
Ritz Catering Menu Items 2024-2025 

**Seasonal pricing – pricing will be determined 6-8 weeks prior to wedding. 
Majority of menu items can be accommodated for Gluten Free or Vegan – inquire within. 

Main Entrees – Beef & Chicken

 

B E E F  ENT R E ES  

ROAST BEEF  served wi th  gravy & horseradish.  Carved by chef  a t  the end of  the buf fe t . G F  

*BEEF BRISKET  s lowly  bra ised AAA br isket ,  ca ramel ized in  our  housemade smoky whiskey BBQ sauce  

served wi th  horseradish .  Carved by chef  or  pre -s l iced in  our  BBQ sauce. G F  

* *BEEF SHORT RIB  s low bra ised shor t  r ib  in  a  red wine demi .  

* *AAA SIRLOIN  5oz tender center  cut  se rved wi th  peppercorn g ravy  & horseradish .G F  

* *AAA PRIME RIB  top cut  served wi th  gravy & horseradish.  Carved by chef  a t  the end  of  the bu f fe t . G F  

* *AAA BEEF TENDERLOIN  6oz center  cut  served wi th  a peppercorn g ravy & horseradish .G F

 

C H IC KE N E NTR E E S  

THAI  COCONUT CURRY CHICKEN  oven roasted s l iced ch icken breast  served in  a coconut  cur ry  cream 

sauce.  

BBQ THAI CHICKEN  oven roasted s l iced ch icken  breast  served in  a  BBQ Thai  sauce. G F  

ASIAN CHICKEN THIGHS  ginger soy g lazed on pan f r ied boneless ch icken th ighs.  

CHICKEN SOUVLAKI  skewers of  Greek seasoned ch icken breast  served wi th  Tzatz ik i . G F  

TUSCAN OVEN ROASTED CHICKEN  peppers,  o l ives,  on ions,  & f resh herbs in  a  sundr ied tomato  cream 

sauce. G F  

BLACKENED SALSA CHICKEN  pan-f r ied ch icken breast  wi th  Cajun  seasoning served wi th  f resh sa lsa. G F  

PEPPERCORN DEMI CHICKEN  oven roasted ch icken breast  in  a  green peppercorn demi  cream sauce.  

HUNTER CHICKEN  roast  ch icken breast  wi th  a creamy wi ld  mushroom sauce.  

BUTTER CHICKEN  Diced ch icken breast  in  a  t rad i t ional  c reamy curr ied sauce.  

CHICKEN PARMESAN  go lden panko breaded ch icken breast  on a mar inara sauce topped wi th  mozzare l la  & 

f resh bas i l .   



Ritz Catering Menu Items 2024-2025 

**Seasonal pricing – pricing will be determined 6-8 weeks prior to wedding. 
Majority of menu items can be accommodated for Gluten Free or Vegan – inquire within. 

Main Entrees – Pork, Lamb, & Seafood

 

P OR K &  L A MB  E NT R E E S  

OVEN BAKED HAM  Oven baked ham in  a brown 

sugar g laze,  s l iced and served hot .  

PORK LOIN  s low oven roasted pork  lo in  served 

wi th  a ta rragon demi .  Carved by chef  a t  the  end of  

the buf fe t  (or  pres l iced) .  

BBQ BABY BACK RIBS  slow roasted cen ter  r ibs  in  

our  s ignature BBQ sauce.  

CRISPY GINGER PORK  boneless pork  in  a  

Szechuan g inger sauce wi th  peppers & onions.  

LAMB SHANK  s low roasted shank in  a red wine 

demi .  

LAMB STEW  Guinness  s ty le  wi th  pota toes & 

veggies.  

* *LEG OF LAMB 

**RACK OF LAMB  

 

F I S H  &  S E AF OOD  E NT R EE S  

SOCKEYE SALMON  wi ld  West  Coast  sa lmon f i le t  

wi th  your choice o f  sauce:  g inger soy,  f resh sa lsa,  

lemon d i l l ,  BBQ Thai ,  or  provencal  sauce.  

CAJUN SNAPPER  ca jun New Or lens s ty le  wi th  

f resh p ineapple sa lsa.G F  

LEMON PEPPER COD served wi th  a  d i l l  c ream 

sauce.  

SEAFOOD ALFREDO  prawns,  sca l lops,  sa lmon & 

shr imp in  a creamy three cheese a l f redo sauce in  

a vo l  au vent .  

SEAFOOD SKEWERS  prawns,  sca l lops,  & snapper 

skewered wi th  a lemon gar l ic  but ter . G F  

* *HALIBUT  f resh hal ibut  f i le t  baked in  your  choice 

of  sauce:  g inger soy,  f resh sa lsa,  lemon d i l l ,  BBQ 

Thai ,  or  provencal  sauce.  

* *T IGER PRAWNS  la rge pan- f r ied p rawns wi th  

peppers & onions served  in  a gar l ic  but ter  wi th  

f resh herbs. G F  

  



Ritz Catering Menu Items 2024-2025 

**Seasonal pricing – pricing will be determined 6-8 weeks prior to wedding. 
Majority of menu items can be accommodated for Gluten Free or Vegan – inquire within. 

Main Entrees – Vegetarian & Vegan

 

PORTOBELLO MUSHROOM STEAKS  with peppers & onions in  a gar l ic  wh i te  wine sauce.  

STUFFED PEPPERS  r ice p i la f  wi th  mushrooms,  on ions,  carrots ,  & ce lery  topped wi th  f resh herbs .  

STUFFED ZUCCHINI  tomatoes,  on ions,  & peppers topped wi th  panko.  

BEYOND STIR FRY  your  cho ice  o f  beyond beef ,  ch icken or  sausage wi th  As ian s ty le  veggies in  a  g inger soy 

sauce.  

BEYOND MEAT OPTIONS AVAILABLE   

 


