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RENATO’s CATERING  (949) 388-1627 or (714) 839- 6678  
 

*All prices are per person and are based on a minimum of 50 guests , do not include sales tax , and are subject to change without further notice 

 
Catering & Events 

 DINNER BUFFET  

 

 

 Buffet Package  

includes: 
 

¶ Delivery and Buffet set -up  

 

Chafing dishes, house buffet linens, and serveware  are included for 100+ guests ð for smaller guest counts 

please contact us  
   

¶ Disposable plasticware (china package upgrade available at extra charge)  

 

All Package and Dinner Prices are based on 50+ guests  

and are subject to change without further notice.  

 
Please note that you are never limited to our menu packages.  

We will be happy to put together a personalized menu based on your taste and budget  

 

 
 
 

50 guests minimum 
 

 MENU   
 

Includes:  
 

¶ One Main Dish   
(for 2 or more Entrée Combinations, add $3.00 p.p. per additional entrée to the higher priced entrée)  

 

¶ Three  Sides  
 

¶ Choice of One Salad 

¶ Fresh baked Rolls and Butter 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 

 

 
 

 
 

 

See the following pages for menu choices Ƃ 

About Our Menu 
 

We are committed to  providing you with only the highest quality food you can trust. Our breads are hand -

rolled and baked fresh daily, our sauces are freshly prepared onsite. ð Everything is made from scratch, with 

all natural ingredients. We use organic produce whenever available.  

Taste the  difference!  
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 Chicken Piccata 
in a caper -lemon sauce  

 $16.95 per person  
 

Chicken Marsala 
With mushrooms in a Marsala wine sauce  

 $16.95 per person  
 

Chicken Toscana 
Chicken fillets rolled stuffed w/ ham and provolone cheese sautéed 

in a light marinara sauce $17.95  

 

Chicken Cordon Bleu Renato 
Chicken breast  fillet, stuffed with ham and fresh mozzarella cheese 

in cremini mushrooms  julienne cream sauce.  

 

Teriyaki Chicken 
Grilled chicken in a sweet teriyaki glaze topped with grilled pineap-

ple $16.95 per person  
 
 

Cilantro-Lime Chicken 
Chicken breast marinated and grilled, served w/ sour cream and 

fresh salsa $17.95 
 
 

Chicken Parmigiana 
Chicken breast breaded and topped with mozzarella cheese and 

marinara sauce $16.95  
 

Chicken Cacciatore 
Chicken breast sautéed with mushrooms, onions, bell pepper, 

topped with , topped with marinara sauce  $16.95  
 

 

 Chicken Champagne 
Chicken breast in a champagne cream sauce with porcini mush-

rooms $17.95  

 

Chicken Portobello 
Chicken fillets, sautéed w/ Portobello muhrooms,  topped with  

Fontina cheese in a chardonnay reduction $17.95 per person  

 
 

Chicken Sorrento 
w/ tri -color peppers,  olives, capers, and  fresh tomatoes  
$16.95 per person  
 

Chicken or Beef Kabobs 
Skewered chicken or beef with bell pepper, onions, and mushrooms  

$17.95 chicken  $19.95 beef  
 
 

Szechuan Chicken 
Stir-fried chicken w/ bell pepper, peanuts,  broccoli, and water 

chestnuts in a spicy Szechuan sauce $17.95  
 
 
 

Salmon Mediterraneo 
Fresh fillet of salmon sautéed with artichokes, capers, and tomatoes   

$18.95 per person  

 

 

Seabass Sorrento  
Fresh fillet of seabass sautéed w/  tri -color peppers,  olives, capers, 

and  fresh tomatoes $16.95 per person  
 

Angus Beef Tri-Tip- Teriyaki or BBQ 

With mushroom -demi -glaze or Grilled Teriyaki or BBQ style $19.95  
 
 

Spezzatino 

 Italian Beef Stew -Tender beef slow -cooked w/ potatoes, carrots, 

and tomatoes  $19.95  

 

Beef Stroganoff 
Tenderloin tips with creamy mushroom demi -glaze, served with flat 

noodles  $19.95  
 
 

Beef Bourguignon 
 Tender beef slowly braised in a mushroom, carrot, and pearl onion 

wine sauce  $19.95  
 

Beef and Broccoli 
Thinly sliced oriental beef  stir fried  with broccoli in a savory brown 

sauce  $19.95  

 
 

Osso Buco   

 Braised veal shank in a light tomato -vegetable sauce $26.95 per 

person  

 
 

CHOOSE ONE-    

For Two-Entrée combinations, -add $3.00 p.p. to the higher priced entrée  

Includes 3 sides, choice of salad, rolls and butter ð see next pages for selections  

        DINNER BUFFET  

  Main ENTRÉEs 
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Catering & Events 

Dinner Buffet  

 
 

Carvery Specialties -**onsite chef required 

Available as a main dish selection or as an add-on* to your dinner package 

Stuffed Roast Turkey    
with  gravy, dressing, and cranberry sauce  

As Main dish $18.95 per person / As Add -on $3.00 p.p.  

 

 

Honey Glazed Ham   
Main Dish $17.95 per person/ As Add -On $3.00 p.p . 

 

 
 

Roast Baron of Beef  
With creamed horseradish  

Main Dish  $22.95 per person /As Add -On $5.00 p.p.  

 

 

Peppercorn crusted  

New York Steak 
Main Dish  $24.95 per person / As Add -On $6.00 p.p.  

 

 

Roast Prime Rib Au Jus 
With creamed horseradish  

Main Dish  $26.95 / As Add -On $7.00 p.p.  
 

 

 

Filet Mignon  
In a Barolo Wine Reduction  

Main Dish  $29.95 /As Add -On $8.00 p.p.  
 

 

 

Roast Rack of Lamb 

With rosemary  

Main Dish  $22.95 / As Add -On $5.00 p.p.  
 
 

 
 
 

Angus Beef Tri tip 
marinated and grilled to perfection with port wine  

 reduction  

Main Dish  $19.95 As Add -On $4.00 p.p.  
 

Add–on : 

Mashed Potato Martini Bar 

**May require attendant  
 

A stunning display and great complement to any meat carving station  
 

Fluffy Garlic Mashed Potatoes with the following accompaniments and toppings:  
 

¶ Chardonnay gravy  

¶ Basil pesto  

¶ Lobster champagne sauce  

¶ Bacon bits, Cheddar cheese, Sour Cream, Mascarpone Cheese, Chives, Broccoli, Butter  
 

$4.00 p.p. add -on  

 

 

* Add on to the higher priced item 
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SALADS 
choose one: 

 

Mixed Green Salad   
 

Caesar’s Salad 
 

Baby Field Greens  

with Apples, & Candied Walnuts w/ champagne vinaigrette 
 

Mixed Baby Field Greens  

with Sugared Pecans, and balsamic vinaigrette 
 

Baby Field Greens  

with pears, gorgonzola cheese, and candied walnuts 
 
 

Fresh Fruit salad 
 

Marinated Vegetable Salad 
 

Caprese Tomato Salad 

SIDES 

PASTA  
  choose one: 

 

Penne Marinara 
our own Special Tomato sauce prepared only with the best Italian Tomatoes  

 

Penne or Bowtie Pink Sauce  
a blended tomato sauce with sun -dried tomatoes and cream  

 

Rigatoni Alfredo  
with white cream sauce and parmesan cheese  

Tortellini Pesto 
With fresh basil and pine nuts  

 

Penne or Bowtie Primavera  
with vegetables sautéed in garlic and oil or with vegetables and cream sauce  

 

Penne Arrabiata  
mildly spicy tomato sauce with mushrooms  

Dinner Buffet- Salad & Side Choices 
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DINNER BUFFETð SIDES 

Rice or Potato    
choose one: 

¶ Risotto Milanese 

¶ Risotto Porcini 

¶ Risotto w/ mushrooms 

¶ Rice Pilaf 

¶ Rice Almandine 

¶ Wild Rice 

¶ Roasted Garlic Potatoes w/rosemary 

¶ Mashed Potatoes 

¶ Garlic Mashed Potatoes 

¶ Baked Potatoes with choice of toppings 

¶ Potatoes au Gratin 

¶ Baked Sweet Potatoes 

¶ Roasted Red potatoes 

 

Vegetables  
choose one: 

 

¶ Sautéed Vegetable Medley 

¶ Steamed Broccoli or Asparagus 

¶ Glazed Baby Carrots 

¶ Zucchini, Carrot, & Yellow Squash Julienne 

¶ Green Peas and Corn Almandine 

¶ Grilled Vegetables 

¶ String Beans in a light Tomato Sauce 

¶ Creamed Corn 
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Plus: 
 

¶ Choice oF one: Sautéed Vegetable Medley or Grilled Vegetables 

¶ Choice of one Salad (Mixed Green Salad, Caesar’s salad, or Mozzarella Caprese)  

¶ Fresh Baked Garlic Bread or Rolls and Butter 

  DiinNEr BuFFETð ITALIAN 

              Two Pastas 

                                                choose from:  
 

Rigatoni Renato 
With mushrooms, garlic, tomatoes, cream and cheeses  

 

Rigatoni, Penne, or Farfalle 

 Alfredo  
white cream sauce with cheese  

 

Lasagna  
(homemade by our chef) meat or veggie  

 

Tortellini Pesto 
 basil -pine -nut sauce with parmesan cheese  

Farfalle Primavera  
Bowtie pasta w/ Vegetables, garlic, and oil,  

also available with  vegetables and cream sauce  

Penne Arrabiata 
Mildly spicy tomato sauce with mushrooms  

 

Farfalle Al Vodka  
Bowtie pasta with a delicious blend of tomato sauce and 

cream with vodka,  sun -dried tomatoes and cheeses  
 

Penne Marinara or Meat Sauce 

      One Main Entrée 

 choose from:  
(for 2 Entrée Combination, add $3.00 p.p. to the higher priced entrée)  

 

Chicken Piccata 
in a caper -lemon sauce $16.95  

Chicken Marsala 

 With mushrooms in a Marsala wine sauce $16.95  
 

Chicken Sorrento 
w/ tri -color peppers,  olives, capers, & fresh tomatoes $16.95  

Chicken Parmigiana 
Chicken breast breaded and topped with mozzarella cheese  

and marinara sauce $16.95 per person  

Chicken Cacciatore 
Chicken breast sautéed with mushrooms, onions, bell pepper, 

topped with , topped with marinara sauce  $16.95 per person  

Chicken Portobello 
Chicken fillets, sautéed w/ Portobello mushrooms, topped w/

Fontina cheese in a chardonnay reduction  $17.95 per person  

Chicken Toscana 
Chicken fillets rolled stuffed w/ ham and provolone cheese 

sautéed in a light marinara sauce $17.95 per person  

50 guests minimum  
Package  includes:  

Plus: 

Included in package :  
 

Delivery and Buffet set -up, Chafing dishes, house buffet linens, and serveware included for 100 guests and up -(for smaller guest  count, 

please contact us), Disposable plasticware (china package upgrade available at extra charge),  staff priced separately  

 

Add-On Stations:  

Italian Gourmet  

Antipasto Station 
 

Rustic Italian Breads Surrounded by a 

colorful display of Imported Italian 

cold cuts and cheeses,  

Sicilian caponata, and grilled and 

marinated vegetables-  

$6.50 per person add-on 

 Chef Action Pasta Bar 
 
 

All of the above pastas can be 

cooked fresh onsite by our chefs, 

made to order for you.  Have your 

guests choose their favorite pasta and 

sauce combinations. 

$3.00 per person add-on 

Bruschetta / Bar 
 

Toasted Italian Bread with a  

selection of toppings-choose from: 

Tomato-Basil , Fire-Roasted Red Bell 

pepper, Portabella Mushroom,  

Cannelini Bean, Olive Tapenade, 

 Sicilian Caponata 
Å Tomato Basil/Bell Pepper only: $2 .50 

Å4 Toppings $4.00   Å6 toppings: $5.00 
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Island Luau Buffet  
Features a  

¶ Deluxe Fresh Tropical Fruit Display/platter  

¶ Huli Huli Chicken, or Teriyaki Chicken 

¶  Choice of Island BBQ Ribs or Pulled Pork  

¶ Choice of 2: Hawaiian Rice,  Hawaiian Potato Salad , 

Macaroni Salad, or Maui Cole Slaw 

¶ Hawaiian Rolls and butter, 

$19.95 per person  
 

 

Grand Hawaiian Luau Buffet 
Features a  

¶ Deluxe Fresh Tropical Fruit Display/platter  

¶ Jumbo Coconut Shrimp with Island Dipping Sauce 

¶ Gourmet Hawaiian Salad with baby field greens, avocado, papaya, mango, and Macadamia Nuts 

¶ Choice of Huli Huli Chicken or Teriyaki Chicken  

¶  Choice of 1: Island BBQ Ribs, Teriyaki Beef, or Pulled Pork  

¶  Choice of 2: Hawaiian Rice , Hawaiian Potato Salad, Macaroni Salad,  

or Maui Cole Slaw 

¶ Fresh Baked Rolls and butter 

$24.95 per person  

 

 
 

Gourmet Hawaiian Luau Buffet 
Features a  

¶ Deluxe Fresh Tropical Fruit Display/platter  

¶ Jumbo Coconut Shrimp with Island Dipping Sauce 

¶ Gourmet Hawaiian Salad with baby field greens, avocado, papaya, mango, & Macadamia Nuts 

¶ Choice of One: Macadamia Nut Crusted Mahi Mahi , Huli Huli  Chicken, or Teriyaki Chicken Brochette 

¶  Choice of 1: Teriyaki Tri-Tip, Island BBQ Ribs ,  Kahlua Pork , or Island Grilled Shrimp Skewers 

¶  Choice of 2: Hawaiian Rice or Wasabi Mashed Potatoes, or Hawaiian Potato Salad,  

¶ Choice of  Grilled Vegetables or  Stir-fried Vegetables, 

¶ Fresh Baked Rolls and butter 

$26.95 per person  

DINNER BUFFETð HAWAIIAN 

Included in package :  
 

Delivery and Buffet set -up, Chafing dishes, house buffet linens, and serveware included for 100 guests and up -for smaller 

guest count, please contact us, Disposable plasticware (china package upgrade available at extra charge),  

Staff priced separately  
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 ˓Display of International Cheeses with fruits & gourmet crackers 
     $4.00 per person 

 

 ˓Antipasto Station:   
Rustic Italian Breads Surrounded by a colorful display of Imported Italian cold cuts and cheeses,  

Sicilian Caponata and grilled and marinated vegetables - $6.50 per person 
 

 ˓Bruschetta Bar:  
Toasted Rustic Bread with a selection of toppings:  

      Tomato-Basil, Fire-Roasted Red Bell pepper, Portobello Mushroom, Cannelini Bean, Olive Tapenade  

      Sicilian Caponata, and Walnut, Arugula & Gorgonzola  -choose 4 toppings:$4.00 per person 

 

 ˓Hors D’Oeuvres 

TRAY-PASSED OR STATIONARY during your cocktail hour: 

 

¶ Martini Shrimp Cocktail $3.75 p.p. 
 

¶ Shrimp Shooters /Tequila Lime or Shrimp cocktail $3.50 

p.p. 
 

¶ Coconut Shrimp w/ sweet and spicy Island Dipping sauce $3.25 p.p. 

 

¶ Mozzarella Caprese Skewers  $2.00 p.p.       

¶ Assorted Mini Quiche $2.00 p.p. 
 

¶ Baci di Portobello al Vino- (mini phyllo kisses stuffed with Portobello mush-

rooms, pancetta, herbs, and a touch of wine)  $3.00p.p. 
 

¶ Mini Meatballs $2.50 p.p. 
 

¶ Prosciutto & Asparagus Wraps $2.00 p.p. 
 

¶ Stuffed Mini Red Potatoes with Bel Paese Cheese $1.75 

p.p. 
 

¶ Pecan Baked Brie en Croute 

      with Cranberry Orange or Spicy Mango  

      Chutney $2.75 p.p. 
 

¶ Chicken or Beef Teriyaki Skewers $2.00 p.p. 

¶ Assorted Mini Foccaccia  
 

¶ Fresh Vegetable Crudités with dip $1.50 p.p. 

   
 start off your Dinner with   

 

Hors Dõ Oeuvres  

Add the following to your dinner buffet package: 
(Discounts for multiple Add-On selections) 

¶ Stuffed Mushrooms w. shrimp $1.75 p.p.           

¶ Smoked Salmon Crostini $1.75 p.p. 
 

¶ Walnut, Arugula, and Gorgonzola Crostini 
$1.75  

 

¶ Prosciutto, Arugula, and Shaved Parmesan 

Crostini $1.75 
 

¶ Endive Spears stuffed with  Gorgonzola & 

walnuts $1.75 
 

¶ Bruschetta w/ tomato basil and roasted 

red bell pepper topping $1.75 
 

¶ Mini Filet Wellingtons $2.50 p.p. 
 

¶ Mini Meatballs $1.75 p.p. 

 

¶ Grilled Baby Lamb Chops w/ Rosemary Ba-

rolo Reduction on mashed potato martini** 

$4.50 p.p. 

 

¶ Phyllo Triangle with Goat Cheese, Fig, and 

Prosciutto  or spinach and feta $1.50 p.p. 

 

¶ Assorted Mini Sandwiches $1.75 p.p. 

 

 

**onsite chef required 
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Catering & Events 
 

 
 

 

¶ Dessert Station  

     Tiered Fruit cascade surrounded by assorted cookies and  

      mini pastries $7.50 p.p.  

 

¶ Chocolate Fountain  
       with assorted dipping  items ð may include marshmallows, fruit, graham crackers, rice crispies, 

mini cream puffs, pretzels,  ðcall for pricing  

Tiramisu 

Lady Fingers dipped in espresso coffee and layered with mascarpone cream    

 $2.50 per person  
 

Cheesecake  

choose from regular, chocolate, or pineapple  $2.50 per person  
 

Assorted Mini Cheesecakes 

$2.75 per person  
 

Cannoli   

Italian pastry   $2.50 per person  
 

      Assorted Cookies  

$1.50 per person  
 

Assorted Mini Pastries  

$3.75 per person  
 

Chocolate Dipped Strawberries   

(dark or white chocolate -seasonal)  

 $1.50 per person  
 

Deluxe Fruit Display 

$3.75 per person  
 

   Chocolate Fudge Brownies  

2 dz  $24.00 
 

Cream Puffs 

Vanilla cream, Chocolate dipped, Strawberry cream or Chocolate Kahlua   

$3.00 per person  

Carrot Cake  

$2.75 per person  
 

Chocolate Mousse Royal Cake  

 $3.50 per person  
 
 

Apple, Pecan, or Pumpkin Pie      

$2.50 per person  

                                                                 

DESSERTñAdd-ons 
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Hosted Bar Packages * 

Unlimited beer and wine bar   
Includes: 

¶ Complete bar set-up, 

¶ Bartender and 4ð hr. bar service 

¶ Cups, ice, napkins, lemon, lime etc...   

¶ 2 selections of Domestic Beers (Bud/ Bud Liteð additional selections as well as imported beers avail-

able at your request 

¶ A variety of Medium to upper quality wines selected by our chef to accompany your menu.  

¶ Soft drinks (Coke, Diet Coke , and 7-Up) as well as bottled and mineral water, orange, and cran-

berry juice) 

$11.00 per person plus tax* price based on 100 guests  

champagne Toast package  $3.00* per person plus tax, which includes champagne 

as well as glass Rental. This champagne package is also available as an "add-on" to our full beer and 

wine package for an additional $1.00 per person +tax (=total full beer/wine/champagne pack-

age:$12.00 per person plus tax ) 

Frozen Drink Machine Rental is available for $250.00 and includes:  

¶ Delivery & set-up,  

¶ drink mix, cups and straws etc. for the following Choices of Drinks:  

¶ Margarita (lemon Lime)  

¶ Margarita (gold),  

¶ Strawberry Margarita,  

¶ Strawberry Daiquiri 

¶ Mai Tai  

¶ Pina Colada 

¶ Hurricane  

¶ Mixes are non-alcoholicð If Alcohol is desired, we will mix with alcohol (Customer must provide) 


