
** Contains Gluten  

 

 BUFFET MENU 
This menu is for suggestions and can be modified to meet your anticipated needs. 

Buffet-Style Salads 
(Includes two choices) 

 

Crisp Caesar Salad** 

Tossed Garden Salad 

Spinach Salad 

Fresh Local Pasta Salad** 

Red Bliss & Sour Cream Potato Salad 

Layered Tomato, Basil, and Baby Mozzarella 

Hot Foods 
(Choice of two, three or four)

Carved Roasted Beef, Au Jus 

Lemon and Pepper Chicken 

Seafood Penne Alfredo** 

Chicken Cordon Bleu 

Carved Virginia Style Ham 

Chicken Florentine (Spinach, Feta, Tomatoes)  

Garlic Crusted Roast Pork Loin 

Stuffed Chicken (Bacon & Crab OR Brioche)** 

Carved Prime Rib, Au Jus (Market Price)  

Homemade Baked Lasagna** 

Baked Ziti w/Beef** 

Petite Stuffed Flounder** 

Fresh Carved Turkey Breast 

Chicken Marsala 

Baked Pine Nut Crusted Salmon

 

Vegetable and Starch 
(Includes two choices) 

Fresh Corn 

Smashed Red Skin Potatoes 

Steamed Red Potatoes with Parsley 

Dauphinoise Potato (+ $3.00) 

Oven Roasted Parmesan Red Skin Potatoes 

Sweet Browned Carrots w/ California Raisins 

Green Beans Almondine 

Fresh Medley of Seasonal Vegetables 

Wild Rice Pilaf 

Candied Sweet Potatoes 

 

 

Complementary Items 
 

• Warm Dinner Rolls** 

 

 

 



 

 

 

  

 

Cost Per Person: 
 

$37.00 : Two Entrées 

$39.00 : Three Entrées 

$42.00 : Four Entrées 
 

Dessert Options:  Additional Charge of $7.00 Per Person 
 

• Pecan Pie** 

• Ice Cream Sundae 

• Chocolate Mousse 

 

• Cherry Crumb Pie** 

• Banana Cream Pie** 

• Apple & Raisin Bread Pudding** 

 

• Assorted Mini Desserts** ($8.00/per person) 

 

 

Additional Cost Required: 
 

6% Sales tax on all provided services. 

20% Gratuity on all in-house services. 

 

Add-Ons: 
 

• Cake cutting service: $3 Per Person (includes a scoop of vanilla ice cream) 

• Lemonade, Iced Tea and Water: $3.00 Per Person 

• Lemonade, Iced Tea and Water + Soft Drinks: $3.50 Per Person 

• Full Local Coffee Service or Station: Decaf and Hot Tea $1.50 Per Person 

• Off-Site Servers/Bartenders: $35/hour; minimum of 4 hours ($140/server) charged. 

 

We Include For In-House Events Only:  
 

• All chafing dishes and décor necessary for a seamless dining experience. 
 

Thank You 
…for considering the catering services of an establishment voted into the top 10% of restaurants 

worldwide by Trip Advisor and one of Lancaster’s Favorite Restaurants, according to Lancaster 

County Magazine. We look forward to creating a memorable experience for you and your guests!!  

Greenfield Restaurant: An Experience Like No Other 

www.thegreenfieldrestaurant.com 

BUFFET MENU 


