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McGreivey’s Catering 

In-House &  Off-Premise Operat ion 

518-238-2020 
www.M cGreiveys.com 

 

 

Cont inental  Package… $5 per person 
 Fresh fruit, assorted mini pastry and complimentary juice service  
  Bagels with Cream Cheese… + $1 per person 
  Coffee and Tea service… + $1 per person 
  Chocolate Chip Cookie & Brownie display… + $3 per person 
 

Breakfast  Buffet… $11 per person 
 Fresh fruit, assorted pastry, scrambled eggs, bacon, sausage, home fries, English muffins, coffee, tea and 
orange juice 
 

Cocktai l  Style Appet izer Buffet… $10 per person 
 Two buffalo chicken wings, one stuffed mushroom, one chicken finger, one mozzarella stick. Cheese, 
pepperoni and crudite display with crackers and dipping sauce. Also includes buffalo mozzarella and tomato 
bruschetta as well as artichoke dip with pita chips. 
  Cake and Coffee Service… + $2 per person 
  Cookie, Brownie & Pastry Display… + $2 per person 
 

Brunch Buffet… $16 per person 
 Fresh Fruit, tossed salad with dressings, pasta salad, tomato and buffalo mozzarella salad, coleslaw, 
scrambled eggs, bacon, sausage, scalloped potato, chef’s choice chicken, fresh seafood pasta or vegetarian 
entrée. Includes cookie, brownie and pastry display, as well as coffee and tea 
 Includes either a *Carving Station or Mimosa/Bloody Mary Bar 
 Both stations available for an extra $3 per person 

~ Premier Hol iday Brunch Buffet  offered on Mother©s Day and Easter ~ 
Ask Chef Art  to customize your special  event   

*Carving Station Options: Prime Rib, Glazed Pit Ham or Roasted Turkey 
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Del i  Buffet… $13 per person 
 Fresh fruit, tossed salad with dressings, pasta salad, tomato and buffalo mozzarella salad, coleslaw, soup 
du jour, warm rolls and butter, cold cut display consisting of turkey, ham, roast beef, assorted cheese, tomato, 
lettuce, onion, pickles and olives as well as assorted breads and condiments. Cookie and brownie display with 
coffee and tea service included 
  Hot Entrée… + $3 per person (see To Go Menu pages 4-5 for options) 
 

Dinner Buffet… $20 per person 
 Fresh fruit, tossed salad with dressings, pasta salad, tomato and buffalo mozzarella salad, coleslaw, 
seasonal vegetable medley, roasted potato, and your choice of three hot entrees (from To Go pages 4-5). Chef 
recommends choosing a beef, chicken and seafood or vegetarian pasta. Cookie, brownie and pastry display as 
well as warm rolls, coffee and tea service included. *Served as luncheon buffet until 3pm…$17 per person 
  House Famous Scalloped Potato… + $2 per person 
  Carved Item… + $2 per person 
 

Tuscan Dinner Buffet… $21 per person 
 Caesar-style salad, tomato and buffalo mozzarella salad, antipasto salad, marinated grilled 
vegetables, Italian roasted potatoes, Tuscan Chicken, Chicken Reggiano, Chicken Picatta or Chicken Madiera, 
Pasta Primavera or Eggplant Rollatini, Italian meatballs or sausage and peppers, and assorted rolls and 
butter. Assorted pastry and chocolate dipped butter cookie display with coffee and tea service included 

 

~ Have Chef Art  develop a special  3-course meal  for your occasion ~ 
Prices start  at  $20 per person 

 
Appet izers 

Assorted Cheese & Vegetable Crudités with Dip… $2 per person 
Pub Sampler Platter… $5 per person 
             Includes: Wings & Stuffed Mushrooms (2 each) Fried Mozzarella & Chicken Fingers (1 each) 
Bruschetta… $2 per person 
Artichoke Dip… $2 per person 

Scallops wrapped in Bacon 
Shrimp Cocktail 
Mini Crab Cakes 
Chicken or Vegetarian Quesadilla 
Swedish Meatballs…………………… $1 per piece 
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TO GO MENU  

Appet izers     Smal l     Large 

Vegetable Crudite    
with Dip     $28    $42 

Fresh Fruit with Yogurt Dip  $30    $49 

Pepperoni, Cheese & Vegetables  $28    $47 

Antipasto with Cured Meats, 
Imported Cheese, Olives & 
Marinated Vegetables   $30    $60 

Tomato Mozzarella Bruschetta with 
Garlic Toast Points    $29    $55 
 

Salads &  Sides    ½ Pan    Ful l  Pan 

Tossed Salad     $20    $36 

Tossed Salad + 2 Dressings   $29    $50 

Caesar     $20    $36 

Grilled Chicken & Greens   $29    $50 

Chicken Caesar    $29    $50 

Antipasto     $32    $55  

Cole Slaw     $17    $30 

Pasta  Salad     $23    $40 

Macaroni Salad    $23    $40 

Potato Salad     $23    $40 

Baked Beans     $20    $35 

Fresh Mozzarella & Tomato  $32    $55 

Mediterranean Salad   $35    $69 

Asian Chicken Salad   $35    $69 
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Salads &  Sides    ½ Pan    Ful l  Pan 

Buffalo Chicken Salad with 
Crumbled Bleu Cheese   $35    $69 

Pecan Chicken and Spinach 
Salad      $35    $69 

Red Roasted Potato    $20    $37 

Rice Pilaf     $20    $37 

Idaho whipped Potato   $21    $38 

Scalloped Potato    $23    $43 

Sautéed Green Beans with 
Carrot & Roasted Peppers   $22    $41 

Fresh Vegetable Medley   $21    $38 

Steamed Broccoli &  Carrots   $22    $41 
 

Hot  Ent rees    ½ Pan    Ful l  Pan 

Baked Eggplant    $35    $66 

Baked Lasagna (Meat Lovers/Vegetarian) $36    $66 

Baked Ziti (Meat Lovers/Vegetarian) $32    $58 

Tortellini Primavera   $35    $66 

Seafood Scampi with Penne   $40    $69 

Chicken & Broccoli 
Alfredo over Pasta    $40    $69  

Chicken Primavera with 
Penne & Pesto Sauce   $40    $69 

Tuscan Chicken with Roasted 
Vegetable & Feta    $40    $69 

Chicken Madiera    $40    $69 

Chicken Picatta with Lemon 
Caper Sauce     $40    $69 
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Hot  Ent rees    ½ Pan    Ful l  Pan 

Chicken Reggiano    $40    $69 

Lemon Thyme Chicken with Green 
Peppercorn Herb Butter Sauce  $40    $69 

Chicken Pot Pie    $35    $66 

Jambalaya (Chef’s Special)   $35    $66 

Braised Sirloin Tips with 
Mushrooms over Egg Noodles  $40    $69    

Meatballs & Sauce    $38    $69 

Rigatoni Bolognese with 
Meat Sauce     $21    $40 

Sausage, Peppers & Onions   $36    $68 

Swedish Meatballs    $38    $69 
 
Dessert  

Fresh Baked Cookies and Brownies  $30 for 25 people 
      $50 for 50 people 
 

½ Pan 

Serves 8 – 10 for Dinner &  15 – 20 for Buffet  

Ful l  Pan 

Serves 15 – 20 for Dinner &  25 – 30 for Buffet  

Hours of Operat ion: 
M onday - Thursday 

11:30am - 9:00pm 
Friday and Saturday 

Pub Menu: 11:30am - Midnight 
Dinner Menu: 5:00pm - 10:00pm 

Sunday 
Pub Menu 1:00pm - 9:00pm 

Dinner Menu: 5:00pm - 9:00pm 

Sunday Brunch avai lable for parties of  25 or more 
* all parties of 25 or more will require 20% gratuity added 


