
MCH Custom Catering Buffet Lunch/Dinner Menu 
All entrees include choice of Roll/Butter, Salad, Entrée, Starch, Chef’s Seasonal 

Vegetables, Dessert, Coffee & Iced Tea   
 

Choice of Salad & Dressing 
Baby Spring Greens or Fresh Garden Greens 

Fresh Baby Spinach 
Caesar 

 

Choice of Entrée 
*Santa Maria Tri Tip with BBQ Sauce or Au Jus   Seared Chicken Breast/Choice of Sauce 
Beef Medallions/Choice of Sauce     Picatta 
 Bourbon or Bleu Cheese     Marinated Lemon-Herb 
Beef Wellington       Garlic Béurre Blanc 
*Roast New York Strip      Teriyaki 
*Roast Prime Rib       Supreme         
Meat/Vegetarian Lasagna      Mushroom Alfredo 
Baked Fresh Salmon or Halibut/Choice of Sauce   Cordon Bleu 
 Florentine       Marsala 
 Picatta       *Honey Glazed Ham 
 Dill Béurre Blanc     *Oven Roasted Turkey 
 Champagne Dill Butter     *Stuffed Pork Tenderloin  

  Mango Salsa      Pork Medallions with Brandy Sauce 
*Available as Chef-Carved 

 

Ask us about our Vegetarian Choices and Themed Buffets 
 

Choice of Starch 
Savory Three Cheese Au Gratin Potatoes 

Rice Pilaf, Rice Pilaf Almandine, Rice Pilaf with Sun-Dried Tomatoes & Artichokes 
Garlic Mashed Red Potatoes or Sour Cream Mashed Potatoes 

Roasted Herbed Red Potatoes  
 

Sautéed Seasonal Chef’s Choice Vegetables 
 

Choice of Dessert  
Ask for our selections which are based on buffet price per person 

 
COST PER PERSON of $14.95 - $29.95 plus 8.75% tax, contingent upon menu choices.  A second 

entrée may be added for an additional cost.  A set up charge and delivery may be added.  Price includes 
dish/glass/flatware, and linens.  Appetizers may be included for additional cost.  Pricing subject to 

change without notice.  Per MCH Policy, a gratuity cannot be accepted. 


