
Complete Holiday Package

From The Buffet:
Choose 2 Entrees, 2 Sides & 1 Salad:

Chicken Marsala, Balsamic, Port Wine or Francese
Salmon - Poached, Pan Seared Dijon or Balsamic Glazed

Sliced Filet Mignon with Horseradish Creme
Lasagne Bolognese or Vegetarian Lasagne

Oven Browned Roast Potatoes or Garlic Mashed Potatoes
Wild Rice, Almonds & Scallions or Rice w/Sauteed Spinach

Confetti Rice w/Veggies or Wheat berry & Brown Rice w/Chives
Rotini w/Tomato-basil Sauce OR Penne w/Pink Vodka Sauce
French Beans and Baby Carrots or Steamed Vegetable Medley

Roasted Country Vegetables or Grilled Vegetables

Tossed Green Salad with Honey Vinaigrette
Tri-Color Salad with Balsamic Vinaigrette

Caesar Salad with Homemade Croutons
PLUS A Basket of Fresh Baked French Rolls  

Choose 2 Desserts:
A Cookie and Brownies Assortment

Rich Chocolate OR Tart Lemon Mousse
English Trifle OR Italian Tiramisu

Italian Canolis & Eclairs OR Chocolate Dipped Strawberries
Fresh Fruit Platter OR Fruit Kebobs w/Raspberry Sauce  

PRICE: $39.95 per person
Including Basic Service Staff. Thirty (30) person minimum.
Travel Charges when applicable and a 15% Service Charge 

will be added.  

topped with Gorgonzola Cheese and Walnuts  $1.95

Heirloom Cherry Tomatoes
stuffed with Mint Tabbouleh  $1.25

Smoked Salmon
on a Caraway Cracker with Sour Cream  $2.10

Peppery Beef Tenderloin
served on a Crostini with Horseradish Cream Spread  $2.25

Curried Chicken Salad
mixed with Sun Dried Cherries and Fresh Basil  $2.10

Make Your Party Special!

ADD: Your Choice Of (4) Hors D'Oeuvres
PASSED OR FROM CHAFING DISHES:

Louisiana crab cakes with Cajun mayo
Steamed Szechuan dumplings w/ginger-soy
Mini pizza - fresh mozz., sun dried tomato

Sesame chicken fingers with peanut dipping sauce
Buffalo chicken wings w/bleu cheese
Bourbon cured baby back riblettes,

Mini potato pancakes - sour cream & caviar
Coconut chicken lollipops w/sweet & sour sauce

Firecracker shrimp with wasabi
Potato skins with bacon and cheddar

Mini Reuben sandwiches with Russian
$7.95 per person 

ADD: Crudites, Cheese and Humus
Artisanal Cheeses, Savory Salamis and Roasted Pepper Humus

with Assorted Crackers, Pita Chips and Cheese Straws
Fresh Cut Crudites Vegetables with Bleu Cheese Dip

Broccoli, Carrots, Cauliflower, Zucchini, French Beans, 
Grape Tomato & Jicama 

$3.95 per person 

ADD: Coffee, Decaf. & Herbal Tea Service
Including all the condiments. $2.00 per person 

ALWAYS INCLUDED!
Plasticware, Ice & Service Equipment:

We supply heavy weight clear plastic ware, Ice, Lemons & Limes,
Chafing Dishes and Buffet Linens. 

Spinach Phyllo Triangles
with Feta and Dill $2.25

Grilled Cilantro Lime Shrimp
with Citrus Herb Relish $3.10

Maryland Crab Cakes
topped with Lemon Tartar Sauce $3.60

Spicy Thai Chicken Skewer
served with Peanut Dipping Sauce $3.10

Baby Lamb Chops
Roasted with Garlic and Rosemary $4.10

Tibbles & Paul Evans Caterers 
HOLIDAY BUFFET CATERING
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