
 

 
 
 

FATHER’S TABLE CATERING & Chef Ken Reed 
 

Tastes of the South BUFFET 
Herbal  Roasted Pork loin  

Chef Reed’s BBQ Chicken, (not too spicy) 
Parsley Buttered Baby Red potatoes  & 

Brown Sugar& Pecan Crusted  Sweet Potatoes 
Green Beans with Country Ham 

Baked Stuffed Tomatoes 
Price……………..$40 

 
THE NEW YORKER BUFFET 

Chef’s Herbal Rubbed Slow Roasted Rib Eye of Beef, 
Red Wine Reduction ~~Marchande d Vin 

Half  Cornish Hen ~Tarragon  Sauce 
Oven Roasted Potatoes 

Sautéed Green Beans with roasted garlic and olive oil 
Stir Fried Fresh Veg Medley 

Price………..$45.00 
 
 
 
 
 



From The North Atlantic 
Oven Broiled North Atlantic Pollock  or TalipiaFilet 

with Seafood Stuffing 
Rici Bisi, rice ,cubed ham and baby peas ~garni 

Herbal Roasted Chicken /Mornay Sauce on the side 
Dutchess Potatoes 

$35.00 
 
 
ALL AMERICAN BUFFET 
Chicken Tara Supreme 

Slow Cooked Braised Beef or  Herbal Roasted Pork Loin 
Red Skinned /Garlic Mashed Potatoes 

Green Beans,country ham 
Chefs Choice Sautéed  Seasonal Vegetables 

$35.00 
 

THE  FATHER’S TABLE  GRAND BUFFET 
Queen Cut Prime Rib au jus 

Horse Radish Sauce & Mushroom Demi 
Yorkshire Pudding 

Includes, Herbal Roasted Chicken 
Baked Stuffed Potato 

Steamed Broccoli with Roasted Garlic Cloves 
Butter Glazed Carrots 

Garlic mashed Potatoes 
$45.00 

 
Prime Rib Upgrade; 

Standing Prime Rib Roast(WITH THE BONE) 
With Chef  carving  on line….. 

$45.00pp 
 



Tour of  Tuscany 
Three Cheese Manicotti or stuffed shells in Marinara 

Penne with Sausage and  Sweet Peppers 
Meat Balls in  Homemade Marinara 

Chef’s Choice Pasta with Alfredo Sauce 
Roasted Garlic & Green Beans/Olive Oil 

 
 

Tour of Tuscany Includes Full Anti Pasta Salad station, 
Bread Sticks, Vienna Bread, Dipping  Sauce ,Miniature  

Pastry or cookies, 
$40.00 

 
Salad Station 

>All Include Salad Station with chef Ken’s Dressings, 
Hot Beverage Station, 
Bread, rolls, spreads 

All made in our Kitchen 
 

>Any Changes in menu  will be considered upgrades and 
will be subject to extra charges and will have a minimum 

charge added of $2.00pp 
 

>Price  of Dessert Menu will be based on items of selection 
Priced  ala carte….Minimum $3.50pp 

>Father’s Table Catering reserves the right to adjust prices 
based on market  pricing fluctuations 

>In the event of pricing changes notification will be made 
within 30 days of the event. 

 
 
 
 



 
Additional Buffet Menu Option Upgrades 

 
Entrée Choices: upgrade…$6.00pp 

Baked Ziti with Meatballs or Sausage 
Chicken or Shrimp Alfredo over Penne Pasta 

Chicken or Shrimp Scampi over Rice Pilaf 
Penne Primavera with Sausage, Peppers, and Squash 

Herb Roasted Chicken 
Chicken Cacciatore with Penne 

Herbal Roasted Pork Loin 
Baked Stuffed North Atlantic Pollock 

Chicken Carbonarra 
Upper Crust Entrée Choice Additions 

~Chicken Supreme Tara ,6 oz chicken breast $12.00 
Marinated chicken breast with an apple cranberry 

stuffing, glazed with a creamy supreme sauce 
~Cornish Game Hen halve with our Tara Stuffing .. $12.00 

~Atlantic Salmon 6-oz serving 
Served with lemon and dill sauce or teriyaki glaze$12.00 

Jumbo-gulf shrimp with a seafood duxelle .. $15.00 
Roasted Leg of lamb………..$15.00 

 
Queen Cut……$15.00, 10-12 oz 

English Cut………$14.00pp 
Chateau Briand’, Roasted and Sliced by our chef at a 

carving Station……….$30.00pp 
Filet Mignon 6-oz serving, ….$25.00 pp 

 
>It will be our focus to provide uncompromising service to 

our guest . 



>we will strive to provide an acceptable ratio of  servers to 
tables for general buffet and plated service with the 

addition of 1 bus person for every 5 tables 
>Upon guests request, Father’s Table Catering will add 
additional servers at the  price of $100 per server  as 

upgrade  for serving staff 
>A hot beverage station will be included with all events 

unless otherwise stated by guest 
 

>Grand Fruit  & Fromage  Display ………….$7.00 PP 
 

>Personal Consultation with chef may be scheduled for  
custom menu design and pricing, A  service charge of 

$50.00 will be charged for this service and will be waived if 
upgrades are added. 

 
>50 guests or less- $2500.00 Minimum plus 20% gratuity 
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