
Vegetables
Serves 8-12 

sautÉed green beans  - $40 

broccoli & carrots - $40 
with red bell peppers 

summer vegetable medley - $45
zucchini, summer squash, red/yellow peppers 

grilled asparagus - $50
with olive oil & sea salt 

glazed carrots - $40 
slow roasted with brown sugar & honey

Pasta 
Serves 8-12 guests 

baked penne marinara - $45
with melted mozzarella & parmesan cheese 

baked penne alfredo - $45 
with fresh spinach & roasted red peppers 

pesto tortellino alfredo - $55 
with cherry tomatoes & fresh spinach 

classic mac ’n’ cheese - $45 
topped with toasted breadcrumbs 

italian sausage penne parm - $55
 

add meat to any salad
Chicken - $20 Steak - $50 

Starch
Serves 8-12

mediterranean pasta salad - $40 

potato salad - $40 
baby red potatoes in a mayo-mustard dressing 

herb roasted baby red potatoes - $40
seasoned with our house blend 

garlic & herb mashed potatoes - $40 
whipped with butter, garlic & herbs 

roasted greek potatoes - $50
baked with lemon, olive oil & oregano

Catering 
   Menu

2221 Transit Road  |  Elma, New York 14059
tel: (716) 674-3241  |  fax: (716) 674-6684

email: contact@thecolumnsbanquets.com

www.TheColumnsBanquets.com

A $25 delivery fee will be added to all orders. 

Cultery, Plates and Napkins available for $2.50 per person.

All orders include serving utensils

We respectfully ask for a 24 hour notice on all catering orders.

www.TheColumnsBanquets.com

Drop Off / Pick Up

Desserts 
Serves 8-12 

rice pudding - $25 

baked cookie tray - $30
chocolate chip, peanut butter, white chocolate macadamia 

mini cannolis - $40 

assorted dessert bars - $45 
lemon, raspberry, turtle, chocolate coconut

Subs & Wraps
Serves 8-12 

all subs are served 
with lettuce, tomato & cheese

mayo, onions & dressing served on side 

assorted sub platter - $55 
ham, turkey & roast beef 

chicken finger sub platter - $65
shaken medium with blue cheese 

assorted wrap platter - $50
(choice of 2) 

chicken caesar - orchard turkey - roast beef  
mediterranean vegetable - chicken blt



Fruit, Vegetable & Cheese Platters 
Serves 8-12 

seasonal fresh fruit platter - $55 

cheese & cracker platter - $50 
cubed cheddar, swiss, pepper jack cheese with a variety of crackers 

cruditÉs platter - $50
celery, carrots, bell peppers, broccoli & cherry tomatoes, zucchini & cauliflower  

served with our homemade dill dip. 

antipasto platter - $85
sliced salami, capicolla, pepperoni, soppressata, kalamata olives, proscuitto 
peperoncini, marinated artichokes & provolone, smoked gouda & mozzarella 

shrimp cocktail platter - $95
40 large shrimp served with lemon & cocktail sauce. 

Cold Hors D’ Oeuvres 
Per 25 Pieces 

shrimp cocktail - 
40 shrimp $90 / 60 shrimp $120

with cocktail sauce & lemons 

caprese skewers - $30

thai vegetable spring rolls - $30 
served with teriyaki dipping sauce 

Hot Hors D’ Oeuvres
Per 25 Pieces 

italian sausage stuffed mushrooms - $30
medium mushrooms with mild sausage 

mini spanakopita - $25
phyllo dough triangles filled with spinach & feta 

mini tiropita - $25
phyllo dough triangles filled with feta cheese 

caramel-apple-brie bites - $22
served in phyllo cups 

boneless chicken wings - $55 (per 50 pieces)
shaken medium, served with blue cheese 

The Souvlaki Buffet 
Minimum of 15 guests 

1 entree + greek salad + 1 side = $17.00 per person 
1 entrees + greek salad + 2 sides = $19.00 per person 
2 entrees + greek salad + 2 sides = $21.00 per person  

each add’l entree - $3pp / each add’l side - $2pp

all buffets served with pita bread, dill dip  & greek dressing 
entrees

chicken souvlaki 
 beef souvlaki (add $2.00 per person) 

gyros 
lamb chops (add $6.00 per person)

sides 
baked penne marinara  
baked penne alfredo  

herb roasted baby red potatoes  
oven baked greek potatoes  

sautÉed green beans  
broccoli & carrots

The Columns Buffet 
Minimum of 15 guests 

1 entree + 2 sides = $17.00 per person
2 entrees + 2 sides = $19.00 per person 
2 entrees + 3 sides = $21.00 per person  

each add’l entree - $3pp / each add’l side - $2pp

entrees 
chicken casino 

chicken marsala 
chicken chardonnay 
herb roasted chicken 

roast beef + rolls 
italian sausage 
bbq pulled pork 

sides 
fresh garden salad 

classic caesar salad 
baked penne marinara 
baked penne alfredo 

 potato salad 
herb roasted baby red potatoes 

sautÉed green beans 
broccoli & carrots 

glazed carrots 

Items may be substituted/upgraded at an additional cost. 
Please contact our catering coordinator with any questions.

Salads 
Serves 8-12 guests 

fresh garden salad - $45 
mixed greens, cucumbers, cherry tomatoes,  

carrots & our house italian vinaigrette 

classic caesar salad - $50
crisp romaine lettuce, asiago cheese,  

croutons & our classic caesar dressing

Greek Salad - $55 
mixed greens, feta cheese, tomatoes, green peppers,  

red onions, olives and pepperonchini with Greek dressing

tuscan salad - $55 
mixed greens, crumbly blue cheese, fresh diced apples,  

dried cranberries & chopped walnuts 

add meat to any salad
chicken - $20 salmon - $40 steak - $50 shrimp - $60

A La Carte Entrees 
Serves 8-12

chicken casino - $75 
bacon & bell pepper sauce 

chicken chardonnay - $75 
white wine cream sauce 

chicken marsala - $75 
marsala wine & mushroom sauce 

herb roasted chicken - $75 
slow roasted bone-in chicken 

roast beef & rolls - $95 
with au jus & horseradish 

lobster-dill salmon - $90 
velvety lobster-dill sauce 

italian sausage - $75
with pepper & onions in marinara sauce 

bbq pulled pork - $75 
slow cooked pork with rolls 

chicken souvlaki - $75
with dill sauce & pita bread 

beef souvlaki - $100
with pita bread

open gyro souvlaki - $80 
with tzatziki sauce & pita bread 

lamb chops - $160
with tzatziki sauce & pita bread 


