
Themed Buffets 
Turn Any Lunch into a Party! 

The Traveling Cantina   12.95 
Beef Tacos and Chicken Fajitas with Soft Flour  
Tortillas, Refried Beans, Shredded Cheese, Grilled  
Peppers and Onions, Lettuce, Tomato, Sour Cream,  
Spanish Rice, Tortilla Chips and Salsa 

Bourbon Street Shuffle   13.95 
Blackened Chicken, Andouille and Artichokes over  
Corkscrew Pasta in a Creole Cream Sauce, Hot Skillet  
Corn Muffins, Simple Chopped Salad and Mini Po-Boys 

Little Italy (*For groups of 25 or more) 10.95 
Pasta Bar with Penne Pasta and Linguini, Marinara and  
Alfredo Sauce. Add Mini Meatballs, Grilled Chicken,  
Roasted Vegetables, and Parmesan Cheese. Caesar Salad  
and Garlic Bread 

Island Carnivale   13.95 
Citrus Stung Chicken and Shrimp with Tropical Salsa,  
Island Time Rice and Peas with Roasted Red Peppers,  
Multi-Colored Corn Crisps, and a Garden Salad 

Tux And Tails    12.95 
Sautéed Shrimp with Bowtie Pasta, Basil Chiffonade,  
Fire Roasted Tomatoes, Broccoli Florets, Olive Oil,  
Garlic and Cracked Pepper. Caesar Salad and Garlic Bread 

A Taste of the South   10.95 
Fried Chicken or Virginia Baked Ham, Creamy Mac  
and Cheese, Collard Greens, and Corn Bread Muffins 

Somethin’ Sweet 
Sweet Selection   1.85 
Freshly Baked Cookies, Our Special Filled Cookies,  
Decadent Brownies and Dessert Bars, Rich Cheesecake  
Squares, Peach or Apple Cobbler, Southern Banana  
Pudding, Bread Pudding, or Chocolate Bread Pudding 

Chocolate, Lemon, and Strawberry Bundt Cakes,  2.95 
Key Lime and Peanut Butter Pies, Upside Down Cakes  
(Classic Pineapple or Seasonal Special) 

Break Outs 
Power Break    2.95 
A Nutritious and Light Break-Time Snack. Seasonal  
Fresh Fruit Medley and Assorted Healthy Snack Bars 

Crudités    1.85 
Crisp Vegetables with a Duo of Sauces 

Seasonal Fruit Platter   1.85 
Trail Mix or Popcorn   2.25 
Latin Layers    2.25 
Traditional 7 Layer Dip, Multi-Colored Tortillas 

Say Cheese    3.50 
Imported and Domestic Cheese, Assorted Crackers  
Beautifully  Garnished with Fresh Fruit and Herbs 

Pretzel Extravaganza   3.95 
Sweet and Savory Selections Dipped and Rolled in an  
Array of  Delightful Flavors 

 
15 Guest Minimum for Breakfast Deliveries 

10 Guest Minimum for Lunch Deliveries 
A Delivery Fee Applies to All Orders 
*24 Hour Cancellation Notice Required 

Hot Buffets 
 Served with Chef’s Choice of Starch and Vegetable 

Smothered Oven-Fried Chicken 10.95 
Boneless Breasts of Chicken Fried to a Golden Brown  
and Smothered with Caramelized Onions 

Basil Grilled Chicken   10.95 
Always a Favorite at The Silver Platter - Grilled  
Boneless Breast Lightly Sauced with Basil Cream 

Meatloaf    9.95 
Our Own Recipe for Everyone’s Favorite Comfort Meal 

Roasted Breast of Turkey  10.95 
Pecan Bread Dressing and Sage Pan Gravy 

Roast Beef and Turkey Breast  12.95 
Slow Roasted Beef with Wine Merchants Sauce and  
Breast of Turkey with Rosemary Jus 

Braised Pork Loin   11.95 
With Sun Dried Cranberries in a Port Wine Sauce 

Cornbread & Apricot Stuffed Chicken 10.95 
With Apricot Glaze 
 

Sides for Hot Entrées 
Green Beans; Vegetable Medley; Broccoli and Rice Bake; Macaroni and 
Cheese; Bowtie Alfredo; Mashed, Roasted, or Au Gratin Potatoes; Rice 
Pilaf; Vegetable Ratatouille; Southern Corn Pudding; Squash Casserole 

Soup, Salad, and Potato Bar  9.95 
Hot-Foil Wrapped Idaho Potatoes, Sour Cream, Salsa,  
Butter, Bacon, Sliced Scallions, Grated Cheese, and a  
Market Garden Salad with Assorted Dressings 

Chicken Pot Pie   9.95 
Tender Chicken and a Variety of Market Fresh  
Vegetables, Topped with a Golden Brown Pastry Crust.  
Served with Garden Salad 

Deep Pan Lasagna   9.95 
Layered Wide Egg Noodles, Beef, Herbed Tomato  
Sauce, and Cheese Portioned for Your Guests’  
Convenience. Served With Garden Salad 

Chicken Lasagna   9.95 
Succulent Grilled Chicken Layered with Egg Noodles,  
Alfredo Sauce, and Cheese. Served With Garden Salad 

Stir Fried Beef and Vegetables  9.95 
In Ginger Teriyaki Sauce with Jasmine Rice 

Pineapple Curry Chicken  10.95 
Tender Chunks of Chicken with Pineapple, Broccoli  
Florets and Bell Peppers Served on a Bed of Fluffy Rice 
 
 

FOLLOW US ON FACEBOOK AND  

SIGN UP FOR OUR MONTHLY BULLETIN  

FOR SEASONAL SPECIALS! 



Breakfast 
per guest 

Continental    4.95 
Assorted Breakfast Breads: Muffins, House Scones,  
Danish, Chilled Assorted Juices, Jam and Butter 

Executive    6.95 
Assorted Large Bagels, Cream Cheese, Assorted Danish,         
Seasonal Fruit and Chilled Assorted Juices, Jam & Butter 

Hot Breakfast Sandwiches  7.95 
Ham and Cheese Croissant or Biscuit, Sausage Biscuit,  
Egg and Cheese Biscuit. Served with Chilled Juice and  
Fresh Fruit 

Buenos Dias Burritos   7.95 
Scrambled Eggs, Potato, Cheese, Salsa and your choice  
of Bacon, Sausage, or Smoked Turkey. Served with  
Fresh Fruit and Juice 

Quiche Me    7.95 
Broccoli and Cheese, Lorraine, du Jour. Served with  
Muffins and Fresh Fruit 

The Scramble    8.95 
Eggs, Grits, Sausage or Bacon, and Biscuits 
 

 Healthy Choice Yogurt Bar 
Small Group (10-15 people)  35.95 
Large Group (15-25 people)  55.95 
Fresh Vanilla Yogurt Accompanied by Toasted  
Granola, Diced Fresh Fruit & Berries, and Crisp  
Cinnamon Toast. 

 

Breakfast Compliments 
Bacon, Sausage, Potato, or Grits  1.85 
Seasonal Fresh Fruit Platter  1.85 
Breakfast Danish, Scones, Muffins 1.85 
Cinnamon Buns   1.85 
NY Style Bagels and Cream Cheese  1.75 
Biscuits and Sausage Gravy  1.75 
Individual Yogurt, Assorted Flavors 1.25 
  

Beverages 
Premium Coffee Service  1.50 
Colombian Blend Coffee, Cream, Sugar and Sweeteners 

Chilled Bottles    1.25 
Water and Juices: Apple, Orange, Cranberry 

Iced Tea          9.00 Per Gallon 
(Includes Bucket and Ice) 

Lemonade          9.00 Per Gallon 
(Includes Bucket and Ice) 

Chilled Can Soda   1.00 
Coke, Diet Coke, Sprite 

Boxed or Plattered 
Served with your choice of one side selection and dessert 

Platter of Choice   8.50 
Prepared Sandwiches of Roast Turkey, Roast Beef, 
Ham, Chicken Salad and Tuna Salad 

The Corner Deli   8.50 
Favorite Carved Lunchmeats, Cheeses, Tomato, Crisp 
Lettuces, and Condiments. Served with Bakery Fresh 

Breads to “build your own” 
  

 Artisan Sandwiches 8.95  
On Deli Style Breads and Bakery Fresh European Rolls  
Served with your choice of one side selection and dessert 

French Café Roast Beef 
Rosemary-Marinated Peppered Roast Beef, Thinly Sliced and 
Piled High with Roasted Red Pepper Rouille 

Turkey BLT 
Slow Roasted Breast of Turkey, Honey Ham, Hickory Smoked 
Bacon, and Pepper Jack Cheese with Lettuce and Tomato 

Our Special Chicken Salad 
Tender Diced Breast, Red Grapes, and Pecans  

California Grilled Vegetable Sandwich 
Grilled and Chilled Vegetables and Provolone with Pesto    
Mayonnaise on a Bakery Fresh Batard 

Fresh Blackened Tuna 
Grilled Blackened Tuna with Wasabi Mayonnaise with Lettuce 
and Tomato 

Rich Boy 
Our Version of a Traditional Sub Includes Genoa Salami, Ham, 
Turkey, Roasted Red Peppers, Sliced Pepperoncini, Smoked 
Gouda Cheese, Lettuce, Tomato, and Garlic Aioli 

Black Forest Ham 
Sliced Apples, Gruyere Cheese, Lettuce, Tomato, and Apple 
Honey Dijon Sauce 

Cheddar Chipotle Grilled Chicken 
Grilled Chicken, Field Greens, Roasted Red Peppers, Onions,  
Cheddar Cheese, and Chipotle Sauce 

Grilled Portobello Mushroom 
Oven Dried Tomatoes, Grilled Onions, Roasted Red Peppers,  
Mozzarella Cheese and Pesto 

Caprese 
Fresh Buffalo Mozzarella, Tomatoes, Basil Aioli, and Extra  
Virgin Olive Oil 
  

 Side Selections    
Garden Salad, Caesar Salad, Creamy Potato Salad, Asian Slaw, 
Herb Roasted New Potato Salad, Aegean Pasta, Orzo Primavera, 
BLT Pasta Salad, Thai Noodle Salad, Broccoli and Peanut 
Salad, Tex Mex Tortellini Salad 

Additional Side Selections   1.85 
Assorted Gourmet Bagged Chips   1.00 

Wraps 8.75 
Served with your choice of one side selection and dessert 

Santa Fe Chicken   
Southwest Spiced Chicken Strips with Fiesta Rice, Salsa, Black 
Beans and Sour Cream 

Turkey Club   
Thinly Sliced Turkey, Lettuce, Tomato, Bacon, Provolone 
Cheese, and Roasted Red Pepper Sauce 

Buffalo Blue 
Grilled Chicken Strips Marinated in Texas Pete Sauce, Celery, 
Lettuce, Tomato, Blue Cheese, and Ranch Dressing. 

Very Veggie   
Roasted Garden Vegetables and Rice Pilaf with Shredded  
Cheddar Cheese and Pesto Dressing 

 

Entrée Salads 
Served with Fresh Rolls and Butter 

Chicken Caesar   7.95 
Traditional Salad with Grilled Chicken, Caesar Dressing 

Salmon Caesar    8.95 
Traditional Salad with Grilled Salmon, Caesar Dressing 

Sesame Crusted Chicken  8.25 
Mandarin Oranges, Cashews, Chow Mein Noodles,  
Sesame Ginger Dressing 

Fire Grilled Salmon   8.95 
Spicy Pecans, Black Beans, Cucumbers, Red Grapes,  
Tortilla Straws, Citrus Vinaigrette 

Spinach    7.95 
Hard Boiled Egg, Mushroom, Bacon, Tomatoes with  
Poppy Seed Dressing 

Greek     7.95 
Kalamata Olives, Onion, Cucumber, Feta Cheese,  
Tomatoes with Balsamic Vinaigrette 

Black and Bleu    9.95 
Shaved Roasted Top Round of Beef, Tomatoes, Braised  
Wild Mushrooms and Maytage Bleu Cheese Dressing 

Napa Valley    9.95 
Shaved Slow Roasted Turkey Breast, Sliced Strawberries,  
Walnuts, Feta Cheese with Raspberry Vinaigrette 

Salad Sampler    8.50 
Your Choice of a Generous Scoop of Chicken or Tuna  
Salad, Paired with Pasta Salad and Fruit Medley. 

 
 

KEEP US IN MIND FOR YOUR                    

SOCIAL EVENTS TOO! CHECK OUT          

SOME OF OUR ENTICING MENUS AT 

WWW.THESILVERPLATTER.NET 


