
  

 

 

Professional Catering Inc. 
   

DDDeeellluuuxxxeee   WWWeeeddddddiiinnnggg   BBBuuuffffffeeetttsss   
( 40 Person Minimum  - Surcharged for Smaller Groups ) 

 

APPETIZERS - CHOOSE TWO 

Cheese & Smoked Sausage Tray       Assorted Fruit & Melon Tray 

Cheese Tort w/Cracker Basket          Assorted Stuffed Vegetables           
 

SALADS – CHOOSE THREE 

Fancy Tossed Greens w/Dressings          Cheddar & Pasta Salad 

Cheese Tortellini & Tomato w/Vinaigrette          Cucumber & Ham Salad 

Spinach & Mushrooms w/Dressings          Shrimp & Pasta Salad 

Curried Chicken Salad          Marinated Carrots 
 

ENTRÉE'S - CHOOSE TWO 

Baked Cod  w/Lobstercrumb Topping 

Chicken Romano Alfredo w/Prosciutto Ham 

Charleston-Style Low Country Shrimp, Grits & Andouille 

Burgundy Beef Stroganoff w/Pasta          Eggplant Ratatouille 

Chesapeake Blue Crabcakes          Thai Chicken or Pork Stir-Fry 

Broiled Cajun Catfish w/Creole          Mediterranean Vegetable Paella 

Pepper Steak w/Long Grain & Wild Rice 
 

VEGETABLES - CHOOSE THREE 

Parsley Bliss Potatoes          Sugar Snap Peas & Peppers 

Scalloped Potatoes w/Herbal Cream          Jacketed Baked Potato 

Sautéed Carrots Tarragon          Green Beans w/Amaretto & Almond 

Oriental Vegetable Stir Fry          Garden Medley Stir-Fry 

Long-Grain & Wild Rice          Vegetable & Herb Rice 
 

SWEETS - CHOOSE ONE 

{INCLUDES WEDDING CAKE SERVICE} 

Petite Grasshopper Chocolate Cups        

Petite Raspberry Cream Chocolate Cups 

Chocolate Dipped Strawberries          Petit Fours 
 

CHEF’S CARVING STATION –CHOOSE ONE 

Slow-Roasted Strip Loin of Beef w/Au Jus & Horseradish 

         Sherry Glazed Pit Ham           Roast Breast of Turkey 

Roast Leg of Lamb w/Mint Au Jus           

***** 
 

~ OR ~ 
CHEF’S SELECT CARVING STATION 

Slow-Roasted Prime Rib of Beef Au Jus 

***** 
 

Buffet Includes Warm Dinner Rolls & Beverage 

Coffee, Iced Tea or Lemonade 
 

Call for Quotation 
Includes China, Glassware, Utensils, Buffet Table Linen & Service.  Price is 

 based on 3 hours maximum duration.  A 10% surcharge will be added to outdoor 

events.  This includes all food and beverage tents and lighting, if necessary.  

State and local taxes will apply. 

 

 

Steve Williams, C.E.C. 

Certified Executive Chef 

 

Professional Catering Inc. 

913 Hethwood Boulevard 

Blacksburg, VA  24060 
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540-961-9800 / 800-839-7175 

Fax:  540-961-9802 

Email:  procater@nrvmailbox.com 

Fed. ID #:  54-1821507 

 


