
STATIONED APPETIZERS
Tomato and Basil Bruschetta . . . . . . . . . . . 1.00 per person
Roasted Pepper Hummus and Tabouleh . . . 1.00 per person
Asparagus Spears with Citrus-Ginger Dip . . . 1.25 per person
Garden Vegetable Terrine Display
with French Bread . . . . . . . . . . . . . . . . . . . . . 1.50 per person
Crispy Mandarin Riblette Display . . . . . . 2.50 per person
Marinated Bocconcini and
Cured Meat Display . . . . . . . . . . . . . . . . . . . . 3.25 per person
Buffalo Chicken Tender and
Bleu Cheese Slaw Martinis . . . . . . . . . . . . . 2.50 per person

HORS DOEUVRES
Tarragon Deviled Eggs . . . . . . . . . . . . . . . . . . . . . . . . . 1.25 each
Barbecue Battered Chicken Fingers . . . . . . . . . . . 1.50 each
Tomato and Bacon Poppers . . . . . . . . . . . . . . . . . . 1.50 each
All-Beef Sliders . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1.75 each
Tandoori Chicken Kabobs . . . . . . . . . . . . . . . . . . . 1.75 each
Sundried Tomato-Walnut Piped Potatoes . . . . 1.75 each
Bacon, Goat Cheese and
Walnut Stuffed Mushrooms . . . . . . . . . . . . . . . . . . . 1.75 each
Teriyaki Pork Kabobs . . . . . . . . . . . . . . . . . . . . . . . . . 1.75 each
Spinach and Sausage Stuffed Mushrooms . . . . 1.75 each
Watermelon-Mint Soup Shooters . . . . . . . . . . . . . 1.75 each
Gazpacho Soup Shooters . . . . . . . . . . . . . . . . . . . . . 1.75 each
Shrimp, Mango & Papaya Skewers
with Mango Dip . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 2.75 each
Lobster Skewers with Pesto Dip . . . . . . . . . . . . . . 3.25 each

PONCHOS
GOURMET
BARBECUE
Pricing Designed for a Minimum of 50 Guests



GOURMET BARBECUE BUFFET
All Buffets include your choice of Two Salads,
Two Sides, Cornbread and Rustic Rolls

One Entrée: . . . . . . . . . . . . . . . . . . . . . . . . . 22.95 per person
Two Entrees: . . . . . . . . . . . . . . . . . . . . . . . . . . 24.95 per person
Three Entrees: . . . . . . . . . . . . . . . . . . . . . . . . 26.95 per person

Barbecue Miso Chicken
Asian Barbecue Chicken
Oven Fried Buttermilk Chicken
BBQ Lime Grilled Chicken Breast
Mediterranean Grilled Chicken Breast
Grilled Chicken Breast with Peach, Tomato and
Sweet Onion Salsa

Grilled Ginger Flank Steak
Southern Chicken Fried Steak
Grilled Sirloin Skewers with Peaches and Peppers
Grilled Rib Eye Steaks with Chile-Lime Tequila
Compound Butter
Sirloin Steak with Charred Tomato Salsa
Tenderloin of Beef with Rum-Lime Butter
(add 6.00 per person)

Cajun Tuna Steak
Firecracker Grilled Salmon
Barbecued Halibut Steaks
Fresh Salmon Burgers with Wasabi Mayo and Ginger
Cornmeal Fried Catfish with Cajun Remoulade
Maryland Lump Crabcakes with Pink Remoulade
(add 6.00 per person)



Bourbon Pecan Ham
Boneless Country Pork Chops
Tropical Pork Tenderloin with Sweet Potato Ribbons

Grilled Vegetable Kabobs
Goat Cheese Stuffed Grilled Tomatoes
Zucchini, Squash, Carrot and Parmesan Stuffed Portobello
Potato-Cheddar Pierogies with Tri-color Peppers
and Onions

SALADS
Choose two of the following salads

Chopped Antipasto Salad
Southwest Pasta Salad
Gazpacho Pasta Salad
French Carrot Slaw
Asparagus and Roasted Pepper Caesar
Strawberry Pine Nut Salad with Citrus Vinaigrette
Watermelon, Tomato and Kalamata Olive Salad
Oven Roasted Tri-Color Baby Potato Salad
Tuscan Three Bean Salad with Sherry Vinaigrette
Shaved Fennel and Toasted Pistachio Salad
Grilled Artichoke and White Bean Salad with Black
Olive Vinaigrette

SIDES
Choose two of the following sides (each additional
side 1.75 per person)

Twice Baked Potatoes
Grilled Sweet Potatoes with Molasses Glaze
Parsley & Chive Mashed Red Potatoes
Golden Potatoes with Olives and Toasted Pine Nuts



Zucchini Rice Gratin
Low Country Shrimp or Chicken Pilau
Spinach, Green Onion and Parmesan Rice
Baked Cheese and Garlic Grits
Baked Shrimp and Grits

Fried Green Tomatoes
Pepper Roasted Cauliflower
Sesame Roasted Asparagus
Southern Style Collard Greens
New Orleans Corn Pudding Souffle
Southern Green Beans with Bacon

INTERACTIVE STATIONS
* Priced as add-ons to any buffet package

New England Raw Bar
10.00 per person
An incredible display of Oysters and Clams on the Half
Shell, Jumbo Iced Spiced Shrimp, Cocktail Crab Claws,
Red Snapper Ceviche, Hot Sauce, Cocktail Sauce and
Lemon presented in a beautiful lighted ice bath tended
by one of our fabulous chefs

Paella Station
8.00 per person
A selection of Clams, Mussels, Chorizo, Scallops, Shrimp
or Chicken sautéed to your guest’s order with Saffron Rice.

Gino’s Philadelphia Steak and Cheese Station
6.00 per person
Thin, lean Rib-eye sautéed and presented with Guests
Choice of Onions, Lettuce, Tomatoes, Rainbow Peppers, Hot
Peppers, Sautéed Mushrooms , American Cheese, Provolone
Cheese or Cheese Wiz on Fresh Baked Mini Sub Roll



Texas Carving Station
6.00 per person
Smoked Beef Brisket, Cleaver Chopped in Front of your
Guests, Presented with Toppings to Include Barbecue
Sauce Bar, Worcestershire Sauce, Pickled Onions, Whole
Grain Mustard and Fresh Baked Rolls

Smashed & Mashed Station
3.75 per person
Garlic Smashed Yukon Gold Potatoes and Apple Sweet
Mashed Potatoes served in martini glasses with a variety
of toppings: Roasted Garlic, Red Onion Confit, Sun-Dried
Tomato Tapenade, Wild Mushroom Ragout, Cheddar
Cheese, Bacon, Sour Cream and Chives

Upscale Macaroni & Cheese Bar
3.75 per person
Rich Macaroni and Cheese presented with Asparagus
Tips, Sun-Dried Tomatoes, Bacon Crumbles, Pancetta
Bacon Bits, Green Chiles, Black Beans, Salsa and French
Fried Onion Rings. Guests build their own martini glasses

Ice Cream Sundae Bar
5.00 per person
Your Choice of Three Flavors of Ice Cream or Sherbet
presented with Make your Own Sundae Toppings
including Chocolate Syrup, Strawberry Topping,
Peanuts, Chopped Walnuts, Whipped Cream, Caramel,
Heath Bar Crunch, M&M Topping, Oreo Cookie
Crumbles and Rainbow Sprinkles

American Cobbler Station
4.00 per person
Peach, Apple and Cherry Cobbler Topped with Vanilla
Bean Ice Cream and Whipped Cream



DESSERTS
Apple Pie . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 19.00 each
Key Lime Pie . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 19.00 each
Southern Pecan Pie . . . . . . . . . . . . . . . . . . . . . . . . . . 19.00 each
Strawberry Shortcake – ½ Sheet. . . . . . . . . . . . . 55.00 each
Lemon Shortcake – ½ Sheet . . . . . . . . . . . . . . . . 55.00 each
Peach Bread Pudding - ½ Pan . . . . . . . . . . . . . . . 25.00 each
Bread Pudding with Bourbon Sauce – ½ Pan . . . 25.00 each
Lavender and Wild Flower Honey
Crème Brulee . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 3.25 each
Rum and Molasses Grilled Bananas. . . . . 2.25 per Person
Chocolate Truffle Lollipops . . . . . . . . . . . . . . . . . . . 1.50 each

BEVERAGES
Alabama Sweet Tea . . . . . . . . . . . . . . . . . . . . 1.50 per person
Arnold Palmer – ½ and ½ Lemonade
and Iced Tea . . . . . . . . . . . . . . . . . . . . . . . . . . . 1.50 per person
Blackberry Lemonade . . . . . . . . . . . . . . . . . 1.50 per person
Strawberry-Kiwi Lemonade Spritzer . . . 1.50 per person
Summer Iced Coffee . . . . . . . . . . . . . . . . . . . . 1.75 per person
Root Beer Float Bar . . . . . . . . . . . . . . . . . . . . 3.25 per person
Frozen Drink Machine**
(Liquor not included) . . . . . . . . . . . . . . . . . 3.50 per person
Fruit Smoothie Bar . . . . . . . . . . . . . . . . . . . . . 3.75 per person

• Add Country Mason Jars to serve the above drinks for
just 1.00 per person – cute touch!

** Frozen Drink Machine Pricing Designed for a
Minimum of 100 Guests

8004 Alban Road
Springfield, VA 22150
phone: 703.451.2798
fax: 703.451.4380
www.rrcatering.com


