
Occasions Catering ~Experience Excellence. 
www.occasionscater.com 

704-333-1060 

 

~ Basic Dinner Buffet ~ 
 

Choice of One Display: 
Farmer’s Market Carrots, Celery, Red & Green Peppers, Asparagus, 

Cherry Tomatoes, & Cucumbers, Displayed with Our Chef’s Homemade Dip 
Or 

An Elegant Cheese Display with a Garnish of Grapes and Berries 
Served with a Gourmet Cracker Basket 

 

Choice of One Salad: 
Mixed Greens with Tomatoes, Cucumbers, Carrots, Croutons and  

Assorted Dressings 
Or 

Classic Caesar Salad with Parmesan Cheese and Homemade Croutons 
 

Choice of One Entrée:  
Chicken Picatta in White Wine Reduction 

Herb Chicken Breast with Jamaican Relish 
Blackened Chicken with Red Pepper Cream Sauce 

Traditional Chicken Cordon Bleu 
Sliced Rib Roast with Julienne Onion and Mushroom Sauce 

Country Pot Roast  
Traditional Layered Lasagna 

Three Cheese Baked Ziti 
 

Choice of Two Sides:  
Herb Roasted Potatoes 
Garlic Mashed Potatoes 

Scalloped Potatoes Au Gratin 
Chef’s Penne Pasta Marinara 

Pasta Primavera with Alfredo Sauce 
Rice Pilaf 

Green Beans Almondine 
Fresh Seasonal Veggie Medley 

Honey Glazed Carrots 
Stir Fry Vegetables 

Garden Broccoli and Cheese Casserole 
Sautéed Asparagus 

Fresh Zucchini and Squash Medley 
 

Basket of Dinner Rolls 
 

14.10 Per Guest 
(Minimum of 30 Guests) 

 

(Menu Can Be Priced with China, If Needed)



Occasions Catering ~Experience Excellence. 
www.occasionscater.com 

704-333-1060 

 

~ Deluxe Dinner Buffet ~ 
 

Choice of One Display: 
Farmer’s Market Carrots, Celery, Red & Green Peppers, Asparagus, 

Cherry Tomatoes, & Cucumbers, Displayed with Our Chef’s Homemade Dip 
Or 

An Elegant Cheese Display with a Garnish of Grapes and Berries 
Served with a Gourmet Cracker Basket 

 

Choice of One Salad: 
Mixed Greens with Tomatoes, Cucumbers, Carrots, Croutons and  

Assorted Dressings 
Or 

Classic Caesar Salad with Parmesan Cheese and Homemade Croutons
 

Choice of Two Entrées: 
Chicken Picatta in a Light Wine Sauce 

Succulent Herb Baked Chicken with Jamaican Relish 
Blackened Chicken with Red Pepper Cream Sauce 

Sliced Rib Roast with Julienne Onion and Mushroom Sauce 
Country Pot Roast  

Almond Crusted Chicken Breast with Honey Butter 
Rubbed Pork Tenderloin with Mango Chutney 

Seared Salmon Filets (add ~ market price per guest) 
Juicy Beef Tenderloin (add ~ market price per guest) 

 

Choice of Two Sides: 
Herb Roasted Potatoes 
Garlic Mashed Potatoes 

Scalloped Potatoes Au Gratin 
Chef’s Penne Pasta Marinara 

Pasta Primavera with Alfredo Sauce 
Rice Pilaf 

Green Beans Almondine 
Fresh Seasonal Veggie Medley 

Honey Glazed Carrots 
Stir Fry Vegetables 

Garden Broccoli and Cheese Casserole 
Sautéed Asparagus 

Fresh Zucchini and Squash Medley 
 

Basket of Dinner Rolls 
 

18.20 Per Guest 
 

(Menu Can Be Priced With China, If Needed) 
 


