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Rich’s Catering is a full-service, premier caterer available to you at an affordable price. We will 
deliver your food on time, set up your buffet, and bring the necessary equipment to keep your hot 
food hot and cold food cold. Chafing dishes, coolers, serving utensils, and linens for your banquet 
table are always included in your price. 

We deliver, provide complete set up, and return to clean up. No other caterer offers such service 
for drop off prices! Rich’s is also a full-service caterer with an expansive menu to accommodate all 
of your catering needs. Customizing a menu is our specialty. 

Please ask about catering for your corporate cocktail party, in-home party, holiday event, 
graduation, picnic, wedding, or any other special occasion you want to make memorable for you 
and your guests!

One Robert Rich Way  Buffalo, NY 14213
(716) 878-8422  www.richscatering.com
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Drop Off Breakfast

The Continental  
 − Fresh Baked Assorted Bagels, Pastries, 

Muffins
 − Cinnamon Honey Butter, Whipped Butter,  

Raspberry Cream Cheese, Whipped Cream 
Cheese, Assorted Jams

 − Fresh Seasonal Fruit Salad
 − Freshly Brewed Coffee, Decaf, and Tea 

$9.50

Breakfast of Champions
 − The Continental plus
 − Scrambled Eggs
 − Sausage and Bacon
 − Home Fries

$11.95      

The Executive 
 − Quiche or Frittata prepared with your choice 

of the following: (select four) Mushrooms, 
Sausage, Bacon, Ham, Peppers, Onions, 
Cheddar Cheese, Mozzarella Cheese, Swiss 
Cheese, Sweet Fennel, Zucchini, Spinach, 
Tomatoes

 − Fresh Seasonal Fruit Salad
 − Home Fries
 − Assorted Breakfast Pastries
 − Freshly Brewed Coffee, Decaf, and Tea

$11.50

Minimum 20 people

Healthy Start 
 − Packets of Oatmeal, Brown Sugar, Dried     

Cranberries, Raisins, Roasted Pecans, and 
Walnuts 

 − Packets of Assorted Dry Cereals (Cheerios, Corn 
Flakes, Special K), served with 2% Milk (Half & 
Half available for $1.00 upcharge per person)

 − Greek Yogurt and Granola
 − Hard Boiled Eggs 
 − Fresh Seasonal Fruit Salad
 − Freshly Brewed Coffee, Decaf, and Tea

 $12.95
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Breakfast Upgrades
Bagels (Plain and Whole Wheat) with 
Raspberry Cream Cheese, Whipped Cream 
Cheese, Cinnamon Honey Butter, 
Whipped Butter and Assorted Jams ..$2.25 per person

Assorted Muffins with 
Cinnamon Honey Butter ........................................ $2.75 each 
Fresh Seasonal Fruit Salad ......................$2.25 per person

Fresh Whole Fruit .........................................$1.75 per person 
Hard Boiled Eggs ......................................................$1.00 each

Yogurt Granola Parfaits ......................................... $4.50 each

Scrambled Eggs (3 large per order) ................$2.50 each 
Home Style Potatoes ...............................................$1.95 each

(2) Bacon, (2) Sausage or (1) Ham .................. $3.00 each

Orange Juice ...................................................$1.75 per person

Apple Juice ......................................................$1.75 per person

Cran-Grape Juice ..........................................$1.75 per person

Bottled Water .................................................$1.75 per person

Iced Tea ............................................................. $2.00 per person

Assorted Breakfast Sandwiches
 − Bacon, Egg and Cheese
 − Sausage, Egg and Cheese
 − Egg and Cheese
 − Served on Bagel, Wheat Kaiser Roll or 

Flatbread
 − Fresh Seasonal Fruit Salad
 − Freshly Brewed Coffee, Decaf, and Tea

$9.50 

Breakfast Burritos
 − Scrambled Eggs, Sausage, Roasted Red 

Peppers, Monterey Jack Cheese on a Flour 
Tortilla

 − Scrambled Eggs, Onions, Mushrooms, Cheddar 
Cheese on a Veggie-Spinach Tortilla

 − Fresh Seasonal Fruit Salad
 − Freshly Brewed Coffee, Decaf, and Tea

$9.50

Drop Off Breakfast
Minimum 20 people
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Drop Off Lunch

Specialty Salad Luncheons
Minimum 15 people

Choose one of the following:

Mesclun Salad
Mesclun Greens, Candied Pumpkin Seeds, Goat Cheese, Dried 
Apricots, Dried Cherries with an Apricot Vinaigrette Dressing

Chicken Caesar 
Grilled Chicken Breast, Crisp Romaine, Parmesan Crisps, 
Shredded Parmesan, Lemon Twist with our signature Caesar 
Dressing 

Chicken Cobb
Grilled Chicken Breast, Mixed Greens, Tomatoes, Bacon, 
Gorgonzola, Hard Boiled Eggs with an Herb Vinaigrette 
Dressing

Greek Salad
Grilled Chicken Breast, Feta, Green Bell Peppers, Tomatoes, 
Cucumbers, Pepperoncini with a Greek Feta Dressing

Southwestern Salad
Crisp Romaine, Black Bean and Corn Salsa, Shredded Cheddar 
Cheese, Avocado, Pico de Gallo with Chipotle Ranch Dressing

Spinach Salad
Baby Savoy Blend, Hard Boiled Egg, Roasted Plum Tomatoes, 
Bacon, Pickled Red Onion with Red Wine Vinaigrette Dressing

All Specialty Salad Luncheon Packages include:

Freshly Baked Assortment of Specialty Breads and Rolls with 
Honey Cinnamon Butter and Whipped Butter

Cookies 

Cream Puffs

$11.99
Add our Soup of the Day! $2.95 upcharge per person
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Specialty Sandwiches 
Minimum 15 people. Choice of:

The Assorted  – Roast Beef, Turkey, Smoked Ham, 
Salami, Provolone, Lettuce, Tomato, and Shaved Red 
Onion on a Freshly Baked Kaiser Roll

Chicken Breast – Smoked Cheddar, Lettuce, Tomato, 
with Basil Mayo on a Freshly Baked Herb Kaiser Roll 

Almond Chicken Salad – Grapes, Almonds, Parsley, 
Lettuce, and Tomato on a Whole Wheat Flatbread

Albacore – Tuna Salad, Lettuce, and Tomato on Marble 
Rye

Classic Turkey – Turkey, Lettuce, Tomato, Cheddar 
Cheese with Mayo on Flatbread

Italian Combo – Salami, Ham, Capicola, Provolone, 
Banana Peppers, Lettuce and Tomato with Mayo on a 
Freshly Baked Herb Kaiser Roll

Fresh Tomato, Onion and Cucumber Salad with a Light 
Vinaigrette or Fresh Caprese Salad

Freshly Baked Assorted Cookies

$11.99

Hot Sandwiches 
Minimum 20 people. Two hot sandwiches per person.
Choose two of the following: 

Grilled Lemon Pepper Chicken Breast with Lettuce, 
Tomato and Cheddar Cheese on a Freshly Baked 
Kaiser Roll

Roast Beef on Kummelweck with Hot Au Jus

Roast Turkey on a Freshly Baked Kaiser Roll and Hot 
Turkey Gravy

Assorted Grilled Vegetables on a Freshly Baked 
Kaiser Roll

Potato Chips

Chef Salad with Two Assorted Dressings

Freshly Baked Assorted Cookies

$12.95

Assorted Wraps
Minimum 15 people. Choice of:

Peking Chicken Wrap – Hoisin-Marinated Chicken 
Breast, Spring Onions, Asian Greens, and Wasabi Mayo 
in an Herb Wrap

Antipasto Wrap – Smoked Ham, Genoa Salami, 
Provolone Cheese, Tomatoes, Grilled Zucchini, Roasted 
Red Peppers, Arugula, and Mayo in a 
Sun-Dried Tomato Wrap

Turkey Club Wrap – Turkey, Pepper Jack Cheese, 
Applewood Smoked Bacon, Mesclun Greens, Tomato, 
and Mayo in a Spinach Wrap

Grilled Veggie Wrap – Feta Cheese, Grilled Zucchini, 
Red Onion, Spinach and Lemon Aioli on a Wheat 
Wrap

Additional Wrap Options: Tuna Salad, Grilled Buffalo 
Chicken, or Philly Cheese Steak on a Sun-Dried 
Tomato, Spinach, Herb, or Whole Wheat Wrap

Mixed Green Salad with Two Assorted Dressings 
or Gourmet Pasta Salad

Freshly Baked Assorted Cookies 

$11.50

Mexican Fiesta (Taco Bar)
Minimum 20 people

Mexican Rice – cooked with Mexican Seasonings, 
Peppers, Onions, Tomatoes, and Fresh Herbs

Southwestern Salad – Romaine Lettuce, Black Bean 
and Corn Salsa, Cheddar Cheese, Avocado, Pico de 
Gallo with Chipotle Ranch Dressing

Meatless Taco Dip – Taco Seasoned Cream Cheese 
and Salsa Base topped with Lettuce, Cheddar, 
Tomatoes, Black Olives, and Sour Cream

Soft Flour Tortillas (Wheat and Gluten Free
Tortillas available), Shredded Cheddar Cheese, Sour 
Cream, Salsa, and Tri-Colored Tortilla Chips

Lightly Seasoned Ground Beef and 
Santa Fe Grilled Chicken

Freshly Baked Assorted Cookies
$12.50

Drop Off Lunch

6



7

Drop Off Buffets

Minimum 20 people

Included are all quality disposable plates, forks, napkins, 
serving utensils, chafers (to keep your hot food hot), and real 
linen for your buffet table.  

If there is an item you would like to add to your 
menu, we would be happy to accommodate.

Mediterranean Buffet
Fattoush
Romaine Hearts, Bell Peppers, Cucumbers, Tomatoes, 
Feta, Kalamata Olives, Flatbread Croutons, Greek Style 
Dressing
 
Israeli Cous Cous
Cous Cous, Grilled Red Onions, Dried Apricots, Fresh 
Herbs in a Sun Dried Tomato Vinaigrette Dressing  
 
Assorted Grilled Vegetables 

Souvlaki
Marinated Chicken, Lettuce, Tomatoes, Feta, Tzatziki, 
Assorted Grilled Flatbreads  

$13.95

American South Buffet
Southern Cobb
Iceberg Lettuce, Cheddar Cheese, Roasted Peppers, 
Crispy Shallots, and Pecans with a Buttermilk Ranch 
Dressing
 
Mac ‘n Cheese with Cheddar Cheese Sauce and 
Buttered Bread Crumbs
 
Green Bean Salad in an Herb Vinaigrette Dressing

BBQ
Rich’s Pulled Pork, BBQ Sauce, American Cheese, 
Pickles, Sweet and Yeasty Rolls

$11.95

Asian Buffet
Chopped Salad
Mesclun Greens, Crispy Wontons, Orange Slices, 
Toasted Cashews with a Sesame Soy Dressing
 
Lo Mein with Jap Chai Vegetables in a Ginger 
Vinaigrette Dressing
 
Stir Fried Snow Peas and Carrots with Ginger and 
Toasted Sesame Seeds

Korean BBQ Chicken
Marinated Airline Chicken Breast, Scallions, Cucumber, 
Kimchi Garnish   

$11.95
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Drop Off Buffets

Extras:
Assorted Bite Size Desserts ..................... $8.50 per dozen 
Specialty Cupcakes ...................................................$2.75 each
Chocolate Covered Stawberries ..........................$1.75 each

Cheese & Fruit Display ............................. $6.50 per person
Cheddar, Pepper Jack, Swiss, Smoked Cheddar or 
Peppadew Cheddar, Grapes, Dried and Seasonal Fruit 
& Berries, Nuts, Jams, Crackers, Preserves

Soda .....................................................................$1.75 per person
Bottled Water .................................................$1.75 per person 
Iced Tea .............................................................$2.00 per person
Freshly Brewed Coffee, Decaf or Tea .....$2.25 per person

Hot Buffet  — Choose Your Own 
Choose One:

 − Caesar Salad

 − Mixed Green Chef Salad

Choose Three:

 − Penne Pasta with Marinara or Alfredo Sauce

 − Macaroni and Cheese

 − Whipped Potatoes

 − Wild Rice Pilaf

 − Gourmet Pasta Salad

 − Oven Roasted Potatoes

 − Mixed Fresh Vegetables

 − Gourmet Potato Salad

 − Salt Potatoes

Choose Two:

 − Chicken Parmesan

 − Chicken Marsala

 − Chicken Chardonnay

 − Stuffed Shells

 − Baked Italian Meatballs

 − Barbecue Pulled Pork

 − Manicotti

 − Italian Sausage with Peppers and Onions

 − Breaded Pork Chops    
($2.00 upcharge per person)

 − Roast Beef in Au Jus    
($1.00 upcharge per person)

 − Rolls ($3.50 per dozen) (Choice of 
Kummelweck, Kaiser, Sweet & Yeasty,   
and Hoagie)

Choose One:

 − Cream Puffs

 − Freshly Baked Assorted Cookies

 − Brownies

$14.99

Minimum 20 people
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General Information

We will customize the menu to your needs.

Need service (servers, chef, bartender)? 
Please ask us for pricing.

Full bars available (requires 25 day notice to 
obtain liquor permit). Pricing available upon 
request. Bartender fee may apply.

Need to add to our basic packages? 
We can help!

WE ARE A FULL-SERVICE CATERER!

All orders subject to delivery surcharge, 8.75% 
sales tax and 20% in surcharges {surcharge 
includes 12% non-gratuity administrative fee 
and 8% gratuity} 

All prices are subject to change without notice.

Box Lunches
Minimum 20 people

The American 
 − Deli Sandwich     

(Turkey, Ham, Roast Beef, Tuna)

 − Whole Fruit

 − Bag of Potato Chips

 − Freshly Baked Cookie

 − Condiments

$9.95

The Niagara
 − 6” Submarine Sandwich     

(Turkey, Ham, Roast Beef, Tuna)

 − Whole Fruit

 − Gourmet Pasta Salad

 − Freshly Baked Cookie

 − Condiments

$9.95




