Classce Bolel

Each menu is based on a guesf list of 100 or more for a five-hour recep?tion. Price quofes for smaller buffet

emtree g@f)s are avai/orb/e M/DOV) reques?t.

Boutteved How o ceures

Please choose any six from the accomlm_nyiﬂg list of Hors doeuvres from our Cocktail Hour Menu.

A// Per?fec* SeHlng /'/OFS d'oeuvres are maa’e fresh 7[0" each rece/p*ion.

Please choose two from the Pasta List Below

Erelveccs
P/ease Choose leee htems, one 07[ eﬂch S*andard Ca*@gory 'From *he ﬂccompﬂnying Bbﬂ[{e* En"tree LIS* Be/OW
A// menus a/SO iVlC/Ude Heﬂr%h Ba/?ed RO//S W”Lh SWC@* BMH@F

ZW%W

Please choose one of each from the Side Dish List Below

Desse! & gﬁ%

Delectable fresh filled cannoli's, [talian cookies, and fresh sliced fruit

Fresh/y Brewed Colombian Blended Caffeinated and Decaffeinated Coffee
And Hot Water for Premium Earl Grey, Ureen Tea, Eng/ish lea and Herbal Teas

A/so, ask about our various bar olp7Lions.

Pricing for the above package is presented at $90. per person after each of the folbwing Buffet Entree
Sugges+i0n§'(32afood Additional). The menu Inrice includes all serving statf; linens in solid colors for bars, and
buffet tables: china, silverware and g/assware (i Chamloagne Flute, Water Goblet) for 9ues7l tables (Bar g/asses

ot included): This quote does not include fees charged to the caterer by your venue (ie "kitchen fees).

We can Inrovide a olumLe for fables and chairs if your event faci/hly doesnt Provide them.
Please add 88 15% New York State Sales Tax to all pac/eage Ipricing,



https://www.lcicaterers.com/cocktail-hour
https://www.lcicaterers.com/cocktail-hour
https://www.lcicaterers.com/wedding-buffet#pasta1
https://www.lcicaterers.com/wedding-buffet#beef
https://www.lcicaterers.com/wedding-buffet#vegetable

Prslers

Penne Ala Vodka

Lasagna (Meat or Veg.)

Penne Pesto Alfredo

Baked Cheese Ravioli

Pasta Ala Carbonara

Cheese Ravioli Marinara

Linguini or w/ Garlic & Oil

Pasta with Chicken and Asparagus in Sherry Sauce
Fartalle w Broccoli Rabe & Sausage in Garlic Wine Sauce
Pasta Primavera (G&0 or Creamy)

Ziti w/ Broccoli & Sun Dried Tomato

Pasta with Sauteed Zucchini and Onions

Pasta with Sausage and Blistered Cherr_tj Tomato
Ricotta Stuffed Shells

Vegetable Stuffed Shells

Rigatoni Filet de Pomadoro

/eigmLon/' Marinara

Pasta with Fennel Ragu

Pasta Arabiata (SPICY)

Cavatelli with Eggplant Companiata

/eigmLon/' with Cilantro Pesto

Cavmtalbpi with Sauteed S,uinolch and Mushroom in Garlic
Wine Sauce

Spaghet with Meatbals

Spagheti con Pollo ( Chicken )

Rotelli w/ Roast Baby Pelplpers in Czy'un Sauce
Mexican Baked Ziti

Orchetta with Sun Dried Tomato Pesto

Orzo tossed with Parmigiam Cheese & Basil
Eggp/amt Parmigiana ( Classic )

Grilled Eﬂﬂf”“"’L Parmigiana

Eqgplant Rolatin

PREMIUM PASTA'S

Substitute any Standard Pasta for an additional
$5.50 per person

o Tortelloni Alfredo
o Tortellini w/ Meat Sauce

L4 Fresh Homemade POIS'ILG w Sauce O{HOMF CI’)OiC@

. Ca_i/'tm Shrim/o Pasta
. Spinach or Meat Stuff Cannelloni Marinara

. Slbinach Ravioli in Sundried Tomato Alfredo

o Rotelli with Garlic and Shrimlo Scamloi Sauce
e Roast Pelo/ner and Mushroom Ravioli Putanesca

. Pumlp/ein Ravioli in Cinnamon Cream Sauce

o Lobster Ravioli ( Market Price )




Chichen

Balsamic Glaze Chicken w/ Fresh Mozzarella & Sun Dried Tomato
Stuffed Chicken w/ Cornbread, Andouille Sausage, Ap/o/e, with
Eosemary/ Sage A,ap/e Cider Glaze

Chicken Sorrentino w/ Eggp/amt, Prosciutto, Fresh Mozz in a
Cream Sherry Sauce

Herb & Parmesan Crusted Chicken Breast with Sun-dried Tomato
Chu*ney

Bacon & Cheese Stuffed Chicken in White Sauce

Stuffed Breast of Chicken with Spinach and Gruyere Cheese
served w/ Port Wine Sauce

Breast of Chicken Filled w/ Asparagus & Herb Havarti Cheese in
Wild Mushroom Sauce

/'/oney Glazed Chicken Breast Accom,aanied by a Sun-dried Cherry
Chu*ney

Pecan Crusted Chicken with Cromberry & Ap/a/e Relish

Chicken Provencal

Chicken & Chorizo w/ Sun-dried Tomato, Shiitake Mushroom in a
Lemon Ca/aer Reduction

Pan Grill Boneless Chicken Thigh w/ Wild Mushrooms in Lemon
Eosemary Reduction

Herb Crusted Roasted Chicken

Blackened C(y'un Chicken with Tomato Bruschetta

Grill Chicken w/ Lemon Herbs

Chicken Ala Cacciatore

Chicken & Sausage Scar/aarie//o

Southwest Grilled Chicken w/ Black Bean & Corn Relish

Chicken Cutlet Milanese - Tomato Basil or Ras,aberry Bruschetta

Chicken Medallions Sauteed w/ Sun-dried Tomato, Artichoke
Hearts, Roasted Pep/oers and Black Olives
Rosemary Garlic Chicken

Boneless Chicken Thiglﬂs with Ter/ya/ei Glaze
Chicken Florentine

Chicken Marsala

Chicken Parmigiana

Chicken Ala Franchese

Boneless Chicken Thiglﬂs with Jerk Glaze
Buffalo Chicken Breast

Asian Omnge Ginger Chicken

Teriya/ei Chicken Wings

Fq/'hla S*y/e Chicken

Chicken w/ Traditional Jamaican Jerk Sauce
Hawaiian Chicken with Pinea/ap/e Relish
Caribbean Brown Stew Chicken

Santa Fe Chicken w/ Chipo*/e Crema
Coconut Crust Chicken

Fried Chicken

West Indian S?Ly/e Curried Chicken

East Indian Chicken Tikka Masala

Indian Butter Chicken

Boneless BBQ Chicken

Stir Fry Chicken w/ Vegefab/es

Homemade Chicken Fingers

Oven Roast Sliced Tur/eey Breast w/ vay
Herb Crusted Tur/eey London Broil w/ Lemon Thyme Aioli




Heef

Roast Sirloin of Beef with a Creamy Horseradish Sauce
Latin Grilled Beef Medallions with Green Chili Aioli (ireen
chilies, cilantro, cumin, gar/ic, herbs)

Sirloin Tips with Baby Bello Mushrooms & Pearl Onions
Char Grilled Hanger Steak Au Poivre

Carved Tolo Sirloin Au Jus

Burguna/y Beef Medallions with Boyby Bello Mushrooms
Beef Bourguignon

Char Grilled Flank Steak, served with Garlic Aioli

Char Grilled Skirt Steak Chimichurri

Ter/yot/ei Glazed Skirt Steak

Beef Stroganoff

London Broil Sherry Glazed with Wild Mushrooms
Counfry Kitchen Beef Stew

Meatballs Parmigiana

Pelpperea/ Steak

Carne Guisaa/a(Spanish Stew)
London Broil

Corned Beef and Cabbage
Meat Loaf with vay

Stir /:r_(/ Beef & Vege*ab/es
Mongo/[om Beef & Onions
Turkish Beef Kofta
Southern Chicken Fried Steak
Curried Beef & Potatoes
Steak Fajita

Cuban Ropa Vieja

Shelbara/'s Pie

Philly Cheese Steak
Bratwurst and Saverkraut

Available for substitution an addifional cost

BBQ or Braised Beet Short Ribs

Filet Mignon

Prime Rib

Oxtail Stew

Tre Musketiere (Beef, Pork, & Chicken in a Sherry Sauce)

Slow Roasted BBA Beef Brisket

Veal Sorentino (Veal Ham, Eggp/ormt, with Mozz)
German Sauerbraten

Skirt Steak

Veal & Peppers - Veal Marsala - Veal Picata




2%

. Sage & Pecan Crusted Roast Loin of Pork with a Port Sauce
. Sluim/ Cut Honeg Glazed Ham with Coarse Malp/e Mustard

o Herb Crusted Pork Loin Au Jus

o Pork Tenderloin in Lemon Ca/oer Reduction

o Boneless Cay'lm Pork Cholps with Tomato Shallot Relish

o Roasted Pork Loin with Shiitake Mushrooms in Sherry Sauce
o Grill Pork Cutlets with Roast Baby Pe/olners & Cilppolini Onions
o Pork Cutlets w/ Mushrooms in Garlic and Wine Sauce

o Slow Roasted Slpomish Pernil Asado

o Sauteed Pork Medallions w/ Snow Peas

o Asian S?Lir-Fry Pork & Vege*ab/es

o All American BBQ Pulled Pork

o Slow Cooked BBA St Louis Ribs

o Hawaiian Baby Back Ribs

o BBQ Jerk Ribs
o Traditional Sausage & Pelnlpers

. Ginger Garlic Pork with Vege?tab/es

o Roast Pork & Broccoli

. Alpricmt Glazed Ham w/ Pinealplp/e

o Pork Milanese with Warm Arugu/a

o Sweet and Sour Pork

o German Beer Infused Bratwurst and Sauerkraut
o Asian S*y/e Hone_tj Garlic Pork

o Broccoli Rabe and Mozzarella Stuffed Pork Loin
o Pork Schnitzel

o Boneless Pork Cholps

o (Grilled Pork Tenderloin

o Black Bean Pork Cholp

. S*ir-/:ry Pork and Vege*ab/es

o Pork Loin with Sherry Wine Sauce

o Pork Tenderloin in Lemon Calper Reduction
. Chi/ooHe Rubbed Pork Loin

AVOII ab for SMbS'ILI'ILlﬂLIOVI an OIOIGIHL/OV'OI COS'IL

Filet of Sole OregammLa

Tea Smoked Salmon Filet with Alplp/e Red Onion Marmalade
Mahi Mahi with Satfron, Fennel Tomato Relish

Poached Salmon Filet Talplpea/ with Tomato Calper Concasse

ChIIDO'/' aze SG mon WI'H) Bacon Pelnlper Sa/sa & WOVI?LOV) CFISIDS
Thm Slmced Sa/mon Wl'l'h a SIUICH A/VHOHJ Sauce

Mary/and Crab-cakes (2) with Remoulade Sauce
Tri-Color Tortellini w/ Lumlp Crab-meat In Roast Red Pe/pper Sauce

Sea SCG//OPS & Baby Mushraoms n Lemon Gar/ic Sauce OR

Chilean Sea Bass Medallions in Champagne Savuce —
$iL. per person




Fire Roasted Vege*ab/es

Roasted Cauliflower

Julienne Zucchini, Carrots & Summer Saluash
Sugar Sna’p Peas with Red Pelplper Ribbons
Oriental Stir Fry

Wilted Spinach w/ Garlic & Olive Oil

Cider Glazed Roasted Root Vege?tab/es
Baby Broccoli with Shallot Butter
Ratatouille

Asparagus with Bruschetta

Sauteed Zucchini Rounds

Sauteed Peas & Carrots

Roasted Aspamgus
Aslmmgus Batons with Heirloom Gmlpe Tomatoes

S?L/'r—fry MMSLH"OOW) Me/omge

Sauteed Broccoli Rabe with Olive Oil and Garlic
Steamed Herb Broccoli

Sauteed Seasoned Broceoli

Carrot & Spinach Timbale

Creamed Spinach

Baby Carrots with Cardamom Butter

Braised Swiss Chard with Cranberries
Plantanos Maduros

Brussel Sprom‘s w/ Bacon & Shallot Butter
Sauteed Corn Niblets

Green Beans w/ Red & Yellow Pelpper Confetti
Balsamic Grilled Vege?tab/es

Green Beans Almandine

Sau*eed Green Beams W/ BGCOVI & Camme/ized Sha//mts
CO//OH’C/ Greens Pre/oarea/ _LjOMF way

Lrvucty Soctes

0V€H RO&IS?[ Rosemary Bﬂlby PO?LG*OZS
Mashed Yu/eon Go/d PO*&*OQS W/ Truff/e OI/

Roast Red Bliss Potato w/ Shallots & Dill

Roasted Finger/ing Potato

Baby Bleu Scallop Potatoes

Parmesan & Basil Mashed Potatoes

Garlic Mashed Potato

Crushed Potato & Artichoke w/ Garlic Butter

Specia/ Mash Potato(Cheddar, Sour Cream, Onion, and Herbs)
Potato Lyonnaise

Heirloom Potato Smash w/ Crumble Gorgonzo/o/ & Olive Oil
Lemon Potatoes

Sweet Potato Mash w/ Marshmallow

Wild Mushroom Polenta

Risotto with Herb Pesto
Garlic Parmigiana Risotto

Israeli Cous Cous

Wild & Lon_g Grain Rice w/ Slivered Almonds

Rice with Pecan and Sun Dried Cherries

Lemon Saffron Basmati Rice

Brown Rice & Lentil Pilaf

Jasmine Rice w/ &inger & Lemon Grass

Basmati Rice w/ Vege*ab/e Confetti

Rice Pilaf - Fried Rice - Rice & Peas - Arroz con Giondules
Saffron Rice - Wild Rice Pilaf - White Rice - S?Lic/ey Rice
Arroz Moro - Rice and Beans




