
MARY’S PLACE BUFFET CATERING MENU:	
  	

12.95 PER GUEST FOR ONE MAIN ENTRÉE,  	

14.95 FOR TWO MAIN ENTREES 	

15.95 FOR THREE MAIN ENTREES	

Please ALSO SELECT A TOTAL OF THREE GOURMET SIDES to accompany your entrée(s)	

All Catered Meals also include our Fresh Baked Italian Rolls with Butter.	

(Pricing is for Groups of 25 Guests or more)	

HOMEMADE ENTRÉE SELECTIONS:	
CHICKEN:	

ITALIAN CRUMBED CHICKEN BREASTS	

BASIL & MUSHROOM CHICKEN MARSALA	

GRILLED MONTREAL CHICKEN BREAST WITH PEPPERS & ONIONS	

CHICKEN & BROCCOLI ALFREDO	

CHICKEN PARMIGIANA	

CHICKEN OSCAR ~ TOPPED WITH CRAB, ASPARAGUS & BEARNAISE SAUCE	

VENETIAN CHICKEN ~ WITH ROASTED RED PEPPER ALFREDO SAUCE & BROCCOLI	



PORK:	

HICKORY SMOKED HAM STEAK ~ WITH BROWN SUGAR GLAZE AND GRILLED PINEAPPLE 	

BBQ PULLED PORK	

ROASTED PORK TENDERLOIN	

HOT ITALIAN SAUSAGE	

BBQ  RIBS	

BEEF:	

GRILLED BEEF TIPS ~ WITH CARMELIZED ONIONS 	

SLOW ROASTED  BEEF  ~ ADD GRAVY FOR .95	

HOMEMADE MEATBALLS ~ WITH OUR MARINARA SAUCE	

ITALIAN:	

FOUR-CHEESE LASAGNA	

TRADITIONAL MEAT LASAGNA	

CHEESE RAVIOLI ~ TOPPED WITH YOUR CHOICE OF MARINARA, ALFREDO OR ROASTED RED PEPPER ALFREDO SAUCE	

STUFFED EGGPLANT WITH RICOTTA	

BAKED MANICOTTI	

MARKET FRESH SEAFOOD:   (PLEASE ADD: $2)	



CITRUS GLAZED OR PISTACHIO GLAZED SALMON	

BROILED TILAPIA ~ WITH LEMON BUTTER	

CRAB STUFFED TILAPIA	

SHRIMP SCAMPI ~ OVER RICE PILAF OR PASTA	

BAKED MARYLAND CRAB CAKES ~ WITH TRUE LUMP CRAB MEAT	

BLACKENED CAJUN CATFISH	

BUFFALO SHRIMP	

FRUITS OF THE SEA ~ WITH SHRIMP, SCALLOPS, CRAB AND MUSSELS IN OUR LOBSTER SAUCE	

U.S.D.A. CHOICE BEEF & VEAL:   (PLEASE ADD $3)	

BASIL & MUSHROOM VEAL MARSALA	

VEAL PARMIGIANA	

VEAL OSCAR	

SLOW ROASTED PRIME RIB OF BEEF ~ SERVED WITH AU JUS	

SLICED FILET MIGNON *CALL FOR TODAY’S MARKET PRICE	

GOURMET SIDE SELECTIONS:	



GARDEN FRESH VEGETABLES:	

PEACHES N’ CREAM CORN	

STEAMED BROCCOLI FLORETS	

PRINCE EDWARD MEDLEY ~ GREEN BEANS, YELLOW WAX BEANS AND BABY CARROTS	

STEAMED ASPARAGUS ~ WITH BEARNAISE SAUCE (PLEASE ADD $1)	

CHILLED SALADS:	

HOUSE GARDEN SALAD ~ WITH ROMAINE, ICEBERG & MESCULIN MIX	

TOSSED CAESAR SALAD	

APPLESAUCE	

COLESLAW	

MACARONI SALAD	

POTATO SALAD	

PASTA SALAD	

POTATOES & PASTAS:	

BAKED POTATO ~ WITH REAL BUTTER & SOUR CREAM ON THE SIDE	



RED SKIN MASHED POTATOES	

TRADITIONAL MASHED POTATOES	

CAST IRON POTATOES	

FRESH-CUT FRIES	

PARSLEY POTATOES	

RICE PILAF	

PASTA MARINARA	

PASTA ALFREDO	

MACARONI & CHEESE	


