
A R A R Z  C A T E R I N G  &  E V E N T S  L L C
 

B U F F E T  P R I V A T E  P A R T Y  D I N N E R  P A C K A G E
 

A L L  P A C K A G E S  I N C L U D E  A  F I V E - H O U R  C E L E B R A T I O N ,
 N O N - A L C O H O L I C  B E V E R A G E S ,  C O F F E E ,  A N D  T E A  S T A T I O N

B u f f e t  P a c k a g e  4 5 p p
 

3  p a s s e d  H o r s  D ’ O e u v r e s
S a l a d ,  a n d  D i n n e r  r o l l  

C h o i c e  o f  2  E n t r e e s
C h e f ' s  C h o i c e  S i d e

C h e f ' s  C h o i c e  V e g e t a b l e
 

Sample Menu
 

Deluxe Menu Items
 

Hors D’Oeuvres
Chicken Patties

Salmon Bites
Plaintain Cups w/ Pulled Pork

Black Bean Sliders
Grilled Flank Steak Skewers

 
 Fruit platter

 Cheese & Charcuterie Board
 

Action Station:
Mac & Cheese Station

 
Salad & Dinner Roll

Mixed Green Salad with Avocado
 Cream Dressing

 
Entrees

Chicken Bruschetta 
Pan-Seared Salmon 

Pork Loin 
 

Sides
Green Beans

Vegetable Rice 
 

Dessert
Complimentary Dessert

 

Balance due 10 days prior to your event date 
Administrative fees 20%-NY Tax 8.875%

D e l u x e  B u f f e t  P a c k a g e  6 5 p p
 

3  p a s s e d  H o r s  D ’ O e u v r e s
2  F r u i t  p l a t t e r s  

  2  C h a r c u t e r i e  B o a r d s
1  A c t i o n  S t a t i o n

S a l a d ,  a n d  D i n n e r  R o l l s
C h o i c e  o f  3  E n t r e e s

2  S i d e s
C o m p l i m e n t a r y  M i n i  D e s s e r t s

 
 
 
 
 

 
3  p a s s e d  H o r s  D ’ O e u v r e s

C h e e s e  &  F r u i t  p l a t t e r
S a l a d ,  a n d  D i n n e r  R o l l s

C h o i c e  o f  3  E n t r e e s
C h e f ' s  C h o i c e  S i d e s

C h e f ' s  C h o i c e  V e g e t a b l e s

P r e m i u m  B u f f e t  P a c k a g e  5 5


