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                                                                             Sept 2010

   White Roses 

Banquets & Catering
... Simple to Sophisticated, Moderately Priced ...

The Fine Catering Division of Buffalo Bill’s Catering Services, Inc. 

  Buffalo B ill’s Catering Services, Inc. 

 “ Where Quality is the Number One Ingredient “
Sarasota Herald Tribune Reader’s Choice Award Winner Voted “Best Caterer” Venice 1999-2010

Venice Gondolier Sun 2004, 2008-2010  “Best of The Best” Winner - Best Caterer

Venice Area Chamber of Commerce: Winner 2008 “Business of the Year"

BuffaloBillsCatering@yahoo.com

www.BuffaloBillsCatering.com

Family Owned and Operated in the Venice Area Since 1964

Buffet Beef Menus
for Weddings & Anniversaries

Creating your own menu selections adds a personalized touch, 

please feel free to select your perfect menu.  

Sept 2010
Catering to your place or ours

Gary and Lucy Steinwachs, President / Vice President, BBCS, Inc

941-485-8807 / Fax: 941-375-8162

mailto:BuffaloBillsCatering@yahoo.com
http://www.BuffaloBillsCatering.com
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         White Roses Banquets & Catering 
The Fine Catering Division of Buffalo Bill’s Catering Services 

“ Where Quality is the Number One Ingredient “

941-485-8807
These Buffet Packages Include a Domestic Cheeses & Fresh Fruit Display

Baked Dinner Rolls ~ Butter ~ Coffee ~ Iced Tea ~ Chef’s Condiments

Salads & Side Dishes (choice of 5)

Tossed Garden Salad w/ Variety of Dressings ~ Mixed Greens w/ Chef’s Dressing ~ Caesar Salad

Summer Salad w/ Fresh Strawberries ~ Fresh Fruit Salad ~ Creamy Cole Slaw ~ Vegetables Crudite’

Italian Pasta Salad ~ Roasted & Marinated Vegetables Salad ~ “World Famous” Cookies

Rosemary Red Potatoes ~ Oven Roasted New Potatoes ~ Twice Baked Potatoes

Creamy Whipped Potatoes, Garlic Mashed Potatoes ~ Baked Potatoes ~ Cheesy Augratin Potatoes

Rice Pilaf ~ Macaroni & Cheese ~ Bow-Tie Pasta with Variety of Side Sauces, Cheesy Baked Ziti

Green Beans Almondine ~ Sweet Corn w/ Herb Butter ~ Broccoli Florets ~ Sugar-Snap Peas

 Carrot- Broccoli-Cauliflower Medley ~ Honey Glazed Sliced Carrots ~ Green Beans w/Butter

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~

Wild Roses Buffet $41.95 ++

Tenderloin of Beef carved to order, Bordelaise Sauce, Stuffed Chicken Breast

Shrimp in Pasta w/ Fresh Herbs, Garlic Butter & Spring Vegetables

Rose Buds Buffet $32.95 ++

Carved to order Prime Rib Au Jus ~ Tilapia Amaretto 

Chicken Breast Marsala

Antique Roses Buffet $27.95 ++

Carved to order Roast Beef Aujus, Marinated & Grilled Chicken Breast Strips 

Bow-Tie Pasta with Alfredo & Marinara Sauces
~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~

Place settings include a combination of: white table linens, china dinner plate, water goblet 

stainless flatware, linen napkins. Disposables: salad & cake plate & beverage cup

Guest Services Include Hostess to the Buffet, Buffet Carver, Cutting &Serving Cake

Full China & Linen Settings, Event Rentals, Set-Up & Break-Down Services are available

For a complete listing of services provided please call our office. Many additional menu items are

available. Prices based on 80 people or more and subject to change and availability 

++ Prices are Plus 20% Service Charge and 7% Sales Tax.   Sept 2010 


