
 

 

 
 
 
 
 
 
 

 
 

G’s Gourmet Catering 
 
 
 

Dinner Buffet 
 

Freshly Baked Dinner Rolls with Whipped Brown Sugar Butter 

 

Strawberry & Mixed Green Salad with a Balsamic Honey Vinaigrette 
  

Kettle of Crab & Corn Chowder topped with Sharp Cheddar Cheese 

 

Grilled Asparagus with fresh Lemon & Butter 

 

Eggplant & Tomato Ragout 

 

Roasted Garlic Whipped Potatoes  

 

Wild Rice Pilaf with Cherry Tomatoes 

 

Thinly Sliced Aged Sirloin of Beef with a Merlot Mushroom Wine Sauce 

 

Grilled Chicken Cacciatore 

 

Bananas Foster Flambé Station 

Bananas, Brown Sugar, Butter, Crème’ de Banana Liquor & Brandy Flambéed & 

served with Vanilla Bean Ice Cream    


