
 
Pamelas Catering 

 
Pamelascatering1@gmail.com 

 
66850 Van Dyke, Washington Mi. 48095            586-752-7782 

This is a full service Buffet Style Menu 
 

Including: Linen Table Cloths/colored Napkins, china, silverware, 
stem ware, set up, clean up, and wait staff 

 
Dinner includes  

Appetizers  
Fruit Tray/Vegetables & Dip /Cheese Tray /Italian Torte /Baggett’s 

Up Grades are available  
Fresh mixed Green Salad /Two homemade dressings  

Chef Choice of 2 Side salads 
Relishes 

Pasta Marinara  
Choice of potato or rice  

Choice of Vegetable  
Rolls/Butter  

Coffee and Tea Station     Free Wedding Cake Cutting 
Choice of two entrees   
•​ Honey Mustard Boneless Chicken  * boneless sweet savory breaded 

baked  
•​ Coconut Chicken 
•​ Chicken Marsala 
•​ Chicken Picatta 
•​ Italian Breaded Boneless Chicken  *special herb seasoned  
•​ Baked Chicken (herb Baked Bone in pcs.) 
•​ Tender Sirloin of Beef served with port wine mushroom sauce  
•​ Swedish Meatball 
•​ Beef Tenderloin (Additional Pricing) 
•​ Prime Rib (Additional Pricing) 
•​ Pork loin Sweet brined and roasted  
•​ Stuffed Pork Loin (Fruit and nut stuffing and served with a fruit sauce) 
•​ Italian Sausage with colored peppers and onions  
•​ Fresh Polis Sausage /Sauerkraut  
•​ Boneless Pork Chops 
•​ Ham with Pineapple sauce 
•​ Pasta with homemade Italian Meatballs 
•​ Ravioli with marinara sauce 
•​ Pasta primavera  (great Vegetarian Choice) 
•​ Fettuccine Alfredo (with seafood or chicken extra) 
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•​ Grilled Salmon  
Starch (Potato, Rice or Noodle) choice of one                                                 
Oven Roasted Red Skin Potatoes     
Rosemary Roasted Red Skins 
Garlic Mashed Potatoes     or Twice Baked Potato Casserole (.50 p.p.)                                       
Seasoned Wild Rice  
Confetti Rice   
Baked Potatoes  
Cheesy Potatoes   
              Vegetables   Choice of one                                                                                          
Buttered Corn  
Green Beans red peppers/garlic (house special) 
Green Beans Amandine 
Mixed Vegetables (Broccoli, Cauliflower, Baby Carrots) 
Green Beans, Yellow beans, Baby Carrots  
Glazed Dill & Beer Carrots 
Peas /with mushrooms 
Fresh Mixed Veggie  
Baked Winter Squash when in Season   
Baked Beans  
Sweet Potato casserole  
 
Event Planning is are Specialty   You May design your own menu 
with the help of Pamela’s Staff 
Many different items can be added with a creative flair including, 

Food Stations, D’oeuvres Tables,  
$40.95 Over 100 Guests 
$41.95  under 100 Guest  
All prices are subject to 18% service fee and 6% sales Tax . 
Gratuity is not included in our pricing 

 

 


