
 

 

Curley’s Banquet Menu 
 

 

From Our Buffet 
All Buffet selections include a Salad buffet, fresh Bread Rolls, Coffee, Tea, Iced Tea or Milk. 

 

The Belgium Buffet $13.95 
Includes your choice of Two Meats, one Potato and one Vegetable. 

Curley’s Buffet $18.95 
Includes your choice of Three Meats, two Potatoes and two Vegetables. 

 

 

 

Buffet Selections 
 

~BBQ Pork Riblets 

~Roast Loin of Pork with Apple Brandy    

     Sauce or Burgundy Mushroom Sauce 

~Three Citrus Baked Cod 

~Almond Stuffed Tilapia 

~Grilled Chicken with Artichoke Cream    

    Sauce 

~Chicken Cacciatore 

~Honey Mustard Chicken 

~Beef Tips Cabernet 

~Beef Lasagna 

~Roast Beef with Sauté Onion Au Jus 

~Shrimp or Vegetable Tortellini  

 
 

 

Potato Choices 

Roasted Baby Red Potatoes ~ Rustic Mashed Potatoes 

Vegetable Rice Pilaf ~ Parsley Buttered Penne Pasta 

Au Gratin Potatoes  

 
 

 

Vegetables 

Steamed Broccoli ~ Buttered Corn  

Honey Glazed Baby Carrots~ Seasoned Green Beans 

Monte Carlo Blend (Green Beans, Wax Beans, Baby Carrots)  

 

 

 



Hand Served Entrees 
All entrees include choice of Vegetable Rice Pilaf, Baked Potato, oven roasted Baby Red Potatoes or Garlic 

Mashed and a House Salad and fresh Bread Rolls. Choice of Coffee, Tea, Iced Tea or Milk.  

 

Filet Mignon $23.95 
Choice 9oz Filet served with sautéed Mushrooms and Beef Jus. 

 
New York Strip $20.95 
Choice 12oz New York Strip served with sautéed Mushrooms and Beef Jus. 

 
Country Cut Prime Rib $17.95 
Choice 14oz Prime Rib served with Au Jus.  

 
Chicken Marsala $15.95 
Boneless breast sautéed with Garlic, Scallions, Mushrooms and a sweet Italian Wine served over 

Linguini. 

 
Chicken Wellington $16.95 
Tender Chicken Breast in a flaky Pastry with Mushroom Duxell served with Béarnaise sauce. 

 

Apple Stuffed Pork Chops $16.95 
French Pork Chop filled with Apples and Seasoned Bread Stuffing.  

 
Shrimp Linguini  $17.95 
Sautéed Shrimp tossed with Tomatoes, Scallions, Spinach, Garlic, Feta Cheese, and White Wine 

over Linguini.   

 
Grilled Salmon $17.95 
Grilled Atlantic Salmon topped with a Tarragon Cream Sauce. 

 

*Herbed Penne Pasta $12.95 
For the Vegetarian! Select Fresh Vegetables tossed with Penne in White Wine Sauce.  
 

Citrus Crusted Swordfish $17.95 
Grilled 8oz Swordfish Steak topped with three Citrus Crust. 

 

Almond Stuffed Tilapia $17.95 
Tender Tilapia Fillet with Honey Almond Stuffing. 

 

Grilled Chicken Breast  $15.95 
Served with a choice of Artichoke Cream Sauce, Red Wine Current Glaze, or Roasted Red Pepper 

Sauce.  

 



Hors D`oeuvres and Displays 

 

Hot Hors D`oeuvres  
Each Sold by the Dozen 

 

Seasoned Meatballs $6.95 
Served with a choice of Swedish, Marinara, or BBQ Sauce.  

Italian Sausage Bites $6.95 
Simmered with bell peppers in marinara sauce. 

Bratwurst Bites $6.95 
Served with sautéed Onions and Beer 

Rib Fingers $10.95 
Glazed with BBQ Sauce. 

Chicken Wings – $10.95 
Served with a choice of Hot, Honey Mustard, or BBQ Sauce.  

Egg Rolls $11.95 
Pork & vegetable egg rolls with a Sweet and Sour Sauce.  

Bacon Wrapped Water Chestnuts $10.95 
Marinated in Honey and Soy Sauce. 

Chicken Satays $10.95 
Tender Chicken Strips on a skewer with Peanut Sauce.  

Crab Stuffed Mushrooms  $12.95 
Snow Crab Meat with Onions, Celery, Cream Cheese, and Seasonings in Large Mushroom 

Caps.  

Spanakopitas  $11.95 
Spinach and Goat Cheese wrapped in Filo Dough.  

 

 

Cold Hors D`oeuvres  

 

Domestic Cheese and Sausage Tray 
Assorted Cheese and Sausages served with Crackers.  

  25 people: $99.95 

  50 people: $160.95 

Smoked Salmon Display  $99.95 
Six pound average Salmon served with Lemons, Capers, and Onions. 

Seasonal Vegetable Platter 
Fresh Vegetables with Ranch Dip. 

 25 people: $59.95 

 50 people: $99.95 

Silver Dollar Sandwiches  $14.95/dozen  
Choice of Ham, Turkey, or Roast Beef.  

Shrimp Cocktail  $16.95/dozen 
Chilled peeled and de-vained Shrimp with Lemons and Cocktail Sauce.  


