
Garda’s  

Catering Options 
 

 

Any variation of the following buffets should fall between the prices listed.  Selections for 
different items are your choice.  I have included some of the more popular choices for 

the different dishes.  Please feel free to come up with your own selections, as we try to 
customize to your needs.  We also insure that all selections will be available to the first 

and last person through the buffet line.  Appetizers and desserts are prices separately.  
Please feel free to call me to discuss your needs. 

I would like to extend at this time, an invitation to you and a guest to dine at the 

restaurant so that you can experience our food and service firsthand.  I would like to 
discuss with you any details and concerns you would have about your catering needs. 

 

 Sincerely, 

 

 Chris Arco, Owner/Partner 

 Garda’s Restaurant 

 (724)763-7676 



Garda’s  

Catering Options 
 

Buffet #1 Buffet #2 
$13.95/person $15.95/person 

Choice of One:  Choice of Two: 
 Chicken, Ham, Beef or Pork  Chicken, Ham, Beef, Pork or Fish 
  
Pasta Pasta 
Vegetable Non-Pasta Dish 
Potato Potato or Rice 
Cold Cuts & Cheeses Vegetable 
Condiment Tray Garden Salad 
Choice of Salad Bread & Butter 
Rolls  
Potato Chips  

 

 

Buffet #3 
$17.95/person 

Choice of Three: 
 Chicken, Ham, Beef, Pork or Fish 
 
Pasta 
Non-Pasta Dish 
Potato or Rice 
Vegetable 
Garden Salad 
Bread & Butter 

 

**  Ask about our mixed grill option  ** 

Prices valid for 30 days, all other billing will be done with most current menu prices at the time of the event. 



 

Make your choices from below: 

Poultry: 
 
Chicken Marsala (light brown sauce with mushrooms) 
Chicken Francaise (lemon, wine sauce) 
Chicken Piccatta (lemon, wine, and garlic sauce) 
Chicken stuffed with broccoli, bacon and cheddar with creamy cheese sauce * 
Roasted seasoned chicken with lemon & white wine sauce 
Char-broiled Honey Mustard Chicken 
Grilled Balsamic Chicken 
Grilled Sundried Tomato Basil Chicken 
Chicken Cordon Blue (bacon, honey-mustard sauce)* 
Stuffed Chicken Romano served with Marinara Sauce* 
Chicken Parmigiana topped with Marinara Sauce and Cheese 
Traditional Stuffed Chicken Breast* 
 
*Note:  These are selections that cost an additional .50 per person 
 
Fish: 
 
Broiled Cod with Roasted Garlic Sauce 
Broiled Cod with Francaise Sauce (Lemon & Wine) 
Broiled Cod with Orange Juice 
Broiled Cod with Toasted Bread Crumbs and Butter 
Broiled Salmon with Creamy Dill & Horseradish Sauce 
Catfish with Cajun Sauce 
 
*Note:  Other types of seafood are available but would increase the price 
 
Beef or Pork (carving station) 
 
London Broil 
Sliced Eye of Round Roast 
Center Cut Pork Loin with Au Jus or Honey Mustard Sauce 
Ham with Honey Maple Glaze 
 
*Note:  Other types of Beef or pork are available but would increase the price.  Prime Rib or Filet Mignon is 
available at an additional cost per person. 
 



Pasta & Sauces 
 
Type of Pasta: Penne, Rotelli (spirals), Rigatoni, or Farfalle(bowties) 
 
Sauces 
 
Roasted Garlic Sauce with Spinach & Sausage or whatever you would like to create 
Rose Sauce (blend of Marinara Sauce and Romano Cheese) 
Marinara Sauce 
Meat Sauce 
Tomato Rosemary Sauce 
Alfredo Sauce 
Aglio Olive (garlic & olive oil with choice of spinach, broccoli or sundried tomatoes, topped with bread crumbs) 
 
Pasta Dishes 
 
Baked Ziti 
Lasagna Roll-ups 
Pasta Primavera (with grilled chicken available at an additional cost) 
 
Non-Pasta Dishes 
 
Eggplant Rollatini (can be filled with spinach, prosciutto, sundried tomatoes or plain) 
Zucchini or Eggplant Parmigiana 
Cabbage Rolls(additional charge $1.00 per person) 
 
Potato or Rice 
 
Garlic Mashed Potatoes 
Mashed Potatoes 
Roasted Potatoes 
Scalloped Potatoes 
Dill Potatoes 
Whole White Potatoes with Parsley 
Red Skin Potatoes with Butter & Parsley 
White Rice 
Wild Rice 
Rice Pilaf 
 



Vegetables 
 
Broccoli 
Glazed Baby Carrots 
Butter and Parsley Carrots 
String Beans with Sauteed Mushrooms 
Green Beans Almondine 
Green Beans with Cream of Mushroom 
Vegetable Medley 
 
Salads 
 
Garden Salad 
Caesar Salad 
Cole Slaw 
Potato Salad 
Pasta Salad 
Macaroni Salad 
 
**Ask about “Create your Own” Signature Salads 
 
Bread & Butter 
 
Italian Bread 
Small Hard Rolls 
Cloverleaf Rolls 
An Assortment 
 
Desserts are and additional $2.50 to $4.95 per person depending on the selection 
 
Texas Sheet Cake(Chocolate) 
Texas Sheet Cake with Ice Cream and Fruit 
Ice Cream Sundaes 
Assortment of Cookies 
Fruit Salad – In Season (out of season, additional charge) 
Cheesecake 
Chocolate Suicide Cake 
Reese’s Peanut Butter Pie 
New York Style Cheesecake 
 
 
 



Garda’s  

Catering Options 
Sit Down Dinner Menu 

Includes crisp garden or Caesar salad, starch and vegetable, fresh rolls. 
 

Broiled Cod 
w/ choice of Creamy Roasted Garlic or Lemon Wine Sauce 

$17.95 
 

Char-Grilled Salmon w/ Creamy Dill Sauce 
$18.95 

 
Jumbo Shrimp Scampi 

$19.95 
 

Fried Fantail Shrimp 
$19.95 

 
Stuffed Pork Chop w/ Gravy 

$17.95 
 

Choice Center Cut Roasted Pork Loin w/ Light Brown Sauce 
$16.95 

 
Chicken Dishes 

(Chicken Marsala, Chicken Francaise, Stuffed Chicken Breast, Chicken Cordon Blue) 
$16.95 

 
8oz to 12oz Choice Center Cut NY Strip Steak serve w/ Burgundy Wine Sauce, Mushrooms & Onions 

Market Price 
 

Slow Roasted Prime Rib 
Market Price 

 
Assorted Pasta Dishes 

Please Ask for Selections & Pricing 

 
Prices valid for30 days, tax and gratuity not included.  Guarantee of total number of guests required 72 hours in 

advance.  Appetizers, desserts, coffee and hot tea priced separately. 


