
 

 

 

 

BUFFET MENUS 

 
CUSTOMARY BUFFET MENU  
Tossed green salad with Italian dressing 

Rosemary Grilled Chicken Breast 

Vegetable Lasagna 

Garlic Mashed Potatoes 

Green Beans with olive oil 

Fresh focaccia Bread 
 
DISTINCTIVE BUFFET MENU  
Classic Caesar Salad with homemade croutons 

Herb Cream Cheese Stuffed Chicken Breast 

Down Home Pot Roast 

Shitake Mushroom Gravy 

Garlic Mashed Potatoes 

Cauliflower and broccoli medley with dill butter 

Fresh focaccia Bread 
 
EXCEPTIONAL BUFFET MENU  
Choice of Caesar salad or house salad 

Coriander Grilled Salmon 

Filet Tips in red wine sauce 

Pico steamed Rice 

Grilled asparagus 

Fresh focaccia bread 
 
 
 

JUST ASK  
We have so much to offer you. If you don’t see what 

you are looking for, simply tell us what you want and 

we’ll accommodate to your needs and specifications.  
Just Ask! It’s that easy. 
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Reserved. Prices and menu contents subject to change.  
24 hour notice required on all orders.  
Order confirmation requires signed agreement and deposit. 

 
 
 
 
 
 

 
We use nuts and nut based oils in some of our menu 

items. If you are allergic to nuts, or any other foods, 

please let your event coordinator know. 

 
To request a quote or to ask any questions regarding our menu, please call us at 407-256-5558 



 

 

 
 
 
 
 

 

PLATED MENUS 
 
CUSTOMARY PLATED MENU  
Tossed Green Salad with Italian dressing 

Rosemary Grilled Chicken Breast 

Garlic mashed potatoes 

Green beans with olive oil 

Fresh focaccia bread 
 
DISTINCTIVE PLATED MENU  
Caesar Salad with homemade croutons 

Herb Cream Cheese Stuffed Chicken Breast or 

Down home Pot Roast with mushroom gravy 

Garlic mashed potatoes 

Cauliflower and broccoli medley with dill butter 

Fresh focaccia bread 
 
EXCEPTIONAL PLATED MENU  
Chefs Salad with homemade garlic ranch 

Chicken Marsala Penne Pasta or 

Coriander Grilled Salmon with Pico rice 

Fresh focaccia bread 
 
PREMIUM PLATED MENU  
Chefs Salad with Homemade garlic ranch 

Filet Tips in red wine sauce or Mustard Encrusted Salmon 

Pico Rice 

Grilled seasonal vegetables 

Fresh focaccia bread 
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We use nuts and nut based oils in some of our menu 

items. If you are allergic to nuts, or any other foods, 

please let your event coordinator know. 
 
To request a quote or to ask any questions regarding our menu, please call us at 407-256-5558 



 

 

 
 
 
 
 

 

BAR PACKAGES 

 
Includes one bartender for four hours, complete set-up 

and breakdown, table linens, and appropriate glassware. 
 
ULTRA BAR PACKAGE  
Includes 6 top shelf liquor choices, two domestic beers, two import beers, and two premium wine 

selections. All mixers and beverage condiments included. 
 
PREMIUM BAR PACKAGE  
Includes 6 call liquor choices, two domestic beers, two import beers, and two premium wine 

selections. All mixers and beverage condiments included. 
 
CLASSIC BAR PACKAGE  
Includes 6 well liquor choices, two domestic, two import beers, and two house wine selections. 

All mixers and beverage condiments included. 
 
BASIC BAR PACKAGE  
(Beer and Wine Only) – Choose two domestic beers, two import beers, and two house wine 

selections. Fountain sodas – coke, sprite, diet coke. 
 
*Premium liquor packages upon request. 

 
HoulihansCatering.com is happy to provide a cash bar for your special event. 

 
HoulihansCatering.com welcomes specialty bars such as martini bar, frozen drinks bar, 

themed, or hot specialty coffee services. 
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