
Express Buffet
(Priced Per Person)
Choose 2 meats & 2 sides/complements

starch
Garlic Parmesan Farfalle

Buttered Noodles

Baked Mostaciolli with Marinara Sauce

Penne Rigate with Basil, Garlic and Tomato

Ziti Aglio Olio with Fresh Vegetables (.50 add'l)
Ziti Pasta with Olive Oil, Garlic and Vegetables

Rice Pilaf with Onions and Peppers

Wild and White Rice Blend with Mushrooms and Peppers

Roasted Herbed Potatoes Parmesan Potato Wedges

Parslied Red Potatoes Scalloped Potatoes

Herb Dressing

Mashed Potatoes (Plain, Basil or Garlic)

vegetables
Normandy Blend Vegetables with Herb Butter

Broccoli, Cauliflower and Carrots

Glazed Baby Carrots

Steamed Broccoli with Cheddar Cheese Sauce ($.50 add’l)

Whole Green Beans with Butter Sauce

Roasted Vegetable Melange ($.75 add’l)
Zucchini, Squash, Red & Green Pepper and Red Onion

Sauerkraut with Bacon

Corn O’Brien
With Red Onion, Green and Red Pepper

Country Blend
Peas, Carrots and Corn

salads
Mixed Greens Salad with Choice of Dressing

Caesar Salad with Caesar Dressing

Spinach Salad with Balsamic Vinaigrette ($1.00 add’l)

Classic Cobb Salad with Choice of Dressing ($2.00 add’l)

Rotini Vegetable Salad

Marinated Vegetable Salad

20–44 guests . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$8.95
45–79 guests . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$8.75
80 or more guests . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$8.50

poultry
Bone-In

Broasted Chicken

Baked Chicken
Italian, Greek, BBQ or Plain

Chicken Cacciatore

Chicken Vesuvio with Sweet Peppers

Boneless

Baked or Grilled Breast of Chicken ($1.00 add'l)
Served with choice of Sauce: Supreme, Marsala, Champagne,
Roasted Pepper, Lemon Herb or Basil Pesto Sauce

Chicken Parmigiana with Mozzarella Cheese and
Marinara Sauce ($1.00 add’l)

Roast Turkey with Homemade Gravy
White and Dark Meat

Rotisserie Style Turkey Breast with Homemade Gravy (50¢ add’l)
White Meat Only

Sliced Breast of Turkey with Homemade Gravy
White Meat Only

beef
Roast Beef ($1.00 add’l)

Au Jus, Natural Gravy or BBQ Sauce

Beef Italienne with Sweet Peppers and Mushrooms

Pepper Steak

Beef Stroganoff with Mushrooms and Onions

Tornadoes of Beef with Burgundy Sauce ($7.50 add’l)

Beef Roulade with Burgundy Sauce ($3.00 add'l)
Flank Steak Stuffed with Spinach, Mushrooms and Garlic

pork
Roast Pork Loin ($1.00 add’l)

With Natural Gravy or Sweet and Sour Sauce

Stuffed Pork Chops ($2.00 add’l)
With Natural Gravy or Apple Cinnamon Sauce

Grilled Pork Tenderloin($1.50 add'l)
Served with Rosemary Au Jus

Breaded Pork Cutlet
With Fresh Lemon Wedges or Pork Gravy

BBQ Pulled Pork

Baked Ham
With Apricot or Pineapple Glaze

Italian Sausage
With Marinara Sauce

341 75th Street Willowbrook, IL 60527 � ph. 630.655.3337 � fax 630.655.2754 � www.mariescatering.com

c a t e r i n g

$200 Minimum Order (excluding tax)
is Required for All Orders

Office Hours Monday through Friday
9:00 a.m.–5:00 p.m.

Please see Marie’s Catering Policies for
Additonal Details

Included with the above are fresh baked dinner rolls and butter,
disposable plates, napkins, flatware and serving utensils. Disposable
Chafers are additional. Prices do not include state sales tax.




