
 
 
 
 
 
 
 
 
 
 
HOT BUFFETS 
 
American Pie Catering offers four Hot Buffet packages great for lunch or dinner.  
“Benvenuta!” Welcome to our Pasta Buffet, have a taste for a little bit of Italian 
beyond spaghetti? Unquestionably filling without being stuffed. The” South of the 
Border” is an authentically prepared Hispanic meal that has become one of the most 
requested menus-a definite crowd pleaser! The “Plymouth Rock” is our 
straightforward option when feeding the group a delicious meal on a tight budget is 
the goal. The “Mount Rushmore” offers you the opportunity to give your guests 
more of a variety of tastes by doubling up on the salads and entrées and providing 
an additional side dish. With a wide array of selections, you are sure to find just the 
right combination for your next gathering. Have fun making your selections. If you 
just can’t decide, give us a call, we are glad to help. 
 
 
Benvenuta! (10-person minimum)                    $18.50 per person 
 1-Salad* 1-Pasta Entrée 1-Side Vegetable* 1-Dessert*, Fresh Garlic Bread 
 

Wild Mushroom Lasagna with Smoked Mozzarella & Fresh Sage � Penne, Ricotta 
Cheese & Fresh Marinara Sauce Bake � Grilled Vegetable Lasagna � Penne Bolognese � 
Classic Lasagna  
 

*See Salad, Vegetable and Dessert selections on the following page. 
 
 

South of the Border (10-person minimum)        $19.95 per person 
 
 Fajita Stewed Beef 
 Fajita Stewed Chicken 
 Soft Tortilla Shells 
 Frijoles with Chiquaqua Cheese 
 Cilantro and Lime White Steamed Rice 
 Freshly Prepared Tomato Salsa 
 Lettuce, Tomato, Chiquaqua Cheese, Sour Cream and Jalapeños  
 Lemon Dessert Bars 

 
 
Plymouth Rock (10-person minimum)                    $21.25 per person  

1-Salad 1-Entrée 2-Side Dishes 1-Dessert, Fresh Baked Rolls with  
   Sweet Cream Butter 
 

*See selections on the following page. 
 
 
Mount Rushmore (20-person minimum)                         $29.50 per person 

2-Salads 2-Entrées 3-Side Dishes 1-Dessert, Fresh Baked Rolls with 
   Sweet Cream Butter 
 

*See selections on the following page. 
 

  
 
 
Hot Buffet selections continued on the next page 



Hot Buffet selections continued  
 
 
Salads   

Classic Caesar Salad � Garden Salad with Ranch & French Dressings � 
Mixed Greens Salad with Balsamic & Golden Italian Vinaigrettes � Fresh Fruit Salad � 
Grandma Hoaglin’s Mustard Potato Salad � Pasta Salad Primavera � Dilled Redskinned 
Potato Salad �Greek Pasta Salad � Capresi Salad � Grilled Vegetable Salad � Potato 
Chips � Old Fashioned Macaroni Salad 

   
Entrées  

Chicken Parmesan �Southwest Chicken Bake � Fried Chicken � Grilled Chicken with 
Mushroom Cream Sauce � Chicken Marsala � Grilled Teriyaki Chicken � Grilled 
Chicken, Bowtie Pasta, Caramelized Onions & Red Peppers in a Smoked Gouda Cream 
Sauce � Blackened Grilled Chicken Breast  
 
Brown Sugar Meatloaf � Sliced Rounds of Roast Beef with Au Jus & Horseradish Cream 
� Marinated Grilled Flank Steak with Grainy Mustard Butter � Salisbury Steak with 
Mushroom Gravy � Sheppard’s Pie 
 
Grilled Teriyaki Pork Chops with Fresh Pineapple � Sugar Glazed Ham  
 
Baked Turkey Breast with Apricot Glaze  
 
Pasta with Caramelized Onions, Red Peppers & Smoked Gouda Cream � 
Eggplant Parmesan   

 
Starch Side Dishes  

Garlic Mashed Potatoes � Potato au Gratin � Buttered Mashed Potatoes and Gravy � 
Sweet Potato Casserole � Roasted Redskinned Potatoes � Sage Cornbread Stuffing � 
Baked Potatoes with Butter & Sour Cream � Rice Pilaf � Wild Rice Blend � Macaroni & 
Cheese � Penne Pasta or Linguine in a light herbed sauce  

 
Vegetable Side Dishes  

Fresh Green Beans with Citrus Butter � Sweet Buttered Corn � Brown Sugar Baked 
Beans � Honey Glazed Baby Carrots � Green Bean Casserole � Grilled Seasonal 
Vegetables   

 
Desserts  

Assorted Warm Apple, Peach or Cherry Crumble with Spiced Whipped Cream � 
Raspberry Fudge Brownies � Carrot Cake � Pineapple Upside Down Cake � Blueberry 
Upside Down Cake � Colossal Cheesecake Squares � Assorted Home Made Colossal 
Cookies � Assorted Home Made Dessert Bars & Cookies  

 
 

American Pie Catering menus are served buffet style. Served meals, including family style serves, will 
include an additional $2.50 per person charge. 
 
 
Per Person pricing includes: Disposable Service Ware  
Per Person pricing does not include: Taxes, Service Staff or Delivery Charges 
 
Available Services 
1-Star Service - deliver 
2-Star Service - deliver, set-up & leave 
3-Star Service - deliver, set-up, leave & return to pick-up 
4-Star Service - full service catering 
 
All charges for extra services are a la carte. Please review enclosed sheet for detailed descriptions of  
Star Services & availability of rental equipment for your event. 


