
Buffet Drop Off 
MENU

 
Hearts of romaine | Applewood smoked bacon |Parmesan cheese| sourdough 

croutons | Buttermilk garlic dressing 
Al Fresco green salad with cucumbers |cherry tomatoes | chick peas | 

red onions| Feta cheese| house vinaigrette 
Baby spinach |mandarin oranges | dried cranberries |toasted almonds 

 |Vidalia onion dressing 
Caprese salad of Tomato| Bocconcini cheese | fresh basil 

| balsamic glaze | olive oil 
Greek salad with red onions| Kalamata olives | cucumbers| 

 Feta cheese | Herb dressing 
Grilled local asparagus | sweet pepper salad | shaved Parmesan 

 (seasonal May/June) 
*dressings are on the side* 

 
 
 
 
 
 
 
 
 
 
 
 

salads

www.kristinsfinefoods.com 



Grilled Mediterranean vegetable pasta salad |pesto olive oil 
Greek pasta salad | Rotini | cucumbers |olives | grape tomatoes | Red 

onions| Feta 
Heirloom tomato salad |fresh organic greens | goat cheese | fresh cracked 

pepper (add $1) 
Quinoa| chick pea| sweet peppers| green onions | Spinach| Lemon pepper 

dressing 
Hot house tomato | Cucumbers | shaved red onions | fresh Basil |herb

vinaigrette 
Curried 7 grain salad | spring onions 

Farfalle pasta | fresh basil | cherry tomatoes | pine nuts | creamy pesto 
dressing 

Red skin potato salad | crisp French beans | creamy Ranch style dressing 
German Style potato salad | Herb vinaigrette 
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entrees

Slow roasted chicken breast | mushroom Marsala sauce 
Cider braised chicken with leeks | light tomato cream sauce *popular* 

Prosciutto and Smoked Provolone stuffed chicken breast | basil butter sauce 
Marinated Honey Balsamic –Basil chicken| olive oil |sun-dried tomatoes 

*contains nut based pesto, can be omitted for allergies, please advise when 
ordering 

Chicken Parmesan| homemade tomato sauce| Mozzarella 
Grilled Cilantro Thai Chicken | Canadian Maple BBQ glazed chicken pieces 

(whole chicken pieces) 
BBQ Marinated chicken kebobs |Veggie kebobs 

BBQ Teriyaki beef | red pepper | pineapple kebobs 
Vegetarian kebobs *see vegetarian menus online 

Dijon and Rosemary crusted thinly sliced Beef sirloin | With a Thyme Jus 
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BBQ Rosemary crusted AAA NY Striploin *surcharge applies* 
AAA Prime Rib | Dijon crust | pan jus |Horseradish *surcharge applies* 

*minimum 30 guests required* 
Dijon and Rosemary crusted thinly sliced Beef sirloin | Au Jus or with a 

Mushroom Rosemary sauce 
Kristin’s Signature BBQ beef sirloin sliders |Applewood smoked bacon |Aged 

cheddar |red pepper mayo  
Guinness braised pulled pork sliders with our “kick it up slaw” 

*Sliders include 2 per person in the quoted price- more can be added for an 
additional fee $2.50 each 

Slow roasted thyme infused pork loin | pesto cream 
Bacon wrapped honey brown sugar basted pork loin, thyme jus 

Lemon-lime filet of Atlantic salmon | Fresh Spinach |Lemon butter sauce  
Hosin Glazed Atlantic salmon  

Vegetarian Lasagna | Meat and Cheese Lasagna  
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side dishes

Buffet Drop Off 
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Rosemary roasted Red potatoes with garlic and olive oil 
 Garlic buttermilk whipped potatoes | Vegetable Rice Pilaf 

Butter and herb steamed jardiniere of vegetables (seasonal selection) 
Mini Top baby carrots with French beans 

Grilled local asparagus (May-June) *surcharge off season 
Ratatouille -roasted Mediterranean vegetables, basil, tomato sauce 

Grilled Vegetables with balsamic glaze, asparagus added when seasonal 
Penne with Homemade tomato sauce 

Penne with Red pepper cream sauce | Penne with Parmesan cream sauce 
Four Cheese stuffed Ravioli with any of the above sauces 

Butternut squash stuffed handmade Agnolotti| arugula| candied squash 
|sage butter | shiitake mushrooms (add $2) 

Cheese stuffed or Cheese and spinach stuffed pasta shells with tomato or 
Parmesan cream sauce 

Baked Penne Pasta with a Rose Sauce |Spinach| roasted red peppers | 
goat cheese 

Baked pasta casserole with tomato cream | Spinach | goat cheese 
Gnocchi with a Gorgonzola cream sauce, fresh arugula 

*All of our menus can be altered for food allergies/sensitivities* 
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Desserts

We can offer pastries, cakes, desserts, please inquire about our 

offerings, or check out the CAKES, CUPCAKES AND 

DESSERTS and GRAZING STATIONS (last 2 pages) 

on menus page of our webseite
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pricing

Choose 2 salads/side dishes, 2 main entrees $18 pp. 
Choose 3 salads/side dishes, 2 main entrees $21 pp. 
Choose 4 salads/side dishes, 2 main entrees $24 pp. 

*Additional entree's add $6 per person + any additional fees in brackets* 

Add assorted rolls and butter for $5.00/dz. 

Items can be priced individually, please send us your 
selections for custom pricing 

We require a minimum of 25 people, for under 25 add $3 per person, under 15 
people add $5 per person 

Hot Items are dropped off in aluminum trays, and are oven friendly for 
convenient re-heating, food arrives warm 
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important 
information

Buffet Drop Off 
MENU

A 30 minute window of time will be given for the food drop off, we cannot 
guarantee an exact time, especially on weekdays (traffic/construction) 
Monday - Friday -last delivery is 5 pm/Saturday-last delivery is 12 noon
Sundays-by request only-last delivery is 12 noon 
There is not a delivery fee for Niagara-on-the-Lake, other areas will have 
delivery fees, delivery to Niagara Falls, St. Catharine’s is $10-20, all 
other areas, please inquire. 
We accept cash/bank draft/e-transfer, credit cards (Visa /MC) are 
accepted but not preferred, balances over $500 and paid with a credit 
card are subject to an additional delivery fee. 
If you require service staff, they are $22/hour minimum 3 hours 
(availability is based on the date required) 
 All service staff are billed port to port
NO pricing includes HST

Thank you for your 

interest in our catering 

services
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