
 

 

  
 

Buffet Dinner Selections 
Minimum of 100 Guests 

 
Choice of 2 or 3 entrees  

Additional entrees may be added  
 

Selection includes 2 listed hors d’oeuvres,  
4 sides, rolls, butter, coffee and tea 

 
-Meat Choices -  

 
Round of Beef with Carver, Au Jus & Horseradish 

Baked Pork Loin 
Stuffed Pork Loin 

 London Broil 
Southern Maryland Fried Chicken 

Chicken Cordon Bleu 
 Baked Chicken 

Grilled Chicken Breast 
Chicken Marsala 

BBQ Chicken 
Sweet & Sour Chicken 

Pecan Chicken 
Baked Ham 

Old Ham or Stuffed Ham 
 Roast Turkey with Dressing, Cranberry Sauce & Gravy 

Apple Pie Chicken  
Stuffed Chicken Breast  
Chicken Chesapeake   

 



 

 

-  Vegetarian Choices -   
 

September Lasagna  
 Using all the vegetables at their best in September; 

 Tomatoes, corn, zucchini, eggplant and peppers 

 
Rotelle Primavera with Spring Vegetables  

 Carrots, small leeks, zucchini & asparagus 
 

 Tricolor Tortellini  
With roasted peppers wild mushrooms, olives in a garlic cream sauce 

 
Fettuccine with Roasted Vegetables  

Broccoli, carrots, red & green bell peppers in a marinara sauce 

 

 
-  Seafood Choices (based on availability) -  

 
Fried Clams - Shrimp Creole – Baked Flounder - Scallops - Fried Shrimp  
Seafood Creole - Fried Haddock – Soy Glazed Salmon – Marinated Tuna  

Crab Imperial - Crab Balls - Seafood Newburg  
Fried Oysters - Spiced Steamed Shrimp  

 
 

-  Choice of Four Sides -  
 

Garden Salad with Dressings 
 

Anti-Pasto Salad 
 

 Fresh Fruit Salad (in season) 
 

Rice: Long Grain & Wild Rice - Rice Florentine - Rice Pilaf 
  

Potatoes: Creamy Whipped Potatoes - Garlic Mashed Potatoes - Scalloped 
Potatoes - Parsley Potatoes - Candied Sweet Potatoes – Red Roasted Potatoes 

 
Vegetables: Broccoli Spears - Corn - Whole Green Beans - Southern Style Green 



 

 

Beans - Squash Soufflé - Cauliflower with Cheese Sauce - Baby Carrots 
Steamed Vegetable Medley - Pickled Beets – Applesauce  

 Sliced Tomatoes with Onion (in season)  - Peas & Mushrooms - Cole Slaw 
Macaroni Salad - Potato Salad - Jell-O Salad 

 
NEW – VEGAN & GLUTEN FREE SIDES 

Roasted Sweet Potato, Root Vegetable & Kale Blend 
Flame Roasted White Corn w/Poblano Peppers 

Chipotle Lime, Red Quinoa Pilaf w/Fire Roasted Vegetables 
 

 

-  Hors d oeuvres available as guests arrive -  
2 selections available for 1 hour – included in pricing  

 
Cheese Display  

Vegetable Crudités  
Fruit Arrangement (in season only) 

Tiny Meatballs  
Chicken tenders w/ honey mustard sauce 

Deviled Eggs 
Bruschetta 

 
 

-  Additional Hors d’oeuvres Choices -  
 

Baked Brie with Apples & Crackers  
Spicy chicken wings w/ dipping sauces  

Stuffed Ham on Rolls  
Hot Italian Sausage w/ Peppers and Onions  

Egg Rolls 
Spring Rolls w/ sauce  

Spanakopita  
Old Ham Biscuits  

Vegetable Quesadillas  
Raspberry Brie in Phyllo Dough  

Oysters (Fried, Casino, Rockefeller, Stew or Charbroiled)  
Oyster Shooters  

(Oysters/Cocktail sauce in 2oz cordial glasses) 

Bacon Wrapped Scallops  



 

 

Steamed Peeled Shrimp  
Southern Maryland Crab Balls  
Decorated Smoked Salmon  

Coconut Shrimp w/Pina Colada Dip  
Lobster or Crab Salad on Cucumbers  

Crab Stuffed Mushroom Caps  
Crab Dip w/Assorted Crackers  
Mini Chicken Cordon Bleu Bite  

Chicken Tenders  
Teriyaki Chicken Skewers  

Jerk Chicken Skewers  
Artisan Cheese Board  

Bruschetta w/Sliced Baguette  
 
 

DESSERTS 
 

Mini Desserts: Cheese Cakes, Victorian Filled Shells, Fruit Tarts 
Assorted Petit Fours (Red Velvet, Double Chocolate, Truffles) 

 
Ask us about additional dessert choices! 

 
________________________________________________________ 

 
 

Catering prices include regular grade paper plates and silverware 
 

-  Rentals Available -  
 

White China package includes:  
Salad, Dinner Plates, Hors D’oeuvres and Dessert plates 
Stainless Flatware  (salad fork, dinner forks, table knife)  

Water Goblet, Coffee Cup & Saucer at beverage station 
or 

Chinette package includes:   
Dinner Plates, Salad/Hors d’oeuvre plates, Heavy Duty Plastic flatware  

(Salad fork, Dinner fork, table knife, Spoon) 
(Available in White with Silver Rim or Bone with gold rim) 

or 



 

 

Handling of Clients’ china, flatware  
 

Table linens and napkins are also available for rent 
 

 

CONTACT US FOR PRICING 
 

Prices are subject to a 6% Sales Tax  
 

Prices based on a 4-hour event 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

www.baileyscatering.com 
301-475-2699 

21890 Society Hill Rd. 
Leonardtown, MD  20650 

baileyscateringmd@gmail.com 
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