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 indicates most popular dishes 
 

  *surcharge of 18% applied to all catered events 

Buffet meals that will WOW your guests 
 

All buffet meals include china plates, metal flatware and high quality paper napkins, as 
well as tablecloths on the buffet tables. We can set the tables or have plates and 

flatware on the buffet, your choice. 
 

Pricing applicable from 3/1/22 and beyond 

The Patio Buffet 
$16.

00 
per person 

 

Includes Garden Salad & Cocktail Buns 
 

 

Choose two meats: 
 

Pulled Pork 
Smoked Sausage 

Smoked Ham 
Bratwurst & Sauerkraut 
Sarah’s Famous Meatloaf 

Smoked Turkey Breast 
Marinated Grilled Chicken 
Smoked Brisket (add $2 per person) 
Grilled Hamburgers & Hot Dogs 
Italian Beef with Giardinera

 

 

Choose two sides: 
 

 Cowboy Beans 
Bacon Blue Cheese Potato Salad 

Deviled Egg Potato Salad 
Creamy Cole Slaw 

Antipasto Pasta Salad 
Kettle Chips 

 

Ultimate Cheesy Potatoes 
Corn with Chili Lime Butter 
Creamy Cheesy Mac n Cheese 
Cool Cucumber & Onions 
Greek Orzo Salad 
Homestyle Mashed Potatoes 



 indicates most popular dishes 
 

  *surcharge of 18% applied to all catered events 

Pasta Perfection Buffet 
$18.

50 
per person 

 

 

Includes Garlic Bread or Breadsticks 
 
 
 
 

Choose one salad: 
 

Garden Salad with tomato, cucumber & croutons, choice of dressing 
Caesar Salad with garlic croutons & shaved parmesan 

Antipasto Salad with marinated vegetables & Italian dressing 
Grilled Panzanella Salad with Fresh Mozzarella 

 
 

Choose two entrees: 
 

Penne with Marinara & Meatballs 
Classic Meat Lasagna 

Spinach-Chicken-Alfredo Lasagna 
Creamy 4 Cheese Mac & Cheese 

Bacon, Bleu & Caramelized Onion Mac 

Roasted Red Pepper & Spinach Alfredo Farfalle 
Italian Sausage & Peppers in Zesty Sauce on Rotini 
Cheese Tortellini with Chicken & Pesto 
Jumbo Cheese Ravioli with Red & White Sauce 
Pasta Primavera with Spring Vegetables

 

 

Choose ONe side: 
 

Petite Green Beans with Bacon 
Sauteed Vegetable Medley 

Herb Buttered Baby Carrots 
Creamed Spinach 

Ratatouille 

Roasted Lemon Garlic Broccoli 
Sauteed Brussels Sprouts 
Red Wine Braised Kale 
Caprese Stacks



 indicates most popular dishes 
 

  *surcharge of 18% applied to all catered events 

The Benchmark Buffet  
$19.

50
 per person 

 

Includes Dinner Rolls or Garlic Bread  
 

Choose one salad: 
 

Garden Salad with tomato, cucumber & croutons, choice of dressing 
Caesar Salad with garlic croutons & shaved parmesan 

Antipasto Salad with marinated vegetables & Italian dressing 
Grilled Panzanella Salad with Fresh Mozzarella 

 

 

Choose two Entrees: 
 

Chardonnay Chicken 
Roasted chicken breast smothered in a decadent white wine cream sauce 

Lemony Chicken Piccata 
Lightly breaded and fried chicken breast in a lemon caper sauce 

Chicken Marsala 
Chicken breast with a mushroom and Marsala wine sauce 

Chicken Makhani 
Chicken breast medallions simmered in a spiced tomato cream sauce 

Classic Beef Burgundy 
Beef chunks braised in red wine with pearl onions & mushrooms 

 

Savory Beef Stroganoff 
Classic preparation finished with sour cream. Noodles on the side 

Parmesan Crusted Salmon 
Baked with a parmesan panko crust, finished with herb butter sauce 
Teriyaki Glazed Salmon 
Atlantic salmon filet with teriyaki sauce, sesame seeds & scallions 
Herb Encrusted Roast Pork Loin 
Roasted pork loin served with horseradish & mustard sauces 

Autumn Pork Roulade  
Pork loin stuffed with sautéed apples and onions in a mustard reduction 

 

 

 

Choose two sides: 
 

Sauteed vegetable medley 
Sweet & Sassy Glazed Carrots 
Petite Green Beans with Bacon 

Creamed Spinach with caramelized shallot 
Roasted Lemon Garlic Broccoli 

Sauteed Brussels Sprouts 
Red Wine Braised Kale 

Herbed Buttered Egg Noodles 
Greek Potatoes with Lemon & Garlic 
Creamy Smashed Potatoes 
Loaded Mashed Potatoes 
Ultimate Cheesy Potatoes 
Savory Herbed Rice Pilaf 
Creamed Orzo & Leeks



 indicates most popular dishes 
 

  *surcharge of 18% applied to all catered events 

The Cornerstone Buffet  
$22.

00
 per person 

 

Includes Artisan Breads  
 

Choose two salads: 
 

Garden Salad with tomato, cucumber & croutons, choice of dressing 
Caesar Salad with garlic croutons & shaved parmesan 

Antipasto Salad with marinated vegetables & Italian dressing 
Greek Salad with Kalamata Olives, Red Onion, Tomatoes, Cucumbers & Feta 

Bistro Salad with Dried Cherries, Blue Cheese, Pecans & Balsamic Vinaigrette 
 

Choose two Entrees: 
 

Salmon Supreme 
Slow roasted Atlantic salmon finished with lemon dill beurre blanc 

Rosemary Shrimp Skewers 
Jumbo shrimp seasoned with rosemary and garlic 

Chicken Cordon Bleu 
Ham and Swiss stuffed chicken breast smothered in Mornay sauce 

Chicken Roulade 
Chicken breast rolled around spinach, roasted red peppers and chevre 

Lamb Kebabs 
Cubed leg of lamb skewered, grilled and served with Tzatziki 

Red Wine Braised Short Ribs 
Beef slow simmered in red wine and savory vegetables 

 
Carving Stations add $2 per person: 
Roasted Sirloin of Beef 
Roasted Leg of Lamb 

 

 

Choose two sides: 
 

Sauteed vegetable medley 
Sweet & Sassy Glazed Carrots 
Petite Green Beans with Bacon 

Creamed Spinach with caramelized shallot 
Roasted Lemon Garlic Broccoli 

Sauteed Brussels Sprouts 
Red Wine Braised Kale 

Herbed Buttered Egg Noodles 
Greek Potatoes with Lemon & Garlic 
Creamy Smashed Potatoes 
Loaded Mashed Potatoes 
Ultimate Cheesy Potatoes 
Savory Herbed Rice Pilaf 
Creamed Orzo & Leeks

Rosemary Roasted New Potatoes Sausage, Mushroom & Pecan Dressing



 indicates most popular dishes 
 

  *surcharge of 18% applied to all catered events 

Stations for Grazing 
 

Keep your guests mingling with these theme stations strategically placed around the room!  
People will be talking about your food for years! 

Stations will be outfitted with high quality disposable plates, flatware and napkins.   

Pricing is determined based upon number of stations and guest count. 
Cajun Boil 
Shrimp, Sausage, Corn & Potatoes in a big delicious pile. With drawn butter & cocktail sauce for dipping 
 

Taco & Nacho Bar 
Ground beef & shredded chicken with flour tortillas, corn chips, queso sauce and all the toppings 
 

Baked Potato Bar 
Baked russet potatoes with all the fixins. Sour cream, bacon, scallions, butter, cheese & chili 
 

Indian Station 
Coconut Curry Chicken, Chana Masala, Basmati Rice and Garlic Naan 
 

Mediterranean Station 
Pita Bread, Gyro Meat, Grilled Chicken, Tzatziki, Hummus, Onion, Tomato, Shredded Lettuce 
 

Asian Station 
Chicken or Vegetarian Lettuce Wraps, Sesame Noodle Salad, Eggrolls & Dumplings with dipping sauces 
 

Soup & Sandwich Station 
A selection of soup shooters and miniature sandwiches with pickle spears. Adorable and delicious!  
 

Chicken Wings 
Bone-in or boneless chicken wings in your choice of sauce or sauces, served with celery, ranch & blue cheese 
 

Kid Station 
Chicken Nuggets, Mac & Cheese, Carrots and Ranch, Apple Slices. For the young and young at heart! 
 



 indicates most popular dishes 
 

  *surcharge of 18% applied to all catered events 

 

Antipasto 
Cured Meats, Imported Cheeses, Marinated Vegetables & Crackers 

 

Cheese & Fruit 
Domestic & Imported Cheeses, Fresh Fruits, Crackers 

 

Smoked Salmon 
House smoked sides of salmon with lemon dill cream cheese,  

capers, red onions, sliced lemon and crackers 
 

Shrimp Cocktail 
Chilled seasoned jumbo shrimp with our delicious 

 house made cocktail sauce and lemon wedges 
 

Vegetable Crudites & Dips 
Fresh veggies with ranch dip and hummus 

 

Elegant Edible Displays 
 

Pricing is determined based upon number of displays & guest count. 

Displays starting at $45.00 
  



 indicates most popular dishes 
 

  *surcharge of 18% applied to all catered events 

Keep the party going! 
Here are some examples of other fun menu ideas to make your event stand out! 

 

If you can dream it....we can do it! 
Pricing is determined based upon number of displays & guest count 



 indicates most popular dishes 
 

  *surcharge of 18% applied to all catered events 

Let me make your event extraordinary! 
 

Hi, I’m Sarah Slattery. I’m a classically trained chef and I’ve been 

catering events here at SVE since 2008. This menu is just a sampling 

of the food I can do. We can work together to create whatever your 

heart desires. I take pride in making unforgettable events for your 

guests that are also easy and stress-free for you! 
 

The planning process begins with a meeting to discuss your event size, menu needs and budget. 

This may be done via email if you prefer. Once a menu is decided, a formal catering proposal will 

be drawn up and sent to you along with a contract. If everything looks good, you sign the contract 

and the proposal and send it back with a $500 deposit or half of your proposed total, whichever is 

more. The balance of the bill may be made in payments or in full, no less than 10 days prior to 

weddings and on or before the day of any other event.  

 

 

 

 


