
                 QUALITY CATERING  
                          DINNER BANQUET MENU 
 

All entrees can be served buffet style or plated (sit down; there is an additional charge, see below), and 
include our house salad of spring greens, caramelized walnuts, feta cheese, red onions, and raspberry 
balsamic vinaigrette; choice of twice-baked potato, roasted red potatoes, wild rice pilaf, potatoes 
boulangere, pasta, or au gratin potato, and fresh baked rolls and butter. If you wish to choose two 
entrees(40 or more) add $1.00 to the higher priced entree, and you may choose an additional starch. All 
entrees are accompanied by chef’s fresh vegetables. 
 
   
PASTA: 
MEDITERRANEAN PASTA - Angel hair pasta simmered with cream, garlic, mushrooms,                  
spinach, basil pesto, and feta cheese. $13.95 

PESTO PASTA -  Angel hair pasta with basil pesto, butter, garlic, and Parmesan cheese                    $13.95 

LASAGNE - Italian Sausage and 3 cheeses layered with noodles and homemade sauce                     $13.95 

PASTA POMODORO - Penned pasta, pine nuts, asparagus, mushrooms, garlic, Roma tomatoes      $13.95 
ADD GRILLED CHICKEN BREAST    $14.95 

PASTA PRIMAVERA - Penne pasta, broccoli, carrots, mushrooms, red onions, parmesan, cream      $14.95 

T’S MISSISSIPPI  PASTA - Cajun grilled chicken breast, mushrooms, scallions, garlic, chipotle 
Tabasco, cream, with penne pasta $14.95 

                                                 
 
POULTRY: 
CHICKEN OSKAR - dungeness crab, asparagus, hollandaise sauce                                       $19.50 

CHICKEN CORDON BLEU - Stuffed with ham and Swiss cheese, topped with suprême 
sauce               $18.50 

CHICKEN KIEV - Stuffed with butter, garlic, and chives, topped with hollandaise sauce          $18.50 
 

PESTO CHICKEN - Grilled chicken breast with red and green pestos and white wine sauce  $18.50 
 

CHICKEN ATHENA - Breast of chicken stuffed with spinach, feta cheese, Mushrooms, and 
fresh oregano, topped with beurre blanc sauce $18.50 

CORNISH GAME HEN - herb roasted, with Bing cherry-orange sauce                                     $18.50 

CHICKEN PECAN - Chicken breast in a pecan breading, with dijonnaise sauce $18.50 

LEMON HERB CHICKEN - Honey dijon glaze                                                                          $18.50 

CHICKEN FETTUCCINI - cream, butter, parmesan cheese                                                      $16.95 



CHICKEN MARSALA - Chicken breast sautéed with mushrooms, garlic, scallions, and 
marsala wine    $18.50 

 
 
 
BEEF, VEAL, AND LAMB DISHES 
BRAISED SIRLOIN TIPS - Braised in red wine with mushrooms and onions, over buttered 
noodles       $17.50 

BAKED HAM - Bronzed in honey and musard glaze                                                                 $17.50 

ROAST BARON OF BEEF - roasted to perfection  $17.50 

TRADITIONAL TURKEY DINNER - with all the trimmings                                                        $16.50 

ROAST LOIN OF PORK - with apple chutney and natural gravy                                              $16.50 

VEAL OSKAR - dungeness crab, asparagus, and sauce bèarnaise   $24.95 

VEAL SCALLOPINI - pounded veal leg lightly floured and sauteed with mushrooms, 
garlic& sherry      $22.95 

NEW YORK STEAK - Grilled with sautéed mushrooms $22.50 

PRIME RIB AU JUS - served with horseradish sauce                                                              $25.50 

FILET MIGNON - Cabernet demi glace, Oregon blue cheese, fried leeks                                 $26.00 

RACK OF LAMB - Pistachio crust, roasted to perfection, rosemary shiraz dijon sauce            $27.00 

 
 
                                                           
SEAFOOD 
BAKED HALIBUT - citrus butter, maltaise sauce                                                                     $23.00 

NORTHWEST SALMON - Choice of; lemon herb grilled, teriyaki, pesto grilled, or cajun  $23.00 

SEAFOOD FETTUCINNI  - scallops, shrimp, clams, & whitefish with cream and parmesan   $19.00 

GRILLED CRAB CAKES - dungeness crab, breadcrumbs, seasonings, grilled, with 
remoulade              $21.00 

        
Children under 10 are half price. 
You can add dessert to your dinner banquet add $2.50 per person; choice of cheesecake, chocolate 
moussecake, cherry or apple macaroon cake, chocolate mousse, chocolate torte, lemon cream cake, 
apple crisp, carrot cake. 
  



A 15% gratuity will be added to food and beverage totals. Sit down plated dinners will incur an 18% 
gratuity charge. There is a 5% meal tax for Ashland locations. Prices include planning, delivery, set up, 
clean up, draped buffet table (if opting for buffet), cloth napkins, china plates, silverware, and adequate 
service personnel. Please give us a guaranteed guest count no later than three days prior to your event. 
DEPOSIT AND REFUND POLICY: 
 
A $200.00 deposit is due when booking your event with us. If, for some unforeseen reason, you decide 
to cancel, $150.00 of your deposit will be refunded to you if cancellation occurs more than 60 days 
before the event. If you cancel within 60 days of the event, there is no refund. Full payment is due by the 
date of the event. We accept VISA, Mastercard, American Express, check, or cash. 


