
Talk of the Town Caterers 
 1037 Luther Road        East Greenbush, N.Y. 12061      (518) 477-7848 

                                                                              
                                                           

 Corporate Catering 
 Hot Buffet Items (may also be served family style or sit down) 

 
All Chicken, Beef and Seafood Entrees are Served with a Fresh Garden Salad, Savory 
Rice Pilaf, Chefs Choice of Fresh Vegetable , Basket of Dinner Rolls, Butter, Dessert du 
Jour, Iced Soda and Bottled Water. Pasta Entrees are served with a Fresh Garden Salad, 
Assorted Rolls, Butter, Dessert du Jour, Iced Soda and Bottled Water.  

• Add: $ 1.00 per person if under 20 guests.  
 
Poultry- all selections are with boneless chicken breasts 
Chicken Francais- Lightly Battered and Sautéed then Finished                       $ 12   
                                    in a delicate Sherry Mushroom Sauce.                                                                          
Chicken Piccata- Lightly Breaded and Sautéed in White Wine,                         $ 12 
                                 Fresh Lemon Juice and Capers.  
Chicken Marsala- Dredged in Seasoned Flour and Sautéed in                          $ 12 
                               a Rich Marsala Wine Sauce with Sliced Mushrooms.                                                   
Chicken and Broccoli Melt- Breaded, Pan Fried, Topped with                     $ 12 
                           Steamed Broccoli, Russian Dressing and Swiss Cheese. 
Chicken Parmesan- Breaded, Pan Fried, Topped with our Marinara              $ 12 
                                    Sauce and Finished with Mozzarella Cheese.  
Chicken Kiev- Stuffed with a Savory Herbed Butter, Breaded,                           $ 12 
                            Deep Fried and Topped with Fresh Herbs. 
Chicken Cordon Bleu- Stuffed with Danish Ham and Swiss Cheese.               $ 12 
                                    Served with a Creamy Chardonnay Sauce. 
 
 Pasta and Italian Specialties 
Lasagna Bolognese- Pasta Layered with Italian Sausage, Parmesan,               $  10 
                        Mozzarella and Ricotta Cheeses and a Hearty Meat Sauce.  
Vegetable Lasagna- Pasta Layered with Steamed Garden Vegetables,              $  10 
                        Mozzarella and Ricotta Cheeses and our Marina Sauce.   
Baked Pasta Primavera- Fresh Vegetables baked with Rotelle Pasta                $  10 
                                              In a Garlic and Parmesan Cream Sauce. 
Eggplant Parmesan- Breaded Slices of Eggplant Topped with Marinara,          $  10                                  
                    Mozzarella  and Parmesan Cheeses. Baked to a Golden Brown.  
Grilled Chicken Penne- Strips of Marinated Grilled Chicken, Sautéed             $  10 
      with Pasta, Sun dried Tomatoes and Broccoli in a Rosemary Cream Sauce. 



 Seafood 
Seafood Newburg- Succulent Shrimp, Crab and Bay Scallops Simmered        $ 14                                
                              In a Sherry Cream Sauce, Served Over Fluffy Wild Rice. 
Garlic Prawn Sauté- “Scampi Style” Jumbo Shrimp Sautéed with Fresh         $ 14 
                             Garlic, Butter and Herbs over Tender Noodles. 
 Crab Stuffed Flounder- Delicate Flounder Fillets Filled with our                   

$ 12 
  Delicious Crabmeat Stuffing, Rolled, Baked and Finished with Herbed Butter.  
Poached Salmon- Atlantic Salmon Fillet Poached and Finished with a            $ 12 
                                  Tarragon Citrus Butter Sauce.  
Grilled Swordfish-  Swordfish Steak which is Grilled and Brushed with           $ 14 
                              a Compound Butter of Roasted Shallots, Garlic and Dill. 
 
 Beef 
Sliced Roast Sirloin- Black Angus Choice Roast Prepared Slowly to                $ 12 
        Retain Juices. Served with Mushroom Cabernet Demi-glace. 
Prime Rib- Boneless Black Angus Choice Ribs, Slowly Roasted and Served        $ 15 
        with a Rosemary and Garlic au jus and a Side of Creamed Horseradish. 
Beef Kabobs- Tender Marinated Sirloin Tips Skewered with Onions,                 $ 12 
               Peppers and Mushrooms. Served over a Hearty Rice Pilaf 
Beef Bourguignonne- Sirloin Tips Gently Simmered in a Cabernet                   $ 12 
               Demi-glace with Freshly Sliced Mushrooms and Onions. 
 Grilled Sausage, Roasted Red and Green Peppers and Onions              

$ 10 
      Italian Sweet Sausage, Seasoned Onions and Peppers * Fresh Torpedo Rolls  
Crusted Loin of Pork- Farm Fresh Pork Loin Encrusted with Herbs                 $ 12 
               And Slowly Roasted. Served with Rosemary au jus. 
 
                 

All Hot Luncheon Buffets Include an Elegantly Tiered Buffet Set Up with Linen * 
Skirting * Fresh Flowers * Quality Disposable Ware * Polished Chafing Dishes 

 
Linen Napkin, China, Flatware, Glassware, Guest Table Linens are available by Request.    

~ $1.00 additional per guest ~ 
 

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.  

** 10% discount for 100 or more guests ** 




