
Entrées
CHICKEN
Chicken Romano Pomodoro: Breaded chicken blended 
with shaved pecorino-romano, served in a pomodoro 
sauce.
Chicken Parmigiana: Chicken romano topped with 
fresh mozzarella.
Chicken Marsala: Chicken breasts lightly dusted with 
flour, sautéed with mushrooms and onions, finished with a 
marsala wine sauce.
Chicken Francaise: Chicken breasts lightly dusted in 
seasoned flour, dipped in egg and sautéed, finished with a 
classic lemon-white wine sauce.
Chicken Bianco: Sautéed chicken breast with artichoke 
hearts and roasted red peppers in a garlic-white wine 
sauce.
Italian Seasoned Chicken: Marinated, flame broiled 
chicken cutlets drizzled with extra virgin olive oil.
Chicken Tenders: Battered with seasoned bread crumbs 
and fried till golden brown.

BEEF
Sliced Steak: Teriyaki marinated flank steak, grilled and 
topped with sautéed mushrooms and onions.
Roast Beef: Oven roasted, sliced and served in an au jus.
Steak Marsala: Prime beef sliced dusted with flour, 
sautéed with mushrooms and onions, finished with a 
marsala wine sauce.
Meatloaf: with homemade brown gravy.

CHEFS SPECIALS
Italian Sausage and Peppers: Our house made sausage 
with roasted peppers and onions.
Eggplant Parmigiana: Fried eggplant with marinara 
sauce and melted mozzarella cheese.
Eggplant Rollatini: Fried eggplant stuffed with ricotta 
cheese, finished with marinara sauce.
Turkey: Oven roasted turkey breast, sliced and served 
with gravy.
Tilapia: Pan seared, finished with basil and tomatoes.
*Salmon and shrimp also available upon request for an 
additional charge.

    White Star Presentation - $19.99 per person
    Gold Star Presentation - $23.99 per person
(20 person minimum) 

Savory Hot Food Buffet
A Complete Meal with Salad, Pasta, Vegetable, Entrée and Bread

(Number of choices based on amount of guests)

HOT FOOD SELECTIONS
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Salads
House Salad: Romaine mix, tomatoes, cucumbers, 
carrots, peppers and a basil-balsamic vinaigrette.
Greek Salad: Romaine lettuce, tomatoes, feta cheese, 
peppers, red onions, olives and Greek dressing.
Caesar Salad: Romaine lettuce, toasted croutons and 
a creamy homemade Caesar dressing.

Pasta
Penne Ala Vodka: Creamy vodka sauce with 
prosciutto.
Pasta Bolognese: Rigatoni with a hearty meat sauce
Baked Ziti: Baked pasta with pomidoro sauce and 
melted mozzarella cheese.
Penne Monteverdi: Sundried tomatoes and spinach in 
a light garlic chicken broth.
Pasta D’este: with asparagus, portobello mushrooms 
and roasted garlic in a plum tomato sauce.
Pasta Primavera: Pasta with garden fresh vegetables 
in a garlic cream sauce.
Mac N' Cheese: Our famous recipe...not just for kids. 
Topped with toasted bread crumbs.
New Potatoes: Roasted with fresh rosemary and 
extra virgin olive oil.
Mashed Potatoes: Light and fluffy, infused with a 
roasted garlic puree.
Wild Rice Pilaf: Long grain rice with sautéed shallots
Rice and Beans: Spanish rice with black beans.

Vegetables
Tuscan Vegetables: Roasted with fresh herbs, 
sea salt and extra virgin olive oil.
Vegetable Medley: A variety of seasonal vegetables 
lightly seasoned and sautéed.
String Beans: Sautéed with garlic and oil, topped 
with toasted slivered almonds.
Glazed Carrots: Blanched and finished with a 
light butter glaze.

Hot Food Ala Carte: All hot food choices 
can be ordered in individual full and half pan trays.



Light and Healthy Meal
Caesar Salad 
Grilled Vegetables
Rice Pilaf
Grilled Marinated Chicken Breast  
Pita Points
Sliced Fruit Platter
Individual Bottles of Water

    White Star Presentation - $14.99 per person
(15 person minimum) 

Italian Feast
Caesar Salad
Baked Ziti 
Eggplant Parmigiana
Homemade Chocolate Chip Cookies
Soda - Water Set-Up

    White Star Presentation - $14.99 per person
(15 person minimum) 

Southern Fried Chicken Meal
Bone in chicken pieces soaked in buttermilk then 
coated with our homemade batter.
Country Mashed Potatoes
Home Style Slaw  
Corn Bread

    White Star Presentation - $14.99 per person
(15 person minimum) 

Hot Pasta Meal
Caesar Salad
Choice of Any Pasta Dish
Penne Ala Vodka: with sautéed chicken tenders.
Penne Serrano: Tossed in a rich roasted garlic-cream 
sauce, topped with grilled chicken.
Penne Monteverdi: Sundried tomatoes with chicken 
and spinach in a light garlic chicken broth.
Penne D’Este: Asparagus, portobello mushrooms and 
roasted garlic in a plum tomato sauce.
Rigatoni Rustica: with sausage and broccoli rabe.
Penne Primavera: Sautéed vegetables in a 
garlic-cream sauce.

    White Star Presentation - $14.99 per person
(15 person minimum) 

Additional Hot Food Meals

All catering packages include table cover, utensils, plasticware and any necessary accompaniments.   [9]

Hot Meal Add-Ons
Soda – Water Set-Up

Additional Hot Food Entrées 
Dessert or Fruit Platter
Coffee and Tea Service

Southern Fried Chicken
Meal Add-Ons

Soda – Water Set-Up
Fall Off The Bone BBQ Baby Back Ribs   

Georgia Style Pulled Pork
Our Famous Mac N' Cheese

Dessert or Fruit Platter
Coffee and Tea Service


