
          

          

          

          

  

 

 

PACKAGE INCLUDES COLD BUFFET SELECTION (CHOOSE 1)                                                                                                                                                       

BRICK OVEN PARTY HERO  ITALIAN STLYE / AMERICAN STYLE / FRIED CHICKEN CUTLET 

OR SLICED MEAT & CHEESE PLATTER  HOMEMADE ROAST BEEF, BOARS HEAD HAM, BOARS HEAD TURKEY BREAST,                                                      

GENOA  SALAMI,  IMPORTED SWISS CHEESE AND LAND O’ LAKES AMERICAN CHEESE WITH KAISER ROLLS AND RYE BREAD                                                                                                                                                                 

OR SANDWICH PARTY PLATTER                                                                                                                                                              
CHOOSE ONE BREAD KIASER ROLLS / TRI COLOR WRAPS / BRIOCHE BUNS / SWEET HAWAIIN SLIDER BUNS                                           
CHOOSE UP TO THREE SANDWICH STYLES                                                                                                                                                                   
FRESH OFF THE BONE TURKEY BREAST WITH GRUYRE CHEESE, LETTUCE. TOMATOES, AND CRANBERRY MAYO SPREAD.                                                 

MAPLE GLAZED VIRGINIA HAM WITH SMOKED GOUDA, LETTUCE. TOMATOES AND HONEY MUSTARD.                                                                          

HARVEST CHICKEN SALAD WITH LETTUCE, TOMATOES, WALNUTS, APPLES AND RAISINS.                                                                                      

ROASTED AUTUMN VEGETABLE SANDWICH WITH ORGANIC FIELD GREENS, AND ROASTED GARLIC HUMMAS SPREAD.                                                  

FRIED EGGPLANT WITH FRESH MOZZARELLA, ROASTED RED PEPPERS, LETTUCE, TOMATOES AND BALSAMIC GLAZE.                                                 

GRILLED CHICKEN CAESAR WITH SLICED GRAPE TOMATOES, SHAVED PARMESAN AND CREAMY CAESAR DRESSING.                                                          

FRIED CHICKEN CUTLET WITH FRESH MOZZARELLA, LETTUCE, ROASTED RED PEPPERS AND BASIL PESTO CREAMA                                                           

CLASSIC RUEBIN-CORNED BEEF OR PASTRAMI WITH IMPORTED SWISS, SAUERKRAUT AND RUSSIAN DRESSING                                           
EACH PLATTER SERVED WITH HOMEMADE POTATO SALAD, COLE SLAW, AND MACARONI SALAD 

HOT BUFFET                                                                                                                                                                             
PASTA (CHOOSE ONE)                                                                                                                                                                              

PENNE ALLA VODKA / BAKED ZITI / JUMBO STUFFED SHELLS / MACARONI & CHEESE /                                                          

PAPPARDELLE GARLIC & OIL / RIGATONI WITH BROCCOLI & SUN-DRIED TOMATO                                                                     
MAIN ENTRÉE (CHOOSE THREE)                                                                                                                                                                     

CHICKEN PARMIGIANA / CHICKEN SCAMPI / CHICKEN MARSALA / ROASTED TURKEY BREAST WITH STUFFING /              

LEMON ROSEMARY ROASTED CHICKEN / BRAISED BEEF BRISKET / TERIYAKI GLAZED FLANK STEAK /                                      

ITALIAN MEATBALLS / BBQ GLAZED MEATLOAF WITH BROWN GRAVY / IRISH BEEF STEW / ASIAN PEPPER STEAK / 

SAUSAGE WITH TRI COLOR PEPPERS & ONIONS / MAPLE GLAZED VIRGINA HAM / ASIAN PORK TENDERLOIN /               

STUFFED PORK LION (BREAD STUFFING OR SPINACH STUFFING / BEER BATTERED FRIED FISH / SPANISH PAELLA /                                                                     

+BAKED SALMON OR GRILLED SALMON OR SHRIMP PARM    +ADDITIONAL CHARGE SM PKG +$20 / LG PKG +$30    

+GRILLED SKIRT STEAK, OR SHRIMP SCAMPI, OR BONELESS BEEF SHORT RIBS                                                                                      

+ADDITIONAL CHARGE SM PKG +$30 / LG PKG +$40                                                                                                                                                                         
SIDE DISHES (CHOOSE TWO)                                                                                                                                           

EGGPLANT PARM / POTATO CROQUETTES / MASHED POTATOES (PLAIN OR GARLIC) / ROASTED BABY POTATOES / 

RICE BALLS / RICE PILAF / STRING BEANS SHALLOTS & BUTTER / MIXED VEGETABLE MEDLEY /                                                      
ASIAN STIR FRY BROCCOLI / BALSAMIC GLAZED ROASTED VEGETABLES / MAPLE GLAZED BELGIUM CARROTS   

PACKAGE INCLUDES CHOICE OF FRESH GARDEN SALAD OR CAESAR SALAD                                                                                                                       

DINNER ROLLS, MUSTARD, MAYO, PAPER PRODUCTS AND HEATING EQUIPMENT (DEPOSIT REQUIRED)                                                                       

Small Package Serves 10-12 guests $269.00 

Large Package Serves 20 guests $399.00 
PICK UP ONLY-DELIVERY AVAILABLE FOR ADDITIONAL CHARGE 
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1404 AVE X BKLYN. NY 11235                             

718 332-9000    

INFO@BASSETTCATERERS.COM 



1404 Ave X Brooklyn NY 11235 

(718)332-9000 

info@bassettcaterers.com 

Deluxe Springtime Buffet 

       Valid Friday March 21, 2025 – Sunday June 01, 2025 

            Package not available on Sunday April 20,2025 

Appetizer (choose one) 
ITALIAN ANTIPASTO PLATTER - Prosciutto, Salami, Ham Capicola, Marinated Artichoke Hearts, Roasted Peppers,                      

Sicilian Olives, Marinated Mushrooms & Mozzarella Salad, and Imported Provolone. 

GOURMET CHEESE & VEGETABLE DISPLAY- Garlic Boursin Cheese, Smoked Gouda, Sharp Vermont Cheddar,   

and French Brie. Served with a chef selection of crisp vegetables, roasted garlic hummas crackers and pita chips. 

SHRIMP COCKTAIL PLATTER- Jumbo Pouched Shrimp served with homemade cocktail sauce and lemon wedges. 

MOZZARELLA CAPRESE PLATTER Hand Stretched Fresh Mozzarella served with roasted red peppers,                        

beefsteak tomatoes and fresh basil with balsamic dressing. 

HOT ANTIPASTO PLATTER Baked Little Neck Clams, Vegetable Stuffed Mushrooms,                                                           

Coconut Crusted Lollipop Chicken and Mozzarella En Carrozza 

Salad (choose one) 
CLASSIC CAESAR SALAD – Romaine lettuce with shaved parmesan, grape tomatoes, and a creamy Caesar dressing 

HOUSE SALAD- Romaine lettuce, tomato wedges, red bell peppers, cucumbers, carrots, and black olives. 

SPRING BABY SPINACH SALAD- with sweet red onions, applewood smoked bacon, cremini mushrooms,                       

fresh sliced strawberries and crumbled gorgonzola cheese served with Dijon vinaigrette dressing. 

SPRING FIELD GREEN SALAD- with grape tomatoes, red bell peppers, cucumbers, carrots, black olives,                               

candied walnuts, cran-raisins, and feta cheese with a raspberry vinaigrette dressing.  

PASTA (choose one) Penne Vodka / Jumbo Cheese Ravioli (Marinara or Vodka Sauce) / Orecchiette with Broccoli 

Rabe & Sausage / Bow Tie Pasta with Grilled Chicken & Wilted Spinach / Pappardelle with Roasted Spring Vegetables 

in Garlic & Oil Tomato Broth / Rigatoni with Broccoli & Sun-Dried Tomatoes                               

ENTRÉE (choose two) Chicken Franchise / Chicken Parmigiana / Chicken Marsala / Chicken Scampi /                       

Lemon Rosemary Roasted Chicken / Italian Sausage with Tri color Peppers & Onions / Teriyaki Glazed Pork Tenderloin  

Maple Glazed Virginia Ham / Sausage with Broccoli Rabe / Stuffed Pork Loin (bread stuffing or spinach stuffing)            

Braised Beef Brisket / Meatballs (Italian or Swedish) / Teriyaki Flank Steak / Asian Pepper Steak /                                              

BBQ Glazed Meatloaf with Brown Gravy 

DELUXE ENTRÉE (choose one) 

Grilled Rib Eye Steak. 

Grilled Marinated Skirt Steak. 

Braised Boneless Beef Short Ribs in Burgundy Wine Reduction 

Grilled Teriyaki Salmon Filet over Julienne Vegetables 

Pan Seared Atlantic Cod Fish Oreganata with Roasted Heirloom Tomatoes. 

Beer Battered Atlantic Cod Fish and Chips 

Jumbo Shrimp Scampi with Linguine                               

SIDE DISHES (choose two) Mixed Vegetable Medley / Eggplant Parmigiana / Sugar Snap Peas & Carrots                

Roasted Balsamic Glazed Vegetables / String Beans Shallots & Butter / Mushroom Risotto / Rice Balls /                                    

Potato Croquettes / Roasted Baby Potatoes / Mashed Potatoes (Plain or Garlic) 

PACKAGE INCLUDES 

DESSERT PLATTER  Cheesecake, Gourmet Brownies, Chocolate Mousse Cream Puffs, and Italian Cannoli 
Paper Products, Dinner Rolls and Chafing Dishes (Deposit Required) 

 

Small Package Serves 10-12 guests $399.00 

Large Package Serves 20 guests $579.00                                                                                                                        

PICK UP ONLY-DELIVERY AVAILABLE FOR ADDITIONAL CHARGE 


