Maggie’s

Creative Foods

Al Occasion Hot Buffet
Banquet Halls - ( Cater-out )

Selection A:

1 Hot Entrée
1 Potato

1 Vegetable
1 Salad

PRICE: $ 12.50

Entrée

Golden Fried Chicken
Baked Parmesan Chicken
Chicken Paprika
Sliced Turkey Breast
Baked Kielbasa
Lasagna

Baked Swiss Steak
Salisbury

Glazed Ham

Beef Roast

Yankee Pot Roast

Vegetables (1 choice)

Fresh Green Beans/Almonds or Peppers ( Add .50 )

Seasoned Green Beans/Bacon
Italian Green Beans/Mushrooms
Green Bean Casserole

Glazed Baby Carrots

Buttered Corn

California Blend

Peas W/ Mushrooms

Sweet & Sour Cabbage
Cabbage & Noodles

Selection B:
2 Hot Fntrées
1 Potato

1 Vegetable
1 Salad

PRICE: $ 13.75

Potato (1 choice)

Rice Pilaf
Dressing
Noodles
Spaetzels
Whipped
Scalloped

Au Gratin

Red Skins
Potato Casserole

Stuffed Rolled Chicken Breast ( Add $.70 per person )

Roast Sirloin of Beef Au Jus (Add $.75 per person ) (3" ENTREE - $1.95)
Chicken Monterey ( Add $.50 per person )
Sirloin Tips w/ Fresh Button Mushrooms ( Add $.70 per person ) ( Addl. Potato - $.95)
Pork Chops, Breaded or Baked ( Add $1.00 per person )

( Addl. Vegetable - $.80 )

Salads
Tossed Garden Salad
Caesar Salad
Vegetables W/ Dip ( Add.40 per person )
Betty’s Salad (Add .40 per person)
Signature Salad

(Add 1.50 per person)

THE ABOVE DINNERS INCLUDE ASSORTED DINNER ROLLS WITH BUTTER
PRICES QUOTED ARE GUARANTEED FOR 3 MONTHS ONLY

A 10% Fee of the Total Food Invoice will be added

( Charged By Banquet Hall )
Contact: Chef Michael or Marge @ 419- 874-1543



