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for information or a tour, please call  us toll free: 1.866.JACQUES (522.7837) 

www.jacquescatering.com 

for information or a tour, please call  us toll free: 1.866.JACQUES (522.7837) 

www.jacquescatering.com 

P A S T A  E N T R E E S  

Penne ala Vodka 

Sun-dried Tomato Ravioli 

Penne Pasta Primavera 

Filletto di Pomodoro 

Stuffed Shells 

Cavatelli & Broccoli 

Cavatelli w/Broccoli Rabe 

Baked Ziti 

Spaghetti Garlic & Oil 

Tortellini Carbonara  

Buttered Noodles 

Rolled Eggplant Parmigan 

Stuffed Cabbage 

Lemon Rice w/Grilled 

   Tofu & Red Curry Sauce 

Spanish Paella 

Veal & Peppers 

Meatballs in Tomato Sauce 

Swedish Meatballs 

American Pot Roast 

Beef Bourguignon 

Beef With Broccoli 

Short Ribs of Beef 

Pinwheel Flank Steak 

Sausage, Peppers & Onions 

Sausage & Potatoes 

Sausage w/Broccoli Rabe 

Hawaiian Ham 

Kielbasa with Kraut 

BBQ Spare Ribs 

Stuffed Roast Pork Loin 

Pork w/Hoisen Sauce 

Honey Dip Fried Chicken* 

Chicken ala Marguerita 

Chicken Parmigan 

Chicken Francaise 

Chicken Marsala 

Chicken w/Artichokes 

Champagne Chicken 

Chicken Sorrentino 

V E G E T A B L E  

Broccoli Sautéed w/Garlic 

Vegetable Quiche 

Vegetables in Tempura 

String Beans Almondine 

Glazed Carrots 

Vegetable Medley 

S T A R C H  

Potato Croquettes 

Oven Roasted Potatoes 

Garlic Mashed Potatoes 

Santa Fe Rice 

Rice and Broccoli 

Rice Balls w/Mozzarella 

Pork Fried Rice 

BUFFET COCKTAIL HOUR 
SELECT 3 

Unlimited Soda, Coffee, & Tea 

Choice of House or Caesar Salad 

Freshly Baked Dinner Rolls 

Deluxe Items 
 

Wok Station (5.50 pp) 

Fajita Station (5.00pp) 

Potato Skin Bar (4.00pp) 

Mashed Potato Bar (5.50pp) 

Turkey or Ham on Frame (2.00pp) 

Carving Station (6.00pp) 

Marinated Steak, Roast Turkey, Roast 

Loin of Pork w/Apple Chutney or 

Glazed Virginia Ham Some Restrictions Apply 

Sweet 16 Menu 

S L I D E R S  

Mini Burgers topped with Melted Cheddar, Sautéed Onions, and 
Texas Style BBQ Sauce 
N A C H O  S A L A D  

Warm Tortilla Chips, Spicy Taco Meat, & Melted Cheddar Cheese, 

surrounded with Shredded Lettuce, Tomato, Sour Cream, & Salsa 
M I N I  R U E B E N ’ S  

Bite Sized Sandwiches with Warm Corned Beef, Swiss Cheese, Cole 

Slaw and Russian Dressing 
P I G S  I N  A  B L A N K E T  

3” Mini Hot Dogs served with Ketchup, Pickled Relish and Spicy 
Brown Mustard 

Q U E S A D I L L A S  

Flour Tortillas filled with Melted Monterey Jack Cheese and Grilled 

Chicken, Served with Salsa and Guacamole  
B O N E L E S S  B U F F A L O  W I N G S  

 Tossed in our Homemade Buffalo Sauce and Served with Celery 

Sticks and Blue Cheese Dressing 
A S I A N  D I M  S U M  

Pork Dumplings with Sweet Chili Sauce  
T O M A T O  B R U S C H E T T A  
F R E S H  F R U I T  D I S P L A Y   

Includes:    

for information or a tour, please call  us toll free: 1.866.JACQUES (522.7837) 

www.jacquescatering.com 

for information or a tour, please call  us toll free: 1.866.JACQUES (522.7837) 

www.jacquescatering.com 

P A S T A  E N T R E E S  

Penne ala Vodka 

Sun-dried Tomato Ravioli 

Penne Pasta Primavera 

Filletto di Pomodoro 

Stuffed Shells 

Cavatelli & Broccoli 

Cavatelli w/Broccoli Rabe 

Baked Ziti 

Spaghetti Garlic & Oil 

Tortellini Carbonara  

Buttered Noodles 

Rolled Eggplant Parmigan 

Stuffed Cabbage 

Lemon Rice w/Grilled 

   Tofu & Red Curry Sauce 

Spanish Paella 

Veal & Peppers 

Meatballs in Tomato Sauce 

Swedish Meatballs 

American Pot Roast 

Beef Bourguignon 

Beef With Broccoli 

Short Ribs of Beef 

Pinwheel Flank Steak 

Sausage, Peppers & Onions 

Sausage & Potatoes 

Sausage w/Broccoli Rabe 

Hawaiian Ham 

Kielbasa with Kraut 

BBQ Spare Ribs 

Stuffed Roast Pork Loin 

Pork w/Hoisen Sauce 

Honey Dip Fried Chicken* 

Chicken ala Marguerita 

Chicken Parmigan 

Chicken Francaise 

Chicken Marsala 

Chicken w/Artichokes 

Champagne Chicken 

Chicken Sorrentino 

V E G E T A B L E  

Broccoli Sautéed w/Garlic 

Vegetable Quiche 

Vegetables in Tempura 

String Beans Almondine 

Glazed Carrots 

Vegetable Medley 

S T A R C H  

Potato Croquettes 

Oven Roasted Potatoes 

Garlic Mashed Potatoes 

Santa Fe Rice 

Rice and Broccoli 

Rice Balls w/Mozzarella 

Pork Fried Rice 

Some Restrictions Apply 

$18.00 pp Children 12 & Under 

Children 2 and under are free. 
 

Package not available on Saturdays 
 

An Open Bar can be Added for an 

Additional $20.00  Per Person. 
 

Unlimited Beer and Wine can be Added 

for an Additional $8.00  Per Person 
 

A Uniformed Security Officer will be 

Provided to Ensure the Safety and 

Security of Your Guests. 

Sweet 16 Menu 

CHAFFING DISH SELECTIONS 
Choose one Pasta, One Vegetable, One 

Potato, and Three Entrees from our 

selection of homemade dishes. 

DESSERT 
Custom Created Cake 

Ice Cream Sunday Bar 
Vanilla & Chocolate ice cream accompanied by 

an assortment of  specialty toppings, hot fudge 


