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Catering by The Christy’s Weekday Buffet Menus add ease of service and
elegance to any occasion! Your catered event begins with the selection of your
menu. Each of our buffet menus can be delivered hot and set-up at your
desired location as a self-serve buffet or we can provide full-service catering for
an additional charge.

Our Self-Service buffets are delivered in disposable containers and will be set-
up for convenience. Disposable dinnerware and serving utensils are provided.

Our Full-Service catering includes delivery of your menu selections and set-up
on a skirted table with chafing dishes. We provide a uniformed server and
disposable dinnerware. Bussing, clean-up and removal of all catering items is
included.
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YOUR CHOICE OF TWO ITEMS

Meat Lasagna
Several delectable layers of noodles, cheese, and our signature
meat sauce baked for a perfectly hearty dish!
Lasagna Florentine
Rich, creamy, lasagna baked with layers of noodles, spinach,
cheese, and our signature marinara.
Cavatelli Con Broccoli
Cavatelli noodles in a rich, garlic, cream sauce with fresh
broccoli.
Fettuccini with Peas & Mushrooms
Fettuccine noodles in an alfredo sauce with peas & mushrooms.
Cannelloni
Beef stuffed cannelloni pasta served in our signature marinara
sauce.
Manicotti

Cheese stuffed pasta shells served in your choice of our signature
marinara or alfredo.
Baked Mostaccioli
Mostaccioli noodles with our delicious signature meat sauce and
St. Louis style cheese, then baked ‘til golden.
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YOUR CHOICE OF TWO ITEMS

Top Round of Beef
Slow roasted top round of beef served, au jus or gravy.
Breast of Turkey
Moist, juicy breast of turkey, baked to
perfection

Roast Pork with Gravy
Oven roasted until golden, then topped
with gravy made from the juices of the pork.
Pineapple Glazed Baked Ham
Baked to perfection and topped with pineapple
slices. Delicious!
Baked Chicken
Lightly breaded and prepared in lemon butter
or alfredo sauce.

YOUR CHOICE OF ONE ITEM

Ron & Shirley’s Salad
Our signature salad consists of crisp lettuces, ham,
salami, and St. Louis style cheese, mixed with our
famous house dressing!
Potato Salad
Classic, American-style, potato salad, a sure
crowd-pleaser!
Cole Slaw
Simple, creamy, and crunchy cole slaw.
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CLASSIC BUFFET

YOUR CHOICE OF SALAD

Ron & Shirley’s Salad
Our signature salad consists of crisp lettuces, ham,
salami and St. Louis style cheese, mixed with our
famous house dressing.

Caesar Salad
Romaine lettuce, topped with croutons and fresh
parmesan cheese in a traditional Caesar dressing.

Tossed Salad
Served with your choice of house dressings:
Ron & Shirley’s Sweet Italian, Ranch, or Caesar

Pasta Buffet Includes
Assorted Dinner Rolls & Butter

YOUR CHOICE OF TWO ITEMS

Italian Green Beans
Green beans tossed in our blend of Italian
seasoning, simple and delicious.

Corn O’ Brien
Corn with red and green peppers, butter and
seasonings.

Glazed Carrots
Steamed baby carrots with an orange glaze and
seasoned.

Baked Mostaccioli
Mostaccioli noodles, with our delicious
signature meat sauce and St. Louis style

cheese, then baked ‘til golden.

Cavatelli Con Broccoli
Cavatelli in a rich, creamy alfredo sauce with
fresh broccoli
Parsley Buttered Potatoes
Whole new potatoes, drizzled with butter and
sprinkled with fresh parsley.

Au Gratin Potatoes

Thinly sliced potatoes, perfectly blended with
real cheese then baked ‘til golden.

Classic Buffet Includes
Assorted Dinner Rolls & Butter
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The delicate flavor of cod topped with our signature

YOUR CHOICE OF TWO ITEMS YOUR CHOICE OF TWO ITEMS
Hand - Carved Top Round of Beef with Au Jus Vegetable Medley

Our top round of beef, served with au jus A colorful variety of seasonal vegetables with a hint of
and horseradish mousse with the added elegance of fresh black pepper and garlic.

_carving!
hand-carving! Zucchini Parmigiana

Chicken Parmigiana Topped with our signature marinara and St. Louis
Boneless breast of chicken, topped with our signature style cheese, then baked to perfection!
sauce and St. Louis style cheese, then baked to perfection! Pasta Primavera
Our most requested entrée. Penne shaped pasta with green and red peppers, and
Chicken Mudega fresh broccoli served in an alfredo sauce.
Boneless breast of chicken, with Italian bread crumbs,
topped with mushrooms, Green Beans Amandine
St. Louis style cheese and our special wine sauce, Steamed green beans, with savory herbs and almonds.
then baked ‘til golden. Fettucine
Chicken Diane Fettuccine noodles in a rich, creamy alfredo sauce.
Boneless breast of chicken baked in white wine lemon
butter sauce topped with red and green peppers. Au Gratin Potatoes

Thinly sliced potatoes, perfectly blended with real cheese

Cod Parmigiana
then baked ‘til golden.

marinara and St. Louis style cheese,
then baked to perfection.

Parmesan Crusted Potatoes

Whole new potatoes flash fried, seasoned and sprinkled
Smoked Beef Brisket with parmesan.

Tender and unbelievably delicious!
Parsley Buttered Potatoes

. Whole new potatoes, drizzled with butter and sprinkled
Executive Buffet Includes with fresh parsley.

Assorted Dinner Rolls & Butter
Ron & Shirley’s Salad or Ceaser Salad
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Delivery: Delivery is available Monday—Friday during normal business hours for $35.00 per order. For deliveries
outside of our business hours, the delivery charge is $50.00 per order. Additional mileage charge may apply depending

on zip code.
Pick-Up: Available Monday—Friday during our normal business hours. No Service Charge or delivery fees apply.

Catering Service: Catering Service is available upon request. 20% Service Charge will be added to final invoice.
Service charge is not a gratuity. Gratuity is not required, but always appreciated!

Additional Fees: All consumables, rentals, etc., excluding services, are subject to sales tax. (11.179%)
Timing for Placing an Event Order: We encourage you to call and reserve the date and time of your event as soon as
possible. We recommend that you place your order as early as possible to ensure your preferred menu selections are

available.

Payment: Payment by check is preferred. Cash, Visa, MasterCard, Discover and American Express also accepted.
3.5% Convenience Fee added to all card payments.

our event date, accommodation charges may apply.

Minimum Guarantees: If Minimum Guests Guaranteed are not confirmed or are changed within five working days of
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