
 Banquet  Menu 
( Buffet or Sit Down )    20 Guest Minimum 

 

  Salad:      ( Choice of One ) 

Tossed Mixed Garden            Caesar            Leafy Spinach and Mushroom 

Entree: 
             Stuffed Breast of Chicken with Sauce Supreme $ 17 p.p.         

             Sliced Roasted Turkey w/ Dressing, Cranberry Sauce and Gravy $ 17 

             Roast Beef with Mushroom Demi Glace or Pan Gravy $ 17 

             Roast Loin of Pork au jus $ 16 

             Chicken Kiev, Cordon Bleu or Parmesan $ 18 

             Filet of Sole Almondine or Seafood Stuffed $ 18                                      

             Seafood Newburg $ 20 

             Chicken Wellington with Sauce Madeira $ 18 

             Chicken Oscar $ 21 

             Veal Marsala, Normande, Francais or Parmesan $ 19 

             Roast Prime Ribs of Beef au jus, Creamed Horseradish  ( 12 oz.) $ 17  

  Hearty Cut of Prime Rib     ( 16 oz.) $ 19            

             Grilled New York Sirloin with Herbed Butter $ 23 

             Broiled Filet Mignon w/ Bordelaise Sauce $ 26 

             Prime Rib ( 10 oz.) and Lobster Tail ( 6 oz.) $ 34  

 

 ALL BUFFET MEALS INCLUDE A CHOICE OF TWO ACCOMPANIMENTS 
(additional entree selection.......   $2.00 per guest) 

Also Included: Fresh Dinner Rolls * Coffee * Decaf * Teas * Dessert *                                                             

Linen Napkin (any color), China and Flatware  
There will be an additional cost for any menu ordered under 20 Guests ......... $ 2.00 p.p. 

 

__________________________  Accompaniments  __________________________ 

Mashed Potatoes            Baked Potatoes w/ Sour Cream and Chives            Rice Pilaf      

Garlic Mashed Potatoes            Twice Baked Potatoes                   Oven Roasted Potatoes 

Steamed Broccoli w/ Herbs           Buttered Corn                          Green Beans Almandine       

Chefs Medley of Vegetables            Glazed Baby Carrots               Broccoli with Pimentos 

Wild Rice Pilaf                              Fresh Melon Slices                   Bacon Cheddar Mashed 

Buttered Red Bliss Potatoes           Buttered Asparagus                       Au gratin Potatoes 

 

 Desserts  
Double Chocolate Brownies          Lemon Surprise         Carrot Cake          Cookie Platter 

Creamy Cheesecake         Chunky Chocolate Mousse          Bananas Foster 
  

 Please Note: 18% Service Charge and 8% Sales Tax are Additional 

 
Talk of the Town Caterers is a full service catering company. All menu selections may be 

customized to your specific needs, tastes and dietary requirements. In addition to fine 

food and service, our buffet presentations are tasteful and elegant. 


