Catering by Donna Eick
716-622-2001
Luncheon Menu Options
MEATS--Please Choose One
*Ranch Chicken with Vidalia Sauce
*Lemon Chicken with Raspberry Sauce
*Chicken Parmigiana with Marinara Sauce
*Baked Ham with Pineapple Sauce
*Roast Beef with Weck and Plain Rolls
-All sauces are served on the side
-Chicken is boneless, skinless, breaded and baked
-Please add $1.00 per person for Roast Beef on Weck
SIDE DISHES--Please Choose Four
*Roast Turkey Stuffing with Light Gravy
*Ziti with Fresh Tomato and Herb Sauce
*Macaroni and Cheese
*Crab Salad
*Tuna Salad
*Chicken Marsala--Roasted mushrooms, grilled chicken, and your choice of pasta or rice with a
creamy Marsala sauce
*Cheese Tortellini with Sundried Tomato Pesto and Baby Spinach
*Greek Salad--Bow-tie pasta with fresh baby spinach, sweet peppers, black olives, red onion
and feta cheese lightly dressed in Caesar dressing
*Ranch Salad--Tri-colored pasta with sweet peas, red onion, grape tomatoes and homemade
ranch dressing
*Italian Pasta Salad--Pasta, chick peas, olives and veggies marinated in olive oil and balsamic
vinaigrette
*Oven Roasted Potatoes with Butter, Parsley and Garlic
*Roasted Baby Bakers
*Scalloped Potatoes and Ham
*California Broccoli Salad--Fresh, crisp, raw broccoli with homemade sweet & sour dressing
accompanied by raisins, crumbled bacon and red onion
*Beets in Fresh Orange Vinaigrette with Feta Cheese and Toasted Walnuts
*Fresh fruit (Seasonal, please check availability)
*Fresh Chef Salad with Assorted Dressings
SERVED WITH ALL LUNCHEONS
*Bread and Rolls with Butter
Continued…

Following is a sample menu based on our standard luncheon buffet which features one meat
and four sides.
Chicken Parmigiana with Marinara Sauce
Ziti with Fresh Tomato and Herb Sauce
Roast Turkey with Stuffing
Scalloped Potatoes and Ham
California Broccoli Salad
Bread and Rolls with Butter

The price for this menu is as follows:
-20 People or Under-- $16.95 per person
-20-40 People-- $14.95 per person
-40 People or More-- $13.95 per person
*New York State Sales Tax and 10% gratuity will be added to all totals.

*Please let us know if any of your guests have any allergies or other special dietary needs and
we will be more than happy to accommodate them.

For Hall rental information at Cornell Cooperative Extension of Niagara County
Please call Karen at 716-433-8839 x 221 or kmk27@cornell.edu

