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CATERING - EVENTS Please contact us for more information and reservations
Chuck Laudeman: 610-334-4333
- —— V. —= 914 Gravel Pike, Palm PA 18070 | thecabfrye.com
STHTIONS
Hors d’oeuvres Station Cost/Person Entrée Buffet Station Cost/Person
Raw Bar $20 Filet of Beef $20
Smoked Salmon Display $14 Braised Beef $20
Shrimp Display $12 Poached Salmon $16
Antipasto Display S8 Chicken Cordon Bleu $16
Cheese & Fruit Display $8 Lobster Ravioli $14
Crudité Display $6 Cheese Ravioli $12
Pork Tenderloin $16
Pasta Station Chicken Parmigiana $14
Penne Bolognese $16 Chicken Marsala S14
Shrimp & Pasta $16 Chicken Tarragon S14
Mediterranean Bowtie $16
Vegetable / Sides Station $4/person
Sandwich Display Mac & Cheese Green Bean Almondine
Filet w/Shitake Mushroom Sauce $16 Grilled Asparagus Steamed Broccoli
Chicken Salad on Multigrain Roll $12 Mashed Potatoes Roasted Red Potatoes
Crab Cake $16 Assorted Rolls
Assorted Hoagies $12

Turkey, Roast Beef, Chicken Salad,

ltalian, Ham & Cheese ﬂPPETIZEBS

) ~ Cost/Person
SﬂLﬂ 1)5 Beef Rumaki S4

Cost/Person Er“;cTh etta gz
Classic Caesar S4 C[? " oagt
Cab Frye House Salad $6 Icken Satay S4
Caprese S Shrimp Lejon S4
Tomato, Mozzarella & Balsamic Drizzle Coconut Sh_rlmp Sh
Scallops Lejon S4
v T T P Chicken Cordon Bleu $3
l)hbbh})ll 5 Shrimp Scampi S4
Seared Tuna S4
Cost/Person Apple, Peach or Mango Chutney $3
Chocolate Mousse S8 ffod / 0 Ch
Bananas Foster $12 Stuffed Dates w/Boursin Cheese $3
2 Cherry Tomato Stuffed w/Crab Meat S4
Assorted Mini Desserts $6 .
Lumpia Vegetable $3
Coffee and Tea $3 Lumbia Pork &4
Cookies or Brownies $3 P
Cheesecake $6

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness, especially if you have certain medical conditions.



