
SNUFFIN’S CATERING 
2012 Wedding Specials 

Snuffin’s Catering ~~~ www. snuffins.com~~~ 253-851-2900 

 
 
 
Emerald Buffet: 

 
Breast of Chicken Tuscany 

(boneless breasts simmered with tomatoes, 
artichoke hearts and black olives) 

Tender Rice Pilaf with Toasted Almonds 
Butter Glazed Matchstick Carrots 

 Classic Caesar Salad with 
Parmesan Cheese and Herbed Croutons 

Multigrain Rolls and French Rolls 
Whipped Sweet Butter 

 
14.64 to 16.39 each based on 100 guests 

 
 

Sapphire Buffet: 
 

Petite Baron of Beef Roast 
Buffet Carved by our Uniformed Chef 
With Zesty Horseradish Sauce and 

Rich Beef Gravy 
Garlic Mashed Baby Red Potatoes 
Butter Glazed Matchstick Carrots 

Classic Caesar Salad with 
Parmesan Cheese and Herbed Croutons 

Multigrain Rolls and French Rolls 
Whipped Sweet Butter 

 
16.97 to 18.66 each based on 100 guests 

 
 

Diamond Buffet: 

 
Petite Baron of Beef Roast 

Buffet Carved by our Uniformed Chef 
With Zesty Horseradish Sauce and 

Rich Beef Gravy 
Breast of Chicken Piccata 

(boneless breasts in lemon-caper sauce) 
Mashed Baby Red Potatoes 

Butter Glazed Matchstick Carrots 
Classic Caesar Salad with 

Parmesan Cheese and Herbed Croutons 
Multigrain Rolls and French Rolls 

Whipped Sweet Butter 
 

19.93 to 21.93 each based on 100 guests 
 
 
 
 
 
 
 

 
 
 
Garnet Buffet: 

 
Classic Beef Stroganoff 

(slow-cooked with sautéed mushrooms and 
rich sour cream sauce) 

Served with Buttered Egg Noodles 
Sliced Vine Ripe Tomatoes  

Drizzled with Balsamic Vinegar and 
Basil Vinaigrette 

Tossed Romaine & Iceberg Lettuce Salad 
with Sliced Cucumbers, Croutons, 

Black Olives and 
Poppy Seed Dressing 

Oatmeal Topped Grain Rolls 
Whipped Sweet Butter 

 
15.90 to 17.55 each based on 100 guests 

 

 

 

Optional Add-ons: 

 
Seasonal Fruit Trays  3.50 pp 
Grilled Vegetables  3.45 pp 
Caprese Salad   2.25 pp 
Broccoli & Bacon Salad  2.25 pp 
Bow Tie Pasta Salad  2.15 pp 
Tortellini Alfredo Salad  2.25 pp 
 
 
At these Special Prices, no substitutions, 
Please.  You are welcome to make additions 
to your menu. 

 
 

 
Menu prices are plus staff, service 
charge, rentals and/or paper goods 

and state sales tax. 

 
Staff gratuities are left to your 

discretion and average 65.00 to 75.00 

per server. 

 
Service charge covers operations costs 

such as food and bar liability insurance, 

van insurance & maintenance, 
administration costs, etc. 

 


