	Buffet Meals

Charley’s CATERING

	Option One  

$14.95 plus tax/service fee per person
50 Person Minimum
Pick Two Entrée’s, 3 Sides

Add an Entrée for $3.00 plus tax/service fee
	Option Two  

$16.95 plus tax/service fee per person
50 Person Minimum
Pick Two Entrée’s, 4 Sides

Add an Entrée for $3.00 plus tax/service fee
	Option Three  

$19.95 plus tax/service fee per person
50 Person Minimum
Pick Two Entrée’s, 4 Sides, and Dessert

Add an Entrée for $3.00 plus tax/service fee

	Menus include disposable china, silverware, paper napkins, clear disposable cups, iced tea and lemonade, rolls, butter, and service staff. China, flatware and linen is available for additional cost.  Entrée’s with an asterisk indicate a higher cost based on market value

	Entrée’s 

Beef Pot Roast in Au Jus

Sliced Roast Beef in Mushroom Gravy 

Sirloin Beef Tips In Mushroom Gravy
Oven Roasted Chicken ( Bone In Only)

Fried Chicken

Marinated Grilled Chicken Breast

Chicken Mornay

Honey Dijon Chicken Breast 

Pulled Pork Barbeque

Pork Chops in  White Mushroom Gravy
Pineapple Glazed Ham

Herb Roasted Turkey w/ Cranberry 
	Italian

Lasagna (Beef or Vegetable)
Angel Chicken

Lasagna (Meat or Veggie)

Baked Cheesy Penne in Marinara
Chicken Picatta

Chicken Parmesan In Marinara
Spinach Stuffed Shells In Choice of Sauce

Italian Style Meatballs In Choice of Sauce
Chicken Marsala

Mexican

Chicken and Beef Fajitas with Fixings
Chicken Enchilada Casserole
Seasoned Taco Beef with Shells
Santa Fe Chicken in Red Pepper Cream
	Cajun

Crawfish Etoufee

Cajun Chicken Alfredo

Cajun Spiced Marinated Boneless Chicken Breast

Seafood and Chicken Jambalaya
Caribbean

Jamaican Jerk Pulled Pork

Jamaican Jerk Chicken

Hawaiian 

Teriyaki Glazed Chicken with Pineapple and Ham
Island Chicken w/ Citrus Juices
Peach Pork Chops 

	*Below Entrees Are An Additional Cost – Based on  Market Value:

Grilled Rib eye, Sliced Herb Crusted Beef Tenderloin, Parmesan Crusted Beef Tenderloin, Slow Roasted Prime Rib in Au Jus, Served with Horseradish Cream, Apricot Pork Chops, Ginger Pork Tenderloin, Chicken Chesapeake – Boneless Chicken Breast Served with a Crab and Baby Shrimp Cream Sauce, Chicken Champagne – Boneless Chicken Breast in a Champagne Cream Sauce with Sun Dried Tomatoes and Mushrooms, Chicken Cordon Bleu, Grilled Salmon in a Lemon Garlic Butter, Honey Dijon or Teriyaki Glazed Salmon, Shrimp Scampi

	Sides

Garden Salad with Cucumbers, Tomatoes, & Cheese 
Fresh Spinach Salad  Mushrooms, Egg, Red Onion and Bacon 
Caesar Salad w/ Croutons and Parmesan Cheese

Red Roasted Potato Salad

Pasta Salad with Fresh Vegetables in Italian Seasonings
Fresh Cut Fruit
Baked Potatoes with Sour Cream, Butter
Parmesan or Butter Parsley Potatoes

Green Onion Mashed Potatoes

Herbed Baby Potatoes in a White Wine Glaze 

Loaded Mashed Potatoes with Bacon, Cheese and Scallions
	Garlic Red Skin Mashed Potatoes

Cheesy Escalloped Potatoes
Sweet Potato Casserole 

Macaroni and Cheese

Harvest Vegetable Rice Pilaf
California Medley- Broccoli, Carrots & Cauliflower Tossed in Lemon Butter
Orange Ginger Carrots
Maple Glazed Carrots
Lemon Garlic Fresh String Beans
Country Style Green Beans
Buttered Peas and Carrots 
Capri Medley- Steamed Zucchini, Carrots and Green Beans 

Buttered Corn or Mexicali Corn 

Broccoli Casserole

Steamed Sesame Broccoli 
Italian Roasted Vegetables
	Choice of Pasta with Sauce Pastas:  Linguini, Spaghetti, Fettuccine, Penne, Angel Hair, Bow Tie  Sauces:  Marinara, Alfredo, Red Pepper Cream, Cajun Alfredo, Vodka Cream
Mexican

Sweet and Spicy Black Beans

Spanish Rice
Cajun

Dirty Rice 

Red Beans and Rice

Cajun Stuffing

Caribbean

Sweet Potatoes w/ Black Beans
Hawaiian 

Yam Bake with Banana
Pineapple Baked Beans 
Tropical Green Beans 
Coconut Rice 

	Desserts 

Assorted Cakes:  Chocolate, Carrot, Spice, Starlight Yellow w/ Chocolate or Vanilla Frosting and Silver Cake w/ Cherry Frosting
Assorted Pies:  Apple, Cherry, Pecan, Pumpkin, Sweet Potato, Boston Cream, Coconut Cream, Banana Cream, Reese’s Peanut Butter, Texas Millionaire, Lemon Meringue, and Chocolate Cream 

Assorted Pastries: Cookies, Mini Cheesecake Brownies, Mini Cherry Cheesecakes, Mini Chocolate Dipped Cream Puffs, Mini Pecan & Pumpkin Tarts ( Seasonal) 

Assorted Cheesecakes: Plain, Cherry, Chocolate Peanut Butter, Butterfinger, Strawberry, S’Mores, Blueberry, Milk Chocolate, Dulche de Leche, Lemon Swirl, Caramel Praline, Pina Colada, and the list goes on and on!  Please ask! 

Specialty Desserts:  Tiramisu, Peach Trifle, and Triple Layer Chocolate Mousse Cake ( Additional Charges May Apply)

Assorted Cobbler:  Apple, Cherry, Blackberry, and Peach ( Sugar Free Available Upon Request)








Charley’s Restaurant ( 707 Graves Mill Rd. Lynchburg, Virginia ( 434.237.5988

info@charleyslynchburg.com ( www.charleyslynchburg.com

