Buffet

Affordable Catering has many menu options to choose from. Whether you
decide on one of the menus listed here or plan a menu of your own, we will
ensure the highest quality and professional presentation.

Accustomed to working in a variety of venues, we can help you choose a menu
suitable for your location. Whether you have a full kitchen or are hosting an
outdoor event, we can tailor our services to meet your vision of the perfect
meal.

* Vegetables Maybe Substituted Due to Seasonal Availability

Italian Pasta (Buffet Service Only)

Penne Pasta served with a choice of Italian Meat Balls or Parmesan Chicken.
Three sauce options: Pesto, Alfredo, or Marinara. Caesar Salad, with Garlic
Bread.

S24
Mexican Buffet

Pollo (Chicken) Fajitas, Pork Carnitas, Arroz Rojo (Mexican Red Rice), Tejano
Frijoles, Spicy Southwest Corn, Garden Salad, served with Pineapple Salsa, Sour
Cream, Cheese, and Tortilla Chips.

S25

Beef Bourguignon

Classic French Beef Bourguignon served with Roasted Red Potatoes, Asparagus
Almandine*, Fresh French Bread, and Your Choice of Garden or Ceasar Salad

S27

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness



Bruschetta Stuffed Chicken

Tender Chicken Breast stuffed with Italian Bruschetta served with Mushroom
Rice Pilaf, Sautéed Vegetable Medley, Garden or Antipasto Salad with Parmesan
Bread Sticks

$25

Crab Stuffed Salmon

Wild Alaskan Salmon stuffed with a succulent Crab interior served with Herbed
Pasta, Tender Broccoli, Bread Sticks, and Garden Salad
current market pricing

Chicken Parmesan

Breaded Chicken Cutlets in a light Marinara Sauce topped with Provolone
Cheese served with Pesto Penne Pasta, Parmesan Baby Green Beans, Toasted
Crostini, and Garden Salad

S24

Creole Shrimp

Creole Shrimp served atop Red Beans and Rice, Sautéed Vegetable Medley,
Warm French Bread, and Sun Burst Salad. This meal is guaranteed to add spice
to any event!

S24

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness



Rosemary Garlic Roasted Pork Loin

Rosemary and Garlic Crusted Pork Loin served with Roasted Red Potatoes,
served with Asparagus Almandine*, Herbed Garden Salad, and Breadsticks

S24

Chicken Cordon Bleu

Breaded Chicken Breast filled with Black Forest Ham and Swiss Cheese topped
with Mornay Sauce. Served with Broccoli Florets, Garlic Mashed Potatoes,
Summer Salad, and Garlic Bread. This dish is a longtime favorite!

S25

Classic Italian Lasagna

Freshly made pasta layered with your choice of Italian Sausage, Vegetables, or
Beef; Creamy Ricotta Cheese and Hearty Tomato Sauce, topped with Mozzarella
Cheese. Served with Sautéed Vegetables*, Garlic Bread, and Classic Caesar
Salad.

S24

Pulled Pork or Chicken
Slow-cooked pork or chicken (or some of both!) on a gourmet roll.
Served with your choice of three side dishes:
Chuck Wagon Baked Beans Coleslaw Green Salad  Succotash
Deluxe Mac & Cheese Corn on the Cobb Pasta Salad

$23.00

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness



Bourbon, Maple & Brown Sugar Glazed Chicken

Chicken breast and leg quarters glazed with bourbon, maple, and brown sugar
with just a hint of cayenne! Roasted Winter Vegetables, Sautéed Green Beans,
choice of Caesar or Garden Salad.

S24

* Vegetables Maybe Substituted Due to Seasonal Availability

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness



A’ la Carte

Looking for something extra, or wanting to create your own unique menu? We
offer a variety of side dishes to complement any meal. Priced per person

Baked Mac & Cheese $3.00

Classic Cheddar Smoked Gouda & Bacon Chicken & Bacon

Wild Rice, Rice Pilaf, or Spicy Spanish Rice $3.50
Potatoes $3.00
Hassel Back Garlic & Herb Mashed Scalloped

Roasted Potato Medley

Baked Potatoes ¥/ Butter, Sour Cream, Bacon Bits, & Chives $4.00

Pasta $3.50

Spinach Pesto, Garden Veggie Marinara, Vegetable Ranch, Bacon Ranch

Salads $3.50
Garden Vegetable = Caesar Cole Slaw Broccoli Burst

Greek Spinach Orzo Potato

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness



Dessert Menu

Cream Puffs 2 dozen $30.00

The Classic French Profiterole with rich cream filling! Choose your favorite
flavors.

French Vanilla Chocolate @ Mocha Carmel Cheesecake

Tiramisu 2 dozen $30.00

An Italian classic. Rich and creamy, perfect blend of coffee and chocolate!

Bar Cookies and Brownies 2 dozen $25.00

Raspberry Lemon Bars  Butter Scotch Blondies = Magic Bars

Pecan Bars Linzer Bars

Brownies

Chocolate Chip Mocha  Peppermint Coconut Cream Cheese
Raspberry Cream Cheese Turtle  Chocolate & Peanut Butter

Cakes & Cup Cakes

Sheet Cakes /4 S$25.00 1/2 $50.00

Filled Cup Cakes $2.00 each - 1 dozen minimum per flavor

French Vanilla Triple Chocolate Lemonade Carrot

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness



