Banquet Menu
Thank you for choosing Cassell’s Grille to cater your event. The prices shown are the
cost per person. All entrees are served with two side vegetables except pasta dishes
which are served with one additional side vegetable. If you don’t see something you’re
craving, please ask. Our chef will try to accommodate your request.
Soups/Appetizers:
French Onion Gratinee
$4.75
Carmelized onions glazed with sherry and baked with a trio of cheeses to a golden brown
Potato Soup
$4.25
Our house soup! A rich and creamy potato soup topped with Cheddar cheese and bacon
Soup Kettle
Our fresh soup made daily

$4.25

Seafood Soup Kettle
Our fresh made seafood soup

$5.25

Entrees:
(All entrees served with 2 sides unless otherwise noted)
Chicken Marsala
Sautéed chicken with exotic mushrooms, finished in a Marsala wine sauce

$21.00

Chicken Cordon Bleu
Boneless chicken breast that is stuffed with ham and a blend of cheeses

$20.00

Mediterranean Chicken
$21.00
Boneless chicken breast topped with tomatoes, olives, capers, and feta cheese in a Greek
marinade
Chicken Parmesan
$18.00
Boneless chicken breast topped with our own marinara sauce and provolone cheese
Chicken Francais
Sautéed chicken breast in a lemon and caper sauce

$18.00

Braised Beef
Slow roasted beef served with Au Jus

$18.00

Prime Rib Au Jus
The Grille specialty slow roasted and finished to your liking.

$27.00

Grilled Salmon
Fresh Atlantic salmon fillet

$21.00

Flounder Stuffed with Crabmeat
Flounder fillet stuffed with lump crabmeat

$24.00

Fresh Fish of the Day
Chef’s fresh choice

$Market

Oven Roasted Pork Tenderloin
Pork tenderloin with an apricot glaze or an apple glaze

$18.00

Maryland Style Crabcakes
A pair of our chef’s Maryland style crabcakes

$22.00

Lasagna (1 side)
Homemade traditional lasagna

$18.00

Fettuccini Alfredo (1 side)
Traditional creamy Alfredo sauce over fettuccini

$16.00

Alfredo with Chicken (1 side)
Traditional Alfredo over fettuccini with chicken

$20.00

Alfredo with Crabmeat (1 side)
Traditional Alfredo over fettuccini with crabmeat

$24.00

Shrimp Fra Diablo (1 side)
A spicy style marinara sauce over pasta with sautéed shrimp

$24.00

Please choose two of the following:
Tossed Salad
Garlic and Herb Green Beans
Green Beans Romano
Mixed Vegetables
Sauteed Zucchini
Steamed Broccoli
Glazed Carrots

Baked Potato
Roasted Red Potatoes
Wild Rice
Rice Pilaf
Pasta
Garlic Mashed Potatoes
Scalloped Potatoes

Hors D’oeuvres:
(Price shown is the cost per 25 pieces)
Spinach and Cheese Filo
Flaky dough wrapped around a blend of fresh spinach and zesty cheese

$45.00

Assorted Mini Quiche
A variety of mini egg tarts

$40.00

Stuffed Mushroom Caps
Whole mushroom caps stuffed with lump crabmeat

$75.00

Chicken Satay
Marinated chicken served on a skewer

$60.00

Vegetable Spring Roll
Deep fried and served with a dipping sauce

$45.00

Scallops wrapped in Bacon
Served on a skewer

$60.00

Beef Satay
Tenderloin pieces served on a skewer

$60.00

Cocktail Frank in Puff Pastry
All beef franks wrapped in a pastry shell

$25.00

Jumbo Shrimp
Served with cocktail sauce

Market Price

Swedish Meatballs
Meatballs served in a creamy demi-glaze

$30.00

Italian Meatballs
Meatball served in our homemade marinara sauce

$30.00

Chicken Tenders
Chicken tenders served with honey mustard sauce or BBQ sauce

$40.00

Italian Sweet Sausage and Peppers
Sweet sausage and peppers in our homemade marinara sauce

$40.00

Mini Chicken Cordon Bleu
Served with a honey mustard dipping sauce

$55.00

Cold Buffet:
$12.00 per person includes:
 Fresh sliced Roast Turkey, Ham, and Roast Beef
 Cheese Tray including American, Swiss, and Cheddar cheese
 All the condiments including lettuce, tomatoes, onions, mayonnaise, mustard, etc.
 Rolls and breads for the sandwiches
 Your choice of two of the following: House Chips, Cole Slaw, Potato Salad, Macaroni
Salad
$14.00 per person includes:
 Same as $12 buffet plus Tuna Salad and Chicken Salad
Hot Buffet:
$19.00 per person includes:
 Your choice of Braised Beef, Roast Turkey, Baked Ham, Beef Tips, Grilled Chicken,
Chicken Marsala, Mediterranean Chicken, Potato Crusted Cod, or Glazed Salmon
 Your choice of one starch including Scalloped Potatoes, Mashed Potatoes, Butter
Noodles, or Rice Pilaf
 Your choice of one vegetable including Green Beans, Broccoli, Glazed Carrots, or Mixed
Vegetables
 We will also include salad and dinner rolls
We also can add homemade soup for an additional $3.00 per person or $4.00 per person for
seafood soup.
Relish Tray including Black Olives, Green Olives, Peppers, and Pepperchinos for $2.50 per
person
Cheese Tray for $2.75 per person
Bottled Water and Soda for $2.00 per person

