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DINNER ENTRÉE SELECTIONS 

Create your own buffet or plated dinner with some of these entrée selections or discuss your 

menu requests with one of our event planners for a more custom meal. 

 

One Entrée Buffet  

Two Entrée Buffet  

Three Entrée Buffet  

 

All buffet dinners come with fresh baked rolls and butter 

Buffet tables professionally and tastefully displayed. 

*Items that do not work on Buffets **Items requiring an upcharge 

Beef 
 

Eye of Round 

Beef Burgundy 

Beef Teriyaki 

Sliced New York Beef 

 

 

Roast Beef 

Pot Roast 

Beef Roulout 

Cajun Rib eye 

Suggested 

Sauces: 

 
Teriyaki 

Burgundy 

Red Wine 

Strawberry 

 

Red Wine Tarragon 

Tarragon 

Bourbon BBQ 

Tomato Basil 

Garlic Pesto 

Chipotle 

Chiles Catering  

Chicken 
 

Caribbean Chicken 

Mango Chicken 

Teriyaki Chicken 

Chicken Cordon Bleu* 

Chicken Oscar* 

 

Stuffed Chicken 

Chicken Parmesan* 

Baked Herb Chicken 

Baked BBQ Chicken 

Orange Glazed Chicken 

Sesame Chicken 

Suggested 

Sauces: 

 
Sweet and Sour 

Teriyaki 

Chardonnay 

White Wine 

Margarita 

Tequila Lemon 

Lime Zest 

Mango 

Mango Caribbean 

Rum Lime Zest 

Vodka Lemon Lime 

Marcela 

Tomato Basil 

Alfredo 

Citrus White Sauce 

Pork 
 

Stuffed Pork Chop 

Broil Pork Chop 

Apple Tarragon Pork Chop 

Sliced Pork Loin 

 

 

Caribbean Sliced Pork 

Country Ribs 

BBQ Pork Riblets 

Suggested 

Sauces: 

 
Sweet and Sour 

Teriyaki 

Mango 

Tarragon 

Apple Tarragon 

 

Seafood 
 

Baked Cod 

Salmon** 

Shrimp Creole 

   

 

 

 

New Orleans Sea Fest 

Tilapia 

Suggested 

Sauces: 

 
White Wine 

Margarita 

Tequila Lemon 

Lime Zest 

 

 

Mango Caribbean 

Rum Lime Zest 

Vodka Lemon Lime 

Alfredo 

Citrus White Sauce 
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Pasta 
 

Pasta Primavera* 

Stuffed Shells* 

Eggplant Parmesan* 

Broccoli Alfredo* 

 

 

Tri-Color Tortellini* 

Baked Mastocolli 

Lazagna 

Suggested 

Sauces: 

 
Tomato Basil 

Garlic Pesto 

Chipotle 

Marinara 

 

 

 

Alfredo 

 

SM & SF Club 

Potato/Sides 
Choice of One 
 

Mashed Potatoes 

Cheesy Mashed Potatoes 

Twice Baked 

Baked 

Sweet Potato Twice Baked** 

 

 

Baked Sweet Potato** 

Scalloped Potatoes 

Au Gratin Potatoes 

Roasted Red Potatoes 

Swirled Twice Baked Potatoes** 

Rice Pilaf 

 

 

Wild Rice 

Flavor Infused Rice 

Duchess Potato* 

Potato Pancake 

Parsley Potato 

Hash brown Casserole 

Salad 
Choice of One 
 

Caesar 

Mix Fresh Greens 

Cole Slaw 

Pasta Salad 

Spinach Salad 

 

 

 

 

Tortellini Salad 

Italian Salad 

Potato Salad 

Macaroni Salad 

Broccoli Polynesia 

Vegetable 
Choice of One 
 

Asparagus Spears** 

Baby Green Pea 

Butternut Squash 

Corn 

 

 

Corn on the Coblets 

Honey Glazed Carrots 

Green Beans 

Green Bean Almandine 

Oriental Blend 

 

Roasted Garlic Vegetables 

Vegetable Medley 

Sautéed Squash medley 

Italian Medley 

Caribbean Blend 

Key West Blend 

DINNER SIDE SELECTIONS 

Continue Creating your own buffet or plated menu with these side selections or discuss your 

menu requests with one of our event planners for a more custom meal. 
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DINNER STEP UP SELECTIONS (ALL PRICING IS PER PERSON) 

customize your  menu with some of these step up selections or discuss your menu requests with 

one of our event planners for a more custom menu. 

Step Ups 
 

Salad Step Up: 

Additional Choice of dressings    $0.50 

          

 

 

Vegetable Step Up: 

Add an additional vegetable for $1.00 

 

Potato Step Up: 

Add an additional Potato for $1.00 

 

Dinner Roll Step Up: 

Sweet roll with choice of Honey Butter 

or Orange Butter  for $0.50 

 

Assorted Gourmet Rolls for $0.50 

Chiles Catering  

Extras: 

 
Linens 

Table linens and Linen Napkins 

    In several colors 

Skirting 

 

Service Ware 

Classic Table Goods 

      In a variety of styles 

 China 

      In multiple patterns 

 Stainless Flatware 

 

 

 

 

 

 

Displays: 

Punch Bowls 

Ice Sculptures 

Themed 

Holiday 

 

Service 

Serving Staff– Buffet or sit-down 

Set Up Staff 

Wedding Cake Cutting  

Chef Carvings 

 

 

 

 

 

 

Set-Ups: 

Traditional 

Stations 

Contemporary 

Corporate 

Weddings 

Open House 

 

Stations: 

Gourmet Coffee & Tea 

Dessert 

 

DINNER EXTRAS 

Please discuss with our Catering and Event Planners how you can utilize the following extras to 

complete the personalization of your buffet dinner. 


