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Tom’s market Catering 
Fresh. Local. Exceptional. 

 

Not just a slogan, but something we strive to achieve at every event. 

 
 

LUNCH AND DINNER BUFFETS 

• Make Your Own Caesar Salad  

Tender and crisp romaine is combined with shredded parmesan and black olives. You can complete 

your custom designed Caesar from the buffet of Sliced Grilled Chicken, Sliced Sirloin Steak, or Pan 

Seared Salmon. Served with our own Market Made Croutons, Caesar Dressing, and Dinner Rolls   

• Cold Sandwich Buffet  

Assorted Finger Sandwiches or our Market Made Sandwiches cut in ½, made with your choice of 

fillings, served with Fresh Tossed Garden Salad, and your choice of Potato Salad and Pasta Salad.  

• Deluxe Luncheon Buffet- Cold 

Sliced Grilled Chicken with Sundried Tomato Pasta or Pesto Noodles, Tossed Garden Salad with 

Honey Balsamic Dressing, Assorted Sandwiches and Wraps, and Dill and Chive Potato Salad, 

Individual Bags of Chips, and Assorted Bakery Cookies  

• Tuscan Antipasto Buffet- Cold 

Imported Italian Antipasto, Tuscan Steak Salad, Sliced Chicken and Gherkins, Fresh Mozzarella and 

Grape Tomato Salad, and Cold Grilled Vegetable Salad are served with a Tossed Mesclune Salad, 

Honey Balsamic Dressing, and Italian Bread with Butter 

• Cold Italian Buffet  

A great selection of Gourmet Pizza Squares, Italian Deli Platter (Genoa Salami, Pepper Ham, 

Mortadella, Hot Capicola, Prosciutto, Provolone, Muenster, and Mozzarella) with Louie Rolls for 

Sandwiches, Caesar Salad with Market Made Croutons, and Shells and Broccoli Pasta Salad  

• Greek Lunch Buffet- Cold 

Classic Greek Salad; Grape Leaves with Tzakiki; Grecian Marinated Chicken Tenders; Cucumber, 

Tomato, Red Onion, and Dill Salad; Tabbouleh; Hummus, Hard and Soft Pita, 

• Asian-Inspired Lunch Buffet- Cold 

Seared Ahi Tuna Platter with Wakami, Wasabi Aioli, and Crispy Wontons; Cold Sesame Noodle Salad; 

Soy Marinated Cucumber Salad; Thai Peanut Tofu; and Chinese Grilled Chicken Salad with Mandarin 

Oranges, Red Cabbage, Carrots, Edamame, and Ginger Dressing 

• Hot Sandwich Buffet  

Angus Steak and Cheese with Mushrooms and Onions, Mini Meatballs with Tomato Sauce, Buffalo 

Chicken Bites, and Sausage and Peppers in Olive Oil are served with Mini Hoagie Rolls, a Fresh 

Tossed Garden Salad, and Bowls of our Market Made Potato Chips 
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• All American Comfort Food- Hot 

Tossed Garden Salad with House Dressing; Marinated Cucumber and Tomato Salad; Traditional 

Shepherd’s Pie; Mesquite Wood Grilled Steak Tips with Roasted Mushrooms and Onions; Classic 

Chicken Parmesan; Roasted Vegetables; Traditional Rice Pilaf; Dinner Rolls and Butter 

• Mexican Fiesta- Hot 

Tri-Colored Tortilla Chips, Taco Shells, and Soft Tortillas are served with Seasoned Taco Meat and 

Chicken or Steak Fajita. Accompaniments include Shredded Lettuce, Shredded Mexican Cheese, Diced 

Tomatoes, Red Onion, Jalapenos, Salsa, Sour Cream, and Guacamole. 

• Southwestern Buffet- Hot 

BBQ Pulled Pork; Rubbed Boneless Chicken Breasts or Thighs; Bean Pot Baked Beans; Buttered 

Corn; Dirty Southwestern Rice; Cole Slaw; and Corn Bread with Butter 

• Grecian Islands - Hot 

Mesclune Salad with Island Honey and Wine Vinegar; Marinated Tomato, Cucumber, Sweet Onion 

Salad; Sauteed Chicken with Roasted Peppers, Artichoke Hearts, Capers, and Kalamata*; Pulled Pork 

Grecian Style*; Spinach and Feta Meatballs with Creamy Alfredo*; Roasted Rosemary Potatoes; and 

Wood Grilled Summer Squash and Zucchini. *Two protein dish selections recommended. 

• Chinese Buffet- Hot  

Grab the Chopsticks!! Vegetable Lo-Mein, Shrimp or Vegetable Fried Rice, Sweet and Sour Chicken, 

Teriyaki Beef and Broccoli, Boneless Pork Spareribs, Assorted Sauces, and Fortune Cookies   

• Classic Italian Buffet- Hot 

Antipasto Salad with Mesclune Greens, Eggplant Parmesan, Tom’s Own Sausage and Peppers in 

Marinara or EVOO, Classic Chicken Marsala, Penne with Basil Marinara, Balsamic Grilled 

Vegetables, and Italian Bread with Butter 

• Warm Winter Buffet- Hot 

Boneless Braised Short Ribs with Vegetable Mirepoix; Lobster and Crab Stuffed Filet of Sole; Sweet 

Potato and Yukon Gold Potato Swirl; and Roasted Maple Bacon Brussel Sprouts 

• Spring Garden Buffet- Hot/Cold 

Caprese Chicken with Narragansett Mozzarella, Tomatoes, Fresh Basil and Balsamic Glaze; Wood 

Grilled Steaktips with Roasted Mushrooms and Onions; Herbed Baby Potatoes; Grilled Broccoli 

Ceasar Salad; and Lemon Orzo Pasta Salad 

• Colorful Summer Buffet- Hot/ Cold 

Pan Seared Salmon with Three-Melon Salsa; Grilled Citrus Marinated Chicken; Sliced Steakhouse 

Sirloin with Chimichurri, Tomato and Mozzarella Salad with Balsamic Glaze; Asparagus and Green 

bean Salad with Harissa Aioli and Toasted Almonds; and Sweet Potato, Lentil and Quinoa Salad 

• Fall/Thanksgiving Themed Buffet- Hot 

Roasted Turkey with Cranberry Orange Chutney, Pork Marsala with Mushrooms, Death by Butter 

Mashed Potatoes, Roasted Autumnal Vegetables, Tom’s Own Mac and Cheese, and Mesclune Salad 

with Roasted Butternut Cranberry, Goat Cheese, Toasted Pepitas, and Honey Balsamic Dressing 

• Kids Buffet  

Baked Macaroni and Cheese, Mini Meatballs with Tomato Sauce, Grated Cheese, Chicken Fingers and 

Tater Tots with Assorted Dipping Sauces   
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Popular Buffet Combinations 

• Buffet #1 

Eggplant Rollatini with Basil Marinara; Chicken Primavera with Roasted Balsamic Vegetables; 

Traditional Rice Pilaf; Green Bean Almondine; and Tossed Garden Salad with Dinner Rolls 

• Buffet #2 

Mesclune Salad with Assorted Dressings; Sausage and Apple Stuffed Chicken Breasts with White Wine 

Gravy; Classic Beef Burgundy; Wood Grilled Vegetables; Oven-Roasted Potatoes; and Three-Cheese 

Stuffed Shells with Basil Marinara  

• Buffet #3 

Wood Grilled Steaktips; Chicken Picatta with Lemon and Capers; Vegetable Lasagna; Zucchini 

Provencal; Rice Pilaf; Tossed Garden Salad; and Dinner Rolls and Butter 

• Buffet #4 

Traditional Meatloaf with Brown Gravy; Classic Chicken Marsala; Death by Butter Mashed Potatoes; 

Steamed Vegetables; Penne with Pink Vodka Sauce Tossed Garden Salad 

• Buffet #5 

Lemon Ginger Panko-Fried Chicken Breasts with Hollandaise; Wood Grilled Steaktips with Roasted 

Mushrooms and Onions; Sauteed Garlic Green beans; Pearl Cous Cous; Assorted Bread and Butter 

• Buffet #6 

Cilantro Lime Grilled Shrimp; Sliced Steakhouse Sirloin with Assorted Sauces; Citrus Marinated 

Chicken; Roasted Red Bliss Potatoes; Julienne Vegetables; and Penne with Pink Vodka Cream Sauce 

• Buffet #7 

Pan-Seared Salmon with Dill, Caper and Onion Relish; Sundried Tomato Chicken with Gremolata; 

Lemon Garlic Roasted Asparagus; White Basmati Rice; Mesclune Salad with Mixed Berries, Feta, and 

a Honey Balsamic Dressing 

• Buffet #8 

Chicken and Broccoli Aglio; Roasted Mediterranean-Style Pork Loin; Eggplant “Stacks” with 

Spinach, Mushroom, and Ricotta; Roasted Sweet Potato Wedges; Zucchini Provencal; Sweet Mesclune 

Green Salad; and Dinner Rolls with Butter 

• Buffet #9 

Chicken Francaise with Lemon Gravy; Tom’s Own Sausage and Peppers; Honey Baked Ham with 

Mustard Glaze; Baked Ziti; Roasted Vegetable Medley; Oven-Roasted Potatoes  

• Buffet #10 

Sole Francaise with Lemon and Caper Butter; Tom’s Own Meatball and Sausage Links in Red Sauce; 

Penne Pasta with Basil Marinara and Grated Parmesan; Chicken Parmesan; Steamed Vegetable 

Medley; and Tossed Garden Salad with Honey Balsamic Dressing 


