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Welcome 
Rich’s Catering is a full-service, premier caterer 

available to you at an affordable price. 

We deliver and provide complete set up. 

No other caterer offers such service for drop off 

prices! Rich’s also offers 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! 

The heart indicates a Healthy Options 

Program approved heart-healthy menu item. 

Lower in calories, fat, saturated fat, and 

sodium.  For nutritional information on these 

items visit healthyoptionsbuffalo.com.  

A Note to Our 
Customers 
On behalf of our Rich’s Family, we 

want to reassure each of you that in 

these uncertain times, the health and 

well-being of our customers and 

associates is always our top priority. 

In additional to our standard safety 

and cleaning procedures, we are 

following all guidelines and protocols 

issued by the CDC, state and local 

public health departments. 

Some examples are: 

• Enhanced cleaning policy with

hospital grade cleaning

solutions

• Contactless service and

payment

• PPE provided for all associates

We are all in this together and we 

appreciate your continued patronage. 



Breakfast 
Package Price is Per Person 

All Breakfast Packages Require a Minimum of 15 people 

All Meals Individually Packaged Per Person 

Included: Wrapped Utensils and Napkins 

The Continental / $12 
Fresh Baked Muffin with Whipped Butter, Fresh 

Seasonal Fruit Salad, Bottle of Juice 

Breakfast of Champions / $20 
The Continental Plus Scrambled Eggs, Sausage 

& Bacon, Home Fries 

Breakfast Sandwiches #1 / $12 
• Bacon, Egg & Cheese 

• Sausage, Egg & Cheese 

• Egg & Cheese 

Served on Choice of Bagel, Wheat Kaiser Roll 

or Flatbread 

Fresh Seasonal Fruit Salad, Bottle of Juice 

Breakfast Sandwiches #2 / $14 
• Canadian Bacon, Scrambled Egg Patty & 

Cheddar American Cheese 

• Bacon, Scrambled Egg Patty & Cheddar 

American Cheese 

• Smoked Ham, Scrambled Egg Patty & 

Cheddar American Cheese 

• House Made Sausage Patty, Scrambled 

Egg Patty & Cheddar American Cheese 

Served on Choice of English Muffin, Flatbread 

of Croissant 

Fresh Seasonal Fruit Salad, Bottle of Juice 

 

  Protein Bento Boxes / $15 
• Hummus, Carrot, Celery, Green Beans, 

Grapes, Whole Wheat Crackers, & 

Peanut Butter 

• Hard Boiled Egg, Cheddar Cheese, 

Grapes, Whole Wheat Crackers, & 

Peanut Butter 

• Hard Boiled Egg, Cottage Cheese, Fresh 

Fruit, Almonds, Whole Wheat Crackers, 

& Peanut Butter 

Bottle of Juice 

 

Healthy Start / $20 
Bowl of Instant Oatmeal with Dried Fruit & Nut 

Granola, Greek Yogurt & Oat Granola, Hard 

Boiled Egg, Fresh Seasonal Fruit Salad, Bottle 

of Juice 

Breakfast Burrito #1 / $12 
• Scrambled Eggs, Sausage, Roasted Red 

Peppers, Monterey Jack Cheese on a 

Tortilla Wrap 

• Scrambled Eggs, Onions, Mushrooms, 

Cheddar Cheese on a Veggie-Spinach 

Tortilla Wrap 

Fresh Seasonal Fruit Salad, Bottle of Juice 

Breakfast Burrito #2 / $14 
• Green Chili Pork, Scrambled Eggs, 

Roasted Peppers, Onions, Potatoes, 

Pepper Jack Cheese, Salsa Crema on a 

Tomato Wrap 

• Western: Ham, Scrambled Eggs, 

Roasted Peppers, Onions, Scallion, 

Cheddar Cheese on an Herb Wrap 

• Veggie: Broccoli, Onions, Mushrooms, 

Scrambled Eggs, Cheddar Cheese on a 

Spinach Wrap 

Fresh Seasonal Fruit Salad, Bottle of Juice 

 

Breakfast Extras 
Fresh Baked Muffin with Cinnamon Honey 

Butter / $2.75 

Fresh Seasonal Fruit Salad / $2.25 

Fresh Whole Fruit / $1.75 

Hard Boiled Egg /$1 

Greek Yogurt Parfait, House Made GF Granola  

(Blueberry Compote with Toasted Coconut, 

Mango Chutney with Toasted Walnuts, or 

Assorted Berries with Toasted Almonds) / $6 

Orange, Apple, or Cran-Grape Juice / $2 

Bottled Water / $1.75 

Bottled Cold Brew Coffee / $3 

Bottled Iced Tea / $2 

 

 

 

 
 

    



Lunch 
Package Price is Per Person 

All Lunch Packages Require a Minimum of 15 people 

All Meals Individually Packaged Per Person 

Included: Wrapped Utensils and Napkins 

Specialty Salads / $12 
Individual Bowls 

Specialty Salad Lunches Include: Roll, Butter, and a Cookie 

Add Chicken / $3 

Add Soup of the Day / $4 

Mesclun Salad  
Mixed Greens, Savory Granola, Pickled Dried 

Cherries, Crumbled Goat Cheese, Shaved 

Fennel, House Vinaigrette 

Classic Caesar 
Chopped Romaine, Shredded Parmesan, 

Parmesan Crisps, Flatbread Croutons, Caesar 

Dressing 

Cobb Salad 
Mixed Greens, Tomatoes, Bacon, Gorgonzola, 

Hard Boiled Eggs, Herb Vinaigrette 

Asian Mixed Salad  
Romaine, Shredded Carrot, Roasted Cashews, 

Edamame, Scallion, Red Bell Pepper, Ginger 

Soy Vinaigrette 

Spinach Salad 
Baby Spinach, Strawberries, Pickled Red 

Onion, Goat Cheese, Pecans, Red Wine 

Vinaigrette 

Shaved Farmstand Vegetable Salad 
Carrots, Zucchini, Cucumber, Radish, Golden 

Beet, Pickled Red Onion, Baby Kale, Savory 

Granola, Citrus Vinaigrette 

Beet and Goat Cheese 
Mesclun Greens, Pickled Strawberries, Grapes, 

Walnuts, Roasted Red and Golden Beets, Goat 

Cheese, Walnut Balsamic Vinaigrette 

Greek Salad 
Romaine, Tomato, Cucumber, Shaved Red 

Onion, Feta, Pepperoncini, Kalamata Olives, 

Greek Oregano Feta Vinaigrette 

 

Specialty Wraps / $13 
Specialty Wrap Lunches Include: Gourmet Pasta Salad and a 

Cookie 

Greek Chicken 
Marinated Grilled Chicken, Pickled Banana 

Peppers, Roasted Red Peppers, Cucumber, 

Feta, Tzatziki on an Herb Wrap 

Turkey Club 
Roasted Turkey, Bacon, Lettuce, Tomato, Blue 

Cheese Crumbles, Boursin Cheese on a Wheat 

Wrap 

Mediterranean Veggie 
Hummus, Julienne Vegetable Slaw, Red 

Peppers on a Spinach Wrap 

Roast Beef and Provolone / add $4 
Roast Beef, Provolone, Mixed Greens, 

Peppadew Pepper Mayo on a Tomato Wrap 

Tuna Salad 
Tuna, Dill, Baby Kale, Lemon, Shaved Red 

Onion on an Herb Wrap 

Grilled Veggie 
Grilled Veggies, Crumbled Goat Cheese, 

Arugula, Preserved Lemon on a Spinach Wrap 

Philly Cheese Steak 
Shaved Steak, Provolone, Peppers & Onions, 

Cheddar, Lettuce, Tomato, Mayo on a Wheat 

Wrap 

Mexican 
Cumin Black Beans, Cilantro Lime Quinoa, Bell 

Peppers, Zucchini, Tomatoes, Pickled 

Jalapenos, Avocado, Cotija Cheese on a Tomato 

Wrap 

Greek Lemon Chicken 
Grilled Lemon Chicken, Bell Peppers, 

Cucumbers, Kalamata Olives, Dill, Feta, Tzatziki 

Spread on an Herb Wrap 

California Tuna 
Olive Oil Tuna, Fresh Herbs, Lemon, Cucumber, 

Tomato, Sprouts, Green Leaf Lettuce on a 

Tomato Wrap 

 



Lunch 
Package Price is Per Person 

All Lunch Packages Require a Minimum of 15 people 

All Meals Individually Packaged Per Person 

Included: Wrapped Utensils and Napkins 

Hot Sandwiches/ $13 
Hot Sandwich Lunches Include: Mixed Green Salad with 

Balsamic Vinaigrette Dressing, Bag of Potato Chips, and a 

Cookie 

Grilled Lemon Pepper Chicken Breast 
Chicken Breast, Lettuce, Tomato, Cheddar 

Cheese on a Kaiser Roll 

 

Roast Turkey 
Roast Turkey on a Kaiser Roll Served with Hot 

Turkey Gravy 

 

Grilled Veggies 
Assorted Grilled Vegetables on a Kaiser Roll 

 

Roast Beef / add $4 
Roast Beef on Kummelweck served with Hot Au 

Jus 

 

Cuban / add $2 
Pulled Pork, Ham, Dijon, Swiss Cheese, Pickles 

on a Baguette 

 

Pastrami Melt / add $2 
Pastrami, House Mustard, Pickled Red Onion, 

Swiss Cheese, Everything Aioli on Rye Panini 

 

Pastrami Reuben Melt / add $2 
Pastrami, Swiss Cheese, Thousand Island 

Dressing, Sauerkraut on Rye Bread 

 

Crab Cake Remoulade / add $2 
Jumbo Lump Crab Cake, Coleslaw, Remoulade 

on a Kaiser Roll 

 

Specialty Sandwiches / $14 
Specialty Sandwich Lunches Include: Mixed Green Salad 

with Balsamic Vinaigrette Dressing and a Cookie 

The Italian 
Salami, Capicola, Soppressata, Pickled 

Vegetables, Basil Mayo on a Kaiser Roll 

 

Roasted Turkey 
Sliced Turkey, Cheddar, Lettuce, Tomato, Mayo 

on a Kaiser Roll 

 

Roast Beef / add $3 
Shaved Roast Beef, Arugula, Pickled Red Onion, 

Horseradish Aioli on a Kaiser Roll 

 

Tuna Salad 
Albacore Tuna, Fresh Herbs, Cucumber, 

Tomato, Sprouts on Wheat 

 

Hummus 
Shaved Vegetables, Spinach, Lemon Aioli on 

Wheat 

 

Caprese 
Fresh Mozzarella, Roma Tomato, Basil Pesto, 

Balsamic Mayo, Arugula on a Kaiser Roll 

 

Smoked Turkey 
Smoked Turkey, Lettuce, Tomato, Roasted Red 

Pepper, Cheddar, Garlic Aioli on a Kaiser Roll 

 

California Tuna 
Olive Oil Tuna, Fresh Herbs, Lemon, Cucumber, 

Tomato, Sprouts, Green Leaf Lettuce on Wheat 

 

Rosemary Ham and Swiss 
Rosemary Ham, Swiss Cheese, Caramelized 

Onion, Lettuce, Fig Balsamic Mustard on a 

Pretzel Roll 

 

 



Lunch 
Package Price is Per Person 

All Lunch Packages Require a Minimum of 15 people 

All Meals Individually Packaged Per Person 

Included: Wrapped Utensils and Napkins 

 

Mediterranean Themed Lunch / $18 
Souvlaki: Chilled Grilled Marinated Chicken, 

Lettuce, Tomato, Feta, Tzatziki, Hummus, 

Flatbreads 

 

Quinoa Tabbouleh: Sun Dried Tomatoes, Baby 

Kale, Cucumber, Mint, Herb Vinaigrette 

 

Greek Salad: Romaine, Bell Peppers, Red 

Onion, Tomatoes, Feta, Kalamata Olives, Greek 

Style Dressing 

 

Baklava 

American South Themed Lunch / $17 
Mac n’ Cheese: Elbow Noodles with Cheddar 

Cheese Sauce and Buttered Breadcrumbs 

  

Classic Creamy Coleslaw 

 

Southern Cobb Salad: Iceberg Mix, Cheddar 

Cheese, Roasted Peppers, Crispy Shallots, 

Pecans, Buttermilk Ranch Dressing 

 

Cookie 

 

Choice of 1:  

Rich’s BBQ Pulled Pork or Pulled Beef Brisket 

Includes: BBQ Sauce, American Cheese, 

Pickles, Sweet & Yeasty Rolls 

Asian Themed Lunch / $18 
Asian Mixed Salad: Romaine, Shredded Carrot, 

Roasted Cashews, Edamame, Scallion, Red Bell 

Pepper, Ginger Soy Vinaigrette 

 

Cookie 

 

Choice of 1: General Tso’s Chicken, Orange 

Chicken, or Sesame Chicken 

 

Choice of 1: White Rice or Vegetable Lo Mein 

 

 

Traditional Style Hot Meal / $17 lunch 

Choice of 1:                          / $22 dinner 
Caesar Salad or Mixed Green Salad with 

Balsamic Vinaigrette Dressing 

 

Choice of 2:  
• Penne Pasta with Marinara or Alfredo 

Sauce 

• Mac N’ Cheese with Buttered 

Breadcrumbs 

• Garlic Whipped Baby Red Potatoes 

• Wild Rice Pilaf with Boursin Cheese and 

Fresh Herbs 

• Mediterranean Tortellini Pasta Salad 

• Oven Roasted Potatoes with Rosemary 

and Sea Salt 

• Mixed Seasonal Fresh Vegetables 

• Gourmet Potato Salad with Whole Grain 

Mustard and Chives 

• Salt Potatoes 

 

Choice of 2: 

Chicken Parmesan 

Marinara Sauce and Parmesan 

Chicken Marsala 

Sautéed Mushrooms and Demi Sauce 

Chicken Chardonnay  
Fines Herbs and a Light Cream Sauce 

Stuffed Shells 
Marinara and Melted Mozzarella 

Baked Italian Meatballs 

Served in Marinara Sauce 

Manicotti 
Marinara and Melted Mozzarella 

Grilled Italian Sausage 
Peppers and Onions 

Breaded Pork Chops / add $2 

Roast Beef in Au Jus / add $2 

 
Rolls / $.50  
Choice of Kummelweck, Kaiser, Sweet & 

Yeasty, or Hoagie 

 

Choice of 1:  
Cream Puff, Cookie, or Brownie 

 
 

 



Lunch 
Package Price is Per Person 

All Lunch Packages Require a Minimum of 15 people 

Included: Wrapped Utensils and Napkins 

Boxed Lunches 
The American / $14 
Deli Sandwich (Turkey, Ham, Roast Beef, Tuna, 

or Grilled Vegetables on a Kaiser Roll), Whole 

Fruit, Bag of Potato Chips, Cookie, Condiments 

 

The Niagara / $15 
6” Submarine Sandwich (Turkey, Ham, Roast 

Beef, Tuna, or Grilled Vegetables), Whole Fruit, 

Gourmet Pasta Salad, Cookie, Condiments 

 

Spanish Turkey Wrap / $20 
Oven Roasted Turkey Breast, Romesco Sauce, 

Romaine, Manchego Cheese on a Wheat Wrap 

Quinoa Salad: Tomato, Cucumber, Parsley, 

Lemon Vinaigrette 

Low Fat Yogurt, Whole Apple 

 

Grilled Vegetable and Hummus 

Wrap / $18 
Assorted Grilled Vegetables, Hummus, 

Cucumber, Sprouts, Sun Dried Tomato Pesto 

on a Tomato Wrap 

Quinoa Salad: Tomato, Cucumber, Parsley, 

Lemon Vinaigrette 

Low Fat Yogurt, Whole Apple 

 

Grilled Chicken and Vegetable Wrap 

/ $19 
Grilled Marinated Chicken, Arugula, Sun Dried 

Tomato Pesto on a Spinach Wrap 

Quinoa Salad: Tomato, Cucumber, Parsley, 

Lemon Vinaigrette 

Low Fat Yogurt, Whole Apple 

 

Extras 
Specialty Cupcakes / $2.75 

Bottled Water / $1.75 

Iced Tea / $2 

Soda / $1.75 

 

General 
Information 
 
We will customize the menu to your needs! 

 

Need Service (servers, chef, or bartenders)? 

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% non-gratuity administration 

fee. 

 

All prices are subject to change without notice. 

 

Delivery Fee starting at $15. 
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