

 



 

 

ON THE BUFFET 
 

 

 

please choose two f rom the fo l lowing en trees:  
 

CH IC KE N PR OSC IU TTO  W ITH SAGE &  MO ZZAR E LLA  

BEEF BR IS KE T W ITH  GR E EN PEPPER C OR N SAUC E  

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

CH AR LES TON POR K LO IN  W ITH SM O KE D HAM  &  PEC ANS  

CH IC KE N BR E AS T CA LV A DOS W ITH GR ILLE D APP LES  

T OAS TED W A LN U T POR K LO IN  W ITH  W ALN U T-RO SEM AR Y SAUC E  

SM O KE D T UR KEY BR E AS T W ITH GR ILLE D PR IM AV ER A VE GE TAB LES  

LEM O N -T AR R AGON CH IC KEN BR E AS T W ITH GR ILLED MU SHR OOM S  

RED CH ILE  AND C IN N AM ON POR K LO IN W ITH GR ILLE D SWEE T PEPPER S  

ITA LIAN BEE F RO AS T W ITH SUN -DR IE D T OM ATOE S &ON IO NS (ADD 2.00)  

GR ILLE D PEPPER C OR N -CR US TED STE AK W ITH RE D W IN E SAUC E (AD D 2.00)  

 

 

 

p lease choose one o f  the  fo l lowing salads:  
 

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

M IX ED GR EEN SALAD W ITH FR E SH ME LO N ,  GR AP ES ,  &  P IN E AP P LE  

M IX ED GR EEN SALAD W ITH GR ILLE D APP LE S ,  RA IS IN S ,  &  B LU E CHEE SE  

M IX ED GR EEN SALAD W ITH GR ILLE D COR N ,  CUC UM B ER S ,  &  T OM ATOES  

M IX ED GR EEN SALAD W ITH RO AS TED PE PPER S ,  P EC ANS ,  &  MO N TER R EY J AC K  

M IX ED GR EEN SALAD W ITH SU GAR  SN AP PE AS &  PR OVO LO NE  

 

 

 

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

RO SEM AR Y PO TATO  GR AT IN  

ASS OR TED GR ILLE D VE G ETAB LE S  

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

MAP LE -GLAZED CAR R O TS W ITH PEC ANS  

R IC E  GR AT IN W ITH CHE DD AR  &  SP IN AC H  

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  

PO LE N TA W ITH MAR IN A R A &  GR ILLE D MUS HR O O M S  

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

POTATO CASS ER O LE W IT H SOUR  CR E AM  &  CHE DD AR   

 

 

 

 



 
 

 

 

 

 

your bu ffet  inc ludes:  
 

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

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 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  

 

 

* 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  

 


