
1
APPETIZER

INCLUDED

1
SALAD

CHOICE OF ONE

3
ENTRÉES

CHOICE OF THREE

1
STARCH

CHOICE OF ONE

1
VEGETABLE

CHOICE OF ONE

1
DESSERT

CHOICE OF ONE

DINNER  ROLLS  &  BUTTER  INCLUDED ◆ MINIMUM  50 PEOPLE

CALL  5 18 -326 -4041 ◆ EMAIL  CATERING@THEBABBLINGBROOKNY.COM

Appetizer
FRUIT & CHEESE Assorted domestic & imported cheese w/ seasonal fruit & berries, assorted crackers &

breads

Salad Course CHOICE  OF  ONE  / ADD  ANOTHER  FOR  $2 MORE  PER  PERSON

Entrée Course CHOICE  OF  THREE  / ADD  ANOTHER  FOR  $5 MORE  PER  PERSON

◆ Beef & Pork

Entrée Course continues on page 2: Chicken · Pasta & Vegetarian · Seafood

TOSSED GARDEN SALAD

Crisp greens & garden veggies with your

choice of dressing

SUN-DRIED TOMATO

CAESAR SALAD

Romaine, asiago & croutons in our
signature sun-dried tomato Caesar

PASTA SALAD

Tri-colored pasta with feta & fresh

veggies in Italian vinaigrette

CLASSIC MACARONI

SALAD

Summer in a bowl with cavatappi,

onions, peppers, eggs, and more

WEDGE SALAD

Iceberg wedge loaded with bacon,

tomato & blue cheese

POTATO SALAD

Classic & creamy

PEPPERED STEAK

Tender steak strips with peppers &

onions in savory gravy

PORK CHOPS

Seared, juicy chops, Sunday-dinner

style

SAUSAGE, PEPPERS &
ONIONS

Sweet Italian sausage with peppers &

onions

PULLED PORK

18hr slow roasted in BBQ sauce

PRIME RIB AU POIVRE

Slow-roasted prime rib with a cracked-

peppercorn crust

BAKED HONEY HAM

Sweet honey-glazed ham, sliced &

stacked high

MEATBALLS IN SAUCE

Hand rolled & simmered in red sauce

CORNED BEEF & CABBAGE

Tender corned beef & buttery cabbage,
pub classic

T H E  B A B B L I N G  B R O O K  C A T E R I N G

Create Your Own
Dinner Party
Buffet

Option 1
Drop-Off / Pick-Up $29.95

P E R  P E R S O N

Food arrives hot & ready in disposable

pans ◆ No staff

Option 2
Fully Staffed $39.95

P E R  P E R S O N

WILL ARRIVE 2 HOURS PRIOR TO THE EVENT  ·  BUFFET FOR 1 HOUR
INCLUDES 1 SERVER AND 1 CHEF

ADDITIONAL SERVERS & CHEFS MAY BE NEEDED FOR PARTIES OVER 50
GUESTS (ADDITIONAL FEE)

Chef cooks on site◆ Served from chafers◆

Real china plates &

silverware

◆ Buffet attended by staff◆
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C R E A T E  Y O U R  O W N  D I N N E R  P A R T Y  B U F F E T continued

Entrée Course CHOICE  OF  THREE  / ADD  ANOTHER  FOR  $5 MORE  PER  PERSON

◆ Chicken

◆ Pasta & Vegetarian

◆ Seafood ADD  $10 MORE  PER  PERSON

CHICKEN PARM

Crispy breaded chicken, red sauce &
melty mozzarella

TERIYAKI CHICKEN &

BROCCOLI

Sticky-sweet teriyaki chicken with

tender broccoli

CHICKEN BURRITOS

Seasoned chicken, rice, beans & cheese
wrapped up tight

PBJ STICKY CHICKEN

Our famous PBJ wing sauce on chicken:

sweet, salty, sticky

CHICKEN PICCATA

Lemon, butter & caper sauce: bright &

zippy

CHICKEN MARSALA

Mushroom Marsala wine sauce, a crowd

favorite

MACARONI & CHEESE

Cheesy n delicious

BRUSCHETTA CHICKEN

PASTA

Chicken, marinated tomatoes, basil &

garlic over pasta

ROASTED VEGETABLE

LASAGNA

Layers of roasted veggies, ricotta &

mozzarella

CHICKEN BROCCOLI

ALFREDO

Creamy alfredo, chicken & broccoli over
pasta

PASTA PRIMAVERA

Pasta tossed with garden veggies in a

light sauce

RICE STUFFED PEPPERS

Peppers stuffed with seasoned rice &

baked in red sauce

BAKED ZITI

Ziti, red sauce, ricotta & mozzarella

baked till bubbly

MINI PIEROGIES

Pan-fried with butter & onions

RICOTTA STUFFED

PORTOBELLO

MUSHROOMS

Meaty portobellos stuffed with herbed
ricotta

BAKED SALMON

Baked with lemon, butter & herbs

SHRIMP SCAMPI

Garlic, butter & white wine shrimp over

pasta

PASTA & CLAMS

Red or white sauce

BAKED CODFISH

Flaky cod under buttery crumbs

CRAB CAKES

Golden crab cakes with a zesty dipper

CRAB STUFFED SHRIMP

Jumbo shrimp packed with crab

stuffing (2 per person)

LOBSTER MAC N CHEESE

Our mac n cheese, loaded with lobster

CHIPOTLE SHRIMP

ALFREDO

Shrimp in smoky chipotle alfredo over

pasta
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C R E A T E  Y O U R  O W N  D I N N E R  P A R T Y  B U F F E T continued

Starch & Vegetables CHOICE  OF  ONE  STARCH  &  ONE  VEGETABLE  /

ADD  ANOTHER  FOR  $3 MORE  PER  PERSON

Dessert Course CHOICE  OF  ONE  / ADD  ANOTHER  FOR  $3 MORE  PER  PERSON

BUTTERED SEASONAL

VEGETABLES

Whatever's freshest, tossed in butter

GARLIC MASHED

POTATOES

Whipped Yukon gold potatoes

BOSTON STYLE BAKED

BEANS

Slow-baked & molasses-sweet

BUTTERED CORN

Sweet corn seasoned with butter

MACARONI

Buttered macaroni

GREEN BEANS AMANDINE

Green beans with toasted almonds &

butter

ROASTED BROCCOLI &

CAULIFLOWER

Oven-roasted till golden

ITALIAN STYLE GREEN

BEANS

Green beans with tomatoes, garlic &

parm

BAKED POTATO

Fluffy baked potato with butter & sour
cream

CHOCOLATE CHIP

COOKIES & BROWNIES

Fresh-baked & gone in minutes

STRAWBERRY SHORTCAKE

Sweet biscuit, strawberries & whipped

cream

DESSERT NACHOS

Cinnamon-sugar chips drizzled with

chocolate & caramel

UPGRADES & ADD-ONS ARE AVAILABLE UPON REQUEST / PRICES ARE

SUBJECT TO CHANGE

PAPER PLATES & PLASTIC EATING UTENSILS CAN BE ADDED FOR AN

ADDITIONAL $0.50 PER PERSON

8% TAX ADDED / 10% DELIVERY CHARGE ON DROP-OFF ORDERS / NO

CHARGE FOR PICKUP
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