Dinner Buffet Menu

These menus can be used for in-house or outside catering. A CT sales tax and
20% gratuity fee will be added to total bill. An hourly fee will be added per
server, and for weddings only, an additional service fee. A travel fee will be
added for all out-of-house catering. For off premise catering, our prices
include the following: servers, clean-up and serving dishes for buffet. Not
included is table set-up: linens, dishes, silverware, glasses, flatware, ect.
Contact: Debra Bahler at 860-875-7244 or Debra@monetscatering.com

Price for Menu is 338 per person
($48 add Prime Rib or $55 for Filet Mignon as Meat Entrée)

Garden Vegetable Salad
Assorted Bread Basket with Honey Butter

Fish Entrée Grilled Salmon, Baked Cod
OR Baked Stuffed Sole Florentine

Meat Entrée Grilled Breast of Chicken,
Carved Top Round Roasted Beef,
Carved Roasted Turkey, Carved Smoked Ham
OR Roasted Pork Loin

Roasted Butternut Squash Lasagna, Creamy Mac n’ Cheese,
Tomato Basil Lasagna, Ravioli Du Jour OR Cheese Tortellini

Wild Rice, Roasted Potatoes, Mashed Potatoes
OR Potato Salad

Vanilla Ginger Glazed Carrot, Roasted Vegetables
OR Garlic Brown Butter Green Beans

Dessert OR Fresh Fruit
Coff e Service




