
Buffet Gro~p Menus

Buffet A
TrolleY..fuIuare Deal

Tossed Green Salad

wi Fresh Vegetables & Dressings
(2) Prepared Salads (Chef Choice)

(1) Hot Starch Entree
(1) Hot Entree

(1) Hot Fresh Vegetable
See page 2 for menu selections

Bread & RolljButter BaskEt
Dessert du Jour

Coffee, Tea, or Lemonade, Iced Tea

$21.00 per person
Plus Tax and Gratuities

G ~~~~ J
Buffet B

The Traditional

Tossed Green Salad

wi Fresh Vegetables and Dressings
Fresh Fruit en Display

(4) Prepared Salads
See page 2 for menu selections

(1) Hot Pasta Entree
(1) Hot Starch Entree

(1) ChickEn or Beef or Pork Entree
(1) Hot Fresh Vegetable

Bread & RolljButter BaskEt

Dessert du jour
Coffee, Tea, or Lemonade, Iced Tea

$23.00 per person
Plus Tax and Gratuities

SOUTH STATION CATERING COMPANY

Buffet C
Classic

Tossed Green Salad

wi Fresh Vegetables and Dressipgs
Fresh Fruit en Display .

(4) Prepared Salads (Chef Choice)

Choice of
(1) Hot Pasta Entree
(1) Hot Starch Entree

(1) Chicken or Beef or Pork Entree
(1) Hot Fresh Vegetable

Choice of (2) Hand Carved Roasts
See page 2 for menu selections

Bread & RolljButter Basket

Dessert du Jour
Coffee, Tea, or Lemonade, Iced Tea

$25.00
Plus tax and gratuities~

VT Meals & Rooms 9% +Tax & Rutland M/R/E 1%
Gratuities 18% are an additional Charge

Trolley Square, US Route 7 South,
170 South Ma41 Street ,Rutland, Vermont 05701

Phone 802-775-1736 Fax 802-773-1081
Email: south.station@verizon.net
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Located in Historic Rutland Street Railway Company's Trolley Barn

Not Just a St@alshous@Any-.nore
us Route 7 South, Rutland 802 775-1736
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Buffet Menu Selection

Hand Carved Roast Selections/Choices
Roasted Top Round of Beef

Roasted Breast of Turkey
Roasted Maple Glazed Ham

Vegetables
Sauteed Fresh Green Beans,

Sauteed Fresh Green Beans Almondine,
Sauteed Fresh Green Beans and Mushrooms

Sauteed Fresh Green Beans and Red Peppers,
Sauteed Fresh Green Beans /Fresh shredded Carrots

Fresh Steamed Broccoli
Fresh Steamed Cauliflower

Maple Glazed Fresh Baby Carrots
Autumn Mixed Zucchini and Summer Squash

Stir Fry Fresh Vegetable

Hot Entrees
Grilled Breast of Chicken Teriyaki
Grilled Breast of Chicken Dijon
Grilled Breast of Chicken Cajun

Grilled Breast of Chicken sweet Chili Pepper Sauce
Breast of Chicken Keiv

Breast of Chicken Cordon Bleu
Stuffed Breast of Chicken wlWild Rice

Stuffed Breast of Chicken wi Herb Stuffing
Chicken Marsala

Chicken Stir Fry
Sirloin Tips

Beef Stroganoff
Beef Bracciole

Stuffed Sole

Broiled Scrod, Horseradish or lemon pepper,
Or Vermont Maple Pecan
Grilled Pork Medallions

Optionsl Market Price
Seafood Newburgh
Seafood Savannah

Grilled Salmon en Sweet Chili Pepper Sauce
Blackened Salmon

Lemon Pepper Salmon
Baked Stuffed Jumbo Shrimp
Almond Crusted Swordfish

Baked Sea Scallops

South Station Catering Company

Options Addition Char~e per Person
Steamship Round of Beef $5.00 pp

Roast Black Angus Sirloin of Beef $3.00 pp
Grilled Stuffed Tenderloin of Beef

Spinach and Cheese Market Price
Mushroom and Crab Market Price

Steamship Round of Veal
Roast Prime of Veal

Roast Prime of Beef au jus
Grilled Tenderloin of Pork

Montreal

Cajun
Barbecue

Roasted Leg of Lamb
Roasted Lamb Chop Crown

Pasta
Cheese Tortellini Alfredo

Tri Color Tortellini and Basil Pesto Alfredo
Ziti and Marinara Sauce

Ziti Leonardo

Rigatoni Balsamo
Cheese Lasagna Roll-ups

5 Cheese and Vegetable Lasagna
Beef and Sausage Lasagna

Manicotti
Stuffed Shells Ricotta

Penne Pasta Vodka Sauce or Alfredo

Options
Lobster and Cheese Filled Ravioli

Starch
Garlic Mashed Yukon Potato

Scalloped Potato
Twice Baked Potato
Delmonico Potato

Wild Rice Pilaf

Scalloped Potato
Baked Potato

O'Brien Potato

Lyonnaise Potato
Sweet Potato

Yams
Risotto

Fried Rice
Herb Rice

GILLAMrnOgpita~i[llGROUPuc

802-775-1736 fax 802-773-1081



Banquet and Buffets Packages, Desserts Selections
Desserts Selections are the Creation of Chef Michael Gillam's Bakery Stop

Choice of One (1)

Warm Apple Crisp with Scoop of French Vanilla Ice Cream
Or

Thomas Dairy's Fresh Whipped Cream

Striped Mousse Cake, Layers of Chocolate and Yellow Cake, with Chocolate Mocha Mousse
Topped Scoop of French Vanilla Ice Cream

Or
Chocolate Ice Cream

Hot Fudge Sundae wI South Station FamousChocolate Fudge Sauce

Lemon Meringue Mile High Pie

Fresh Strawberry Shortcake with Freshly Baked Biscuits (if in season)
Topped with Thomas Dairy's Fresh Whipped Cream

Brownie Sundae with French Vanilla Ice Cream, with South Station FamousChocolate Sauce

PumpkinSquares, Topped with Thomas Dairy's Fresh Whipped Cream

For Additional Charge we can offer these fine desserts
<-

Mud Pie with Coffee Ice Cream in a Oreo Cookie Crust $3.00 pp
French Fried Ice Cream $3.00 pp

Fresh Baked and Made on Premise Pecan Pie $3.00 pp
White Chocolate Creme de Cocoa Pie in a Oreo Cookie Crust $3.00 pp

South Station Famous Carrot Cake $3.00 pp
Chocolate Chambord· Cake $3.00 pp

Chocolate Lave Cake wI French Vanilla Ice Cream and Famous Chocolate Fudge Sauce $4.00pp
Or

Victorian Viennese Platters
Choice of (5)

Assortment of Mini Pastries
Cannolis, Pecan Diamonds, Strawberries Dipped in Chocolate, CookiesfBrownies,

Chocolate Cups en Mousse, Assortment of Cheesecakes, Eclairs, Cream Puffs,
Lemon Cream Horns $7.50pp


