
Grandma's Catering 

A Classic Affair
Choose Two Entrees

(additional entrees for $3.00 per person):
Parmesan Garlic Chicken Breast

Herb Crusted Pot Roast
Honey Glazed Baked Salmon

Roast Pork Loin in Currant Sauce
Braised Sirloin with Sautéed Mushroom & Onion Demi-Glace

Tuscan Chicken in Caper Cream Sauce

Choose Two Sides 
(additional sides for $1.75 per person):

Roasted Red Skin Potatoes
Oven Roasted Green Beans

Twice Baked Potatoes
Buttered Tuscan Vegetable Blend
Red Skin Garlic Mashed Potatoes

Mushroom Rice Pilaf

Choose One Salad:
(additional salads for $1.50 per person)

House Salad
Parmesan Caesar Salad

Strawberry Spinach Salad

Choose One Bread:
(additional breads for $.50 per person)

Dinner Roll
Focaccia Roll
Parmesan Roll

Corn Bread Muffins
Breadstick

Cheddar Biscuit

$14 - 250+ people  $15 - 150-249 people: $16 - 50-149 people: 

All options include chafing dishes, 1 hour of  setup & 1 hour of  tear down (buffet line only). 
Grandma's will also provide 3 hours of  staffing for your event. Each additional hour is billed at $50 per 

staff  member, per hour (in whole hour increments).

15% Service Charge added to all orders

www.GrandmasCatering.com 816.472.6362 913.327.8663



Themed Buffets
That's Amore!:
Includes Grandma's made from scratch meat lasagna, stuffed cheese shells, pesto grilled chicken alfredo 
and bowtie marinara. Served with Caesar salad, focaccia rolls, breadsticks and garlic butter dipping sauce.

Gourmet Burger Bar:
A Build-Your-Own Burger Bar that features: grilled Angus patties, grilled chicken patties & marinated 
Portobello or vegetarian patties; blue cheese crumbles, pepper jack slices, sharp cheddar slices & swiss 
slices; romaine leaf  lettuce, fresh sliced tomatoes, sliced red onions, pepperocini slices, dill pickle slices, 
jalapeño slices & sautéed mushrooms. Condiments include garlic aioli, chipotle mayo, tangy ketchup, stone 
ground mustard, & hot wing sauce. Served with seasoned potato wedges

South of  the Border:
Includes a Build-Your-Own Taco Bar, chicken “enchiladas”, Spanish rice, seasoned black beans, baja corn, 
jalapeño cheddar mini corn muffins served with whipped butter. Served with chips, salsa and cheese dip.

Bayou Buffet:
Includes blackened Cajun chicken breast, andouille sausage and shrimp jambalaya, glazed sweet potato 
wedges, oven roasted green beans, spinach strawberry & pecan salad with raspberry vinaigrette dressing, 
corn bread muffins and buttermilk biscuits served with whipped honey butter.

Rise and Shine Breakfast Buffet:
Includes breakfast casserole (made with shredded potatoes, bacon, sausage, cheddar cheese and eggs), 
sausage patties, bacon, biscuits and gravy, French toast sticks, cinnamon rolls, homemade muffins and 
chopped fresh fruit salad. Served with whipped butter and warm maple syrup. 

Luau Feast:
Includes pineapple roasted pork steaks, Hawaiian chicken kabobs, brown sugar glazed sweet potato slices, 
island rice, tropical tossed salad with pineapple vinaigrette and dinner rolls.

The Delicatessen:
Hand sliced turkey breast, ham, roast beef  and chicken salad made fresh with grilled chicken is served up 
with freshly baked wheat, white and focaccia buns and croissants. Cheeses include cheddar, swiss and 
pepper jack. Condiments are pickle slices, sliced onion rings, lettuce, tomato, raspberry dijon mustard & 
garlic herb mayo. Served with red potato salad, pasta salad & your choice of  Caesar or house tossed salad.

$14 - 250+ people  $15 - 150-249 people: $16 - 50-149 people: 

All options include chafing dishes, 1 hour of  setup & 1 hour of  tear down (buffet line only). 
Grandma's will also provide 3 hours of  staffing for your event. Each additional hour is billed at $50 per 

staff  member, per hour (in whole hour increments).

15% Service Charge added to all orders
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Small Bite Station:

Macaroni & Cheese Station:
Buttered elbow macaroni is served with a Swiss cheese sauce, an aged cheddar sauce and a spicy pepper 
jack sauce. Toppings include crisp bacon bits, seared andouille sausage, diced ham, green onions, chopped 
jalapeños, sour cream, crushed butter crackers, shredded cheddar cheese & shredded parmesan cheese and 
seasonings.

Mashed Potato Station:  
Includes red skinned garlic mashed potatoes served with a rich onion gravy and beef  burgundy gravy. 
Toppings include crisp bacon bits, diced ham, green onions, sour cream & shredded cheddar cheese.

Dip Station:
Includes four types of  dip: spicy black bean dip, caramelized french onion dip, hummus and spinach 
artichoke dip. Served with pita crisps, crackers, crostinis, tortilla chips and a variety of  fresh vegetables.

Bruschetta Station:
An assortment of  toasted breads served with three toppings: tomato & basil bruschetta, white bean 
bruschetta & olive tapenade bruschetta

$6 per person for the first station * $4 per person for additional stations

All options include chafing dishes, 1 hour of  setup & 1 hour of  tear down (buffet line only). 
Grandma's will also provide 3 hours of  staffing for your event. Each additional hour is billed at $50 per 

staff  member, per hour (in whole hour increments).

15% Service Charge added to all orders
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Dessert Stations

Grandma's Goodies
Includes brownies, lemon squares, miniature peach cobblers, assorted cookies

Smore Station
Includes a “burner station”, large marshmallows, graham crackers, and Hersey chocolate bar squares.

Ice Cream Bar
Includes vanilla ice cream, chocolate syrup, caramel, crushed sandwich cookies, toffee bits, chopped 
peanuts, sprinkles, maraschino cherries and whipped cream.

(Add a Float Bar for an additional $2 per person 
with root beer, Coke, strawberry and cream soda served in “float glasses”)

$5 per person for the first dessert station * $3 per person for additional dessert bars 

All options include chafing dishes, 1 hour of  setup & 1 hour of  tear down (buffet line only). 
Grandma's will also provide 3 hours of  staffing for your event. Each additional hour is billed at $50 per 

staff  member, per hour (in whole hour increments).

15% Service Charge added to all orders
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Finishing Touches

Coffee, Tea, Ice Water $3.00 per person
Unlimited 3 hour service, includes cream, sweeteners, lemon slices and cups.

Fruit Punch/Lemonade $2.50 per person
Unlimited 3 hour service, includes cups.

Need help arranging rentals?
Grandma’s works with local companies to get you the best price possible on your entire rental order.
We can streamline the process for you by handling the scheduling, delivery, pick-up and even payment.
So whether you need linens and china – or tents and tables, Grandma is here to help.

All options include chafing dishes, 1 hour of  setup & 1 hour of  tear down (buffet line only). 
Grandma's will also provide 3 hours of  staffing for your event. Each additional hour is billed at $50 per 

staff  member, per hour (in whole hour increments).

15% Service Charge added to all orders
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