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Guarantees
Final guarantees for Food and Beverage functions must 
be received 3 business days prior to the function date. For 
functions of 500 people or more, the final guarantee will be 
required 5 business days prior to your event. This count is 
not subject to reduction within this period. If the guaran-
tee is not received, the Buffalo Niagara Convention Center 
will charge your organization for the estimated number of 
people noted on the Banquet Event Order. The Center will be 
prepared to serve and set the function room for 5% over the guar-
anteed number for all parties under 500 and 3% for parties over 
500. A $100.00 service charge will be applied to all food functions 
totaling less than $300.00. All food and beverage items are subject 
to 17% service charge and 8.75% NYS sales tax.

Pricing
Quoted prices are subject to increases to meet increased costs 
of food, beverage and labor. Menu price for your event will be 
confirmed 3 months prior to your event. Food and beverage 
purchases are subject to the prevailing sales tax and service 
charge percentage. Buffet pricing is based upon a (1 1⁄2) hour 
service time period. 

Deposits
Unless previous billing arrangements are made, reservations  
will be held only upon receipt of an advance deposit of 50% of  
the estimated cost, which will be due with the signed contract. 
The remaining balance is to be paid a minimum of three business 
days prior to the function. Deposits are non refundable.

Contracts
Prior to your event, as an addendum to your Buffalo Niagara 
Convention Center contract, you will receive a Food & Bever-
age contract outlining your food and beverage order. This form 
must be signed and returned to our office before any food and 
beverage confirmations will be made. We ask that all guarantees 
be provided in writing. 

Tax Exempt
For organizations that are tax exempt, a copy of your Exemption 
Certificate must be received with your signed contract.

Facil it ies
Adherence to the times agreed upon for your function are  
mandatory, as other groups may be scheduled for the same 
room following your function. If your time schedule changes, 
please contact our Sales Department and they will make every 
effort to accommodate you.

Beverage Service
We offer a complete selection of beverages to enhance your 
function. Please note that the State of New York regulates  
alcoholic beverage sales and services. The Buffalo Niagara 
Convention Center, as a licensee, is responsible for the  
administration of these regulations. Therefore, it is our policy 
that no liquor, beer, or wine may be brought into or carried 
out of the Buffalo Convention Center. For open bars, one bar-
tender per 100 people will be provided. For cash bars, one bar-
tender per 125 people will be provided. Each bartender must 
take in $400.00 in sales in a 4-hour period, or a $100.00 service 
charge will be applied per bartender. Additional Bartenders 
requested will be charged at $20.00 per hour, with a four-hour 
minimum. In accordance with rules and regulations set aside 
by the State of New York, the Buffalo Niagara Convention 
Center cannot sell or condone the sale of alcoholic beverages 
to any person under 21 years of age.

Concession Service
We offer a variety of concession style services and will be  
glad to tailor menus to complement your trade show or  
convention. The availability of concession services can  
greatly enhance your event. For special information regarding  
concessions for set up and move out days, contact your  
catering salesperson. All food and beverage service is based 
on a minimum of $400 in sales for a   4-hour period. If the 
charges fall below the minimum, an additional labor charge of 
$150 will be charged.

Overtime
Due to the length of your program, overtime charges for wait 
staff may be incurred.

Attention Function Planners
The Buffalo Niagara Convention Center has exclusive right to 
sell or distribute food and beverage for consumption on the 
premises. Food items may not be brought in by customers,  
exhibitors or other individuals for consumption or sale on/at 
the Buffalo Niagara Convention Center premises.
 
This menu was updated July 2008.

General Information
The following is provided to assist you in arranging your function at the Buffalo Niagara Convention Center



 Prices are subject to 17% Service Charge and Applicable Sales Tax	 2	 BUFFALO NIAGARA CONVENTION CENTER BANQUET MENU

Continental Breakfast

Continental Breakfasts include:
An Assortment of Chilled Fruit Juices and 

Freshly Brewed 100% Columbian Coffee, Decaffeinated Coffee and Assorted Tea

 The Energizer Continental
Breakfast Pastries consisting of Assorted Muffins,

Fruit and Cheese Danish or Mini Breakfast Pastries & Mini Croissants
$7.50 per person

 • • • • •  • • • • • 
New York Flair

Assorted Bagels
Flavored Cream Cheeses

Sweet Butter and Preserves
Sliced Fresh Fruit

$7.95 per person

 • • • • •  • • • • • 
Pearl Street Crossing

Mini Breakfast Pastries
Sliced Breakfast Strudels

Strawberry Butter and Sweet Butter
$7.95 per person

 • • • • •  • • • • • 
Down to Business 

Sliced Fresh Fruit
Individual Yogurts

Assorted Breakfast Strudels
Sliced Assorted Breakfast Breads

Sweet Butter
$9.50 per person

 • • • • •  • • • • • 
The Executive Continental

Sliced Fresh Fruit
Mini Breakfast Pastries & Mini Croissants

Assorted Bagels
Breakfast Strudels (Cheese and Fruit)

Sweet Butter
Cream Cheese and Preserves

$10.50 per person
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PLATED Breakfast

Plated Breakfasts include:
Choice of Chilled Orange, Grapefruit, Apple, Cranberry or Tomato Juice

Basket of Breakfast Bakeries
Freshly Brewed 100% Columbian Coffee, Decaffeinated Coffee and Assorted Tea

Add a Fresh Fruit Cup
$2.00 additional per person

All American
Fresh Scrambled Eggs topped with New York State Cheddar Cheese and Chives

 Crisp Bacon or Sausage Links
Home Fried Potatoes with Peppers and Onions

$11.50 per person

 • • • • •  • • • • • 
Croissant Breakfast

Freshly Baked Butter Croissant with Scrambled Eggs, 
Sliced Smoked Ham and New York State Cheddar Cheese

Home Fried Potatoes with Peppers and Onions
$11.50 per person

 • • • • •  • • • • • 
Texas French Toast

Two Double Thick Bread Slices dipped in Cinnamon Egg Batter
Grilled lightly on both sides

Served with Crisp Bacon or Sausage
Home Fried Potatoes with Peppers and Onions

Warm New York State Maple Syrup and Sweet Butter
$12.50 per person

 • • • • •  • • • • • 
Corned Beef  Hash

Grilled Corned Beef Hash topped with 
Two Scrambled Eggs and Cheddar Cheese

Home Fried Potatoes with Peppers and Onions
$12.50 per person

 • • • • •  • • • • • 
Stuffed French Toast

Two Double Thick Bread Slices dipped in Cinnamon Egg Batter
Stuffed with New York State Apples and grilled lightly on both sides

Served with Peameal Canadian Bacon 
Home Fried Potatoes with Peppers and Onions

Warm New York State Maple Syrup and Sweet Butter
$13.95 per person
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Breakfast BUFFETS
Buffets require a minimum of 50 guests or a $100.00 Buffet service fee will apply.

Breakfast Buffets include:
An Assortment of Chilled Fruit Juices and 

Freshly Brewed 100% Columbian Coffee, Decaffeinated Coffee and Assorted Tea

The Erie  Buffet
Watermelon Boat with Diced Fresh Honeydew, Cantaloupe

and Pineapple, Garnished with Fresh Strawberries
Scrambled Eggs topped with New York State Cheddar Cheese and Fresh Chives

Crisp Bacon and Breakfast Sausage Links
Home Fried Potatoes with Peppers and Onions

A variety of Individual Cereals with Milk
Assorted Breakfast Bakeries with Butter and Preserves

$14.25 per person

A
The Niagara River Buffet

Watermelon Boat with Diced Fresh Honeydew, Cantaloupe, 
and Pineapple Garnished with Fresh Strawberries

Scrambled Eggs topped with New York State Cheddar Cheese and Fresh Chives
Texas Style Cinnamon French Toast or Blueberry Pancakes served with 

New York State Warm Maple Syrup and Whipped Butter
Crisp Bacon and Breakfast Sausage Links

Carved Virginia Ham 
Home Fried Potatoes with Peppers and Onions

A variety of Individual Cereals with Milk
Assorted Breakfast Bakeries with Butter and Preserves

$15.95 per person
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BrUNCH BUFFETS
Buffets require a minimum of 50 guests or a $100.00 Buffet service fee will apply.

Brunch Buffets include:
An Assortment of Chilled Fruit Juices and 

Freshly Brewed 100% Columbian Coffee, Decaffeinated Coffee and Assorted Tea

Fresh Fruit Display

Assorted Breakfast Pastries

Fluffy Scrambled Eggs topped with Cheddar Cheese & Home Fries with Peppers & Onions

Salads (select two)
Pasta Salad

Marinated Vegetable Salad
House Mesclun Mix Salad with choice of two Dressings

Breakfast Meats (select one)
Bacon, Sausage or Corned Beef Hash

Entrees (select two)
Seared Chicken with Sliced Roma Tomatoes, Mozzarella Cheese,

Topped with a Mushroom White Wine Sauce
Beef Bourguignonne

Broiled Fresh Haddock Italian Style

Rice Pilaf, Buttered Egg Noodles or Roasted Red Potatoes

Carved Virginia Ham

Assorted Pies and Cakes

$19.95 per person

A
Buffet Enhancers 

Smoked Salmon
 Served with Mini-Bagels, Cream Cheese, Finely chopped Bermuda Onions, Eggs and Capers

$6.50 per person

Omelet Station
Omelets made to order as a great finale to your Buffet!

Toppings include Ham, Mushrooms, New York State Cheddar Cheese, Broccoli, 
Monterey Jack Cheese, Chopped Bacon, Peppers, Onions and Bay Shrimp

$4.50 per person

Belgian Waffle Station
Fresh Belgian Waffles Made to Order Accompanied by Fresh Whipped Cream and Warm New York State Maple Syrup

$4.50 per person
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refreshing breaks

A La Carte Breaks

Freshly Brewed 100% Columbian Coffee, 
 Decaffeinated Coffee and an

 Assortment of Herbal and Regular Teas
To include Lemon and Honey

$25.00 (gallon)

 • • •  • • • 
Assorted Chilled Juices

Orange, Grapefruit, Tomato,
 Apple and Cranberry

$25.00 (gallon)

 • • •  • • • 
Danish Pastries and Croissants

$22.00 (dozen)

 • • •  • • • 
Assorted Breakfast Strudels

Apricot Cheese, Cherry Cheese,
Raspberry and Apple

$25.00 (dozen)

 • • •  • • • 
Assorted Breakfast Breads

Blueberry, Date Nut, Banana Nut,
 Zucchini and Orange Cranberry

$20.00 (dozen)

 • • •  • • • 
Bagels served with Cream Cheese,

Butter and Preserves
$20.00 (dozen)

 • • •  • • • 
Assorted Doughnuts

$17.00 (dozen)

 • • •  • • • 
Assorted Muffins
$25.00 (dozen)

 • • •  • • • 
Assorted Mini Breakfast Pastries

$20.00 (dozen)

 • • •  • • • 
Assorted Doughnut Holes

$18.00 (four dozen)

 • • •  • • • 
Assorted Soft Drinks (12oz. Can)

$2.50 (each)

Assorted Energy Drinks
$4.00 (each)

 • • •  • • • 
Bottled Water (20 oz. Bottle)

$2.50 (each)

 • • •  • • • 
Assorted Fruit Juice (16 oz. Bottle)

$2.50 (each)

 • • •  • • • 
Carton of Milk (8oz.)

$1.50 (each)

 • • •  • • • 
Granola/Breakfast Bars

$1.50 (each)

 • • •  • • • 
Power Bars

$3.00 (each)

 • • •  • • • 
Assorted Yogurts

$1.50 (each)

 • • •  • • • 
Fresh Sliced Fruit Tray
$3.00 (per person)

 • • •  • • • 
Whole Fresh Fruit Bowl

Apples, Oranges and Bananas
$1.25 (each)

 • • •  • • • 
Frosted Brownies
$19.00 (dozen)

 • • •  • • • 
Basket of Dry Snacks
$8.50 (per pound)

 • • •  • • • 
Hot Pretzels served with

Cheese Sauce and Mustard
$26.00 (dozen)

 • • •  • • • 
Freshly Baked Assorted Cookies

$18.00 (dozen)
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Afternoon Breaks
Afternoon Breaks based on a 30 minute service time period.

Ballpark Concession Break
Giant Soft Warm Pretzels served with 

Spicy Mustard and Warm Cheese Sauce.
Dry Roasted Peanuts 

Fresh Popped Popcorn
Assorted Soft Drinks

$5.95 per person

 • • • • •  • • • • • 
Healthy Break

Sliced Fresh Fruit, Granola Bars
Assorted Individual Yogurts

Assorted Fruit Juices
Spring Water and Sports Drinks

Freshly Brewed 100% Columbian Coffee, Decaffeinated 
Coffee and Assorted Tea 

$6.95 per person

 • • • • •  • • • • • 
We All  Scream For Ice  Cream

Assorted Ice Cream Novelties
Assorted Soft Drinks

Freshly Brewed 100% Columbian Coffee, Decaffeinated 
Coffee and Assorted Tea 

$5.95 per person

 • • • • •  • • • • • 
Double Chocolate Break

Chocolate Chip Cookies
Assorted Mini Candy Bars

Frosted Brownies & Hot Chocolate
Freshly Brewed 100% Columbian Coffee, Decaffeinated 

Coffee and Assorted Tea 
$5.95 per person

Tea Time
Assorted Scones

Fresh Baked Biscuits served with 
Jams and Whipped Butter

Assorted Herbal Tea served with 
Honey and Lemon

Freshly Brewed 100% Columbian Coffee and Decaffein-
ated Coffee

$5.95 per person

 • • • • •  • • • • • 
Mid-Day Coffee Lovers Break

French Roast Coffee – Dark and Rich
Hazelnut Flavored Coffee

Swiss Chocolate Flavored Coffee
Served with Sugar and 

Assorted Flavored Creamers,
Shaved Chocolate, Whipped Cream,

Cinnamon Sticks, 
Assortment of Herbal Tea, 

Honey and Lemon
Fruit Turnovers and Flaky Pastry Hearts

$6.95 per person

box lunches

Lunch on the Go
Turkey, Ham or Roast Beef on a Bulky Roll With Lettuce, 

Tomato and Cheese
Accompanied by Potato Chips, Whole Fruit,

Fresh Baked Cookie 
Soda or Bottled Water

$12.95 per person

Prestigious Lunch
Chicken Salad or a Roast Beef Wrap 
With Lettuce, Tomato and Cheese

Potato or Pasta Salad
Potato Chips, Fresh Whole Fruit

Cookie and Brownie
 Soda or Bottled Water

$14.95 per person 
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Luncheon Menu

Each luncheon entrée will include the following: 
Choice of Soup or Salad, Potato, Rice or Pasta, Fresh Seasonal Vegetables 

Warm Rolls and Whipped Butter, Dessert and 
Freshly Brewed 100% Columbian Coffee, Decaffeinated Coffee and Assorted Tea

Choice of Salad
Caesar Salad with Parmesan Cheese, Croutons and Caesar Dressing

or
Mixed Garden Greens with Baby Grape Tomatoes, Sliced Cucumbers, Black Olives and Croutons  

or
Romaine Lettuce with Carrot Swirls, Sliced Roma Tomatoes, Roasted Yellow Peppers, Cucumbers and Croutons

Choice of Dressing
Buttermilk Ranch, Roasted Garlic Balsamic Vinaigrette, Italian,

 Cabernet Sauvignon Vinaigrette, French, Fat Free Italian, Fat Free Raspberry Vinaigrette,
Italian Gorgonzola Vinaigrette, Bleu Cheese, Fresh Basil Vinaigrette and

 Fresh Lemon Oregano Vinaigrette

• • • OR • • •

Soups
Broccoli Cheese

Cream of Wild Mushroom
Corn Chowder

Minestrone
Beef Barley

Beer Cheese Soup
Additional charge of $2.50 when served with Salad and Luncheon Entrée 

A
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luncheon desserts

Pineapple Carrot Cake
A Dense Carrot Cake with a bit of Fresh Pineapple,

Finished with Cream Cheese Icing and Ground Walnuts

Lemonberry Bash Cake
Golden Cake filled with Homemade Lemon Custard

Made with Fresh Lemons and Plump Blueberries

Raspberry Cloud Cake
A Butter Golden Sponge Cake with White Chocolate, 

Raspberry Mousse and covered with White Buttercream

Raspberry Razamataz
Vanilla Genoise Cake with Layers of Raspberry Preserves and White Buttercream

Mile High Apple Pie
Layers of Delicious Crispin Apples

Topped with a Butter Streusel and Homemade Caramel

BelgiAN Chocolate Mousse Cake
Rich Chocolate Cake filled with a Dark Creamy Chocolate Mousse

Smothered in a Rich Ganache with Chunks of Fractured Chocolate on each piece

Chocolate Caramel Delight
A Rich and Creamy mix of Chocolate Cake, Caramel and Ganache

NY Style CheesecakE
A Blend of Philadelphia Cream Cheese, Sour Cream and a Graham Cracker Crust

Topped with an incredible Cream Cheese and Sour Cream Topping

Peanut Butter Madness
Chocolate Cake and Peanut Butter Mousse under Tons of Reeses Cups and Ganache

Key L ime Pie
Classic Key Lime on a Graham Cracker Crust Topped with Cream

Orange Poppyseed Cake
A Delicate Blend of Sponge Cake, Oranges and Poppyseeds

Layered with Orange Custard and Topped with Fresh Orange Juice Glaze

Chocolate Mousse in a Cup
A Chocolate cup filled with Dark Creamy Chocolate Mousse topped with Fresh Whipped Cream

Garnished with a Chocolate Dipped Strawberry and Wafer Cookie

Chocolate Pecan Pie
Deep Dish Pie with Pecans, Chocolate Chips and Chocolate Filling

Covered with a layer of Ganache and Whipped Cream Border
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Luncheon Entrées

Each luncheon entrée will include the following: 
Choice of Soup or Salad, Potato, Rice or Pasta, Fresh Seasonal Vegetables 

Warm Rolls and Whipped Butter, Dessert and 
Freshly Brewed 100% Columbian Coffee, Decaffeinated Coffee and Assorted Tea

Chicken Francaise
Chicken Breast Dipped in Egg Batter, Parmesan Cheese, 

Lemon Juice and Parsley
Sautéed until Golden Brown

Topped with a Lemon Sherry Sauce
$16.75 per person

 • • • • •  • • • • • 
Chicken Portobello

Marinated and Grilled Chicken Breast  
Served in a Whole Grilled Portobello Mushroom, 

topped with Julienne Slices 
of Prosciutto Ham, Mozzarella Cheese

 and Pesto Cream
$16.95 per person

 • • • • •  • • • • • 
Wild Mushroom Chicken 

Marinated and Grilled Chicken Breast
Served with Wild Mushroom Brandy Sauce Topped with 

Fresh Chives
$15.95 per person

 • • • • •  • • • • • 
Chicken Hamilton

Stuffed Chicken with Peameal Canadian
Bacon, Fresh Sage, Provolone Cheese,

And a Touch of Flavored Bread Crumbs
Topped with a light Mornay Sauce

$16.75 per person

 • • • • •  • • • • • 
Pesto Chicken

Tri-color Bowtie Pasta with Grilled Chicken Strips, Baby 
Carrots, Zucchini, 
Broccoli Florets,

Mushrooms and Grilled Red Peppers
In a Pesto Cream Sauce 

All topped with Asiago Cheese
$15.95 per person

Chicken Primavera
Julienne Strips of Chicken on Top of Penne Pasta  
with Broccoli, Carrots, Red Peppers, Mushrooms  

and Zucchini with Fresh Chives in a 
e Creamy Alfredo Sauce

All this is topped with Fresh 
Shredded Parmesan Cheese

$15.95 per person

 • • • • •  • • • • • 
Grilled Marinated Pork Loin  

Served over Vegetable Cous Cous
Topped with Pineapple Orange Salsa

$16.50 per person

 • • • • •  • • • • • 
Raspberry Grilled Duck Breast

Julienne Strips of Marinated and 
Grilled Duck Breast.  

Served Hot with Wild Rice Pilaf in 
Black Raspberry Sauce or

Served Cold over Baby Mesclun Mix 
with Raspberry Vinaigrette

$17.95 per person

 • • • • •  • • • • • 
Seared Chicken Naples

Seared Chicken on a Bed of 
Cannellini Beans Topped with Spinach, Sliced Roma 
Tomatoes, Parmesan Cheese and Fresh Basil Sauce

$16.75 per person
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Luncheon Entrées  c o n ti  n u e d

Each luncheon entrée will include the following: 
Choice of Soup or Salad, Potato, Rice or Pasta, Fresh Seasonal Vegetables 

Warm Rolls and Whipped Butter, Dessert and 
Freshly Brewed 100% Columbian Coffee, Decaffeinated Coffee and Assorted Tea

Grilled New York Strip  Steak (6 oz) 
New York Strip Steak Marinated and Grilled on Garlic 

Toasted French Bread
Topped with Mushrooms, Onions

 and Mozzarella Cheese
$17.95 per person

 • • • • •  • • • • • 
Grilled S irloin Steak Sinatra (6 oz)

Sirloin Steak Marinated and
Grilled with Italian Seasonings, 

Fresh Red and Green Peppers and 
Topped with an Espagnole Sauce

$17.95 per person

 • • • • •  • • • • • 
Yankee Pot Roast

 Slow Braised Beef Rounds topped with a  
Hearty Jardinière Sauce.

Served with Fresh Garlic Mashed Potatoes
$16.95 per person

 • • • • •  • • • • • 
Stuffed Portobello Mushroom

Portobello Mushroom Stuffed with 
Black Beans, Homemade Salsa, 

Topped with Monterey Jack Cheese
 and Cheddar Cheese

$15.95 per person

 • • • • •  • • • • • 
The Fowl and F ish

Bowtie Pasta with Grilled Chicken, Shrimp, Prosciutto 
Ham, Mushrooms, Carrots and Green Peppers

 in a Red Pepper Cream Sauce
$17.95 per person

Citrus Tarragon Seared
Fresh Salmon F ilet  (6 oz)

Fresh North Atlantic Salmon Marinated, Seared and 
Baked with Citrus Juices, 

Honey and Fresh Tarragon
Served with the Natural Sauce

 $17.95 per person

 • • • • •  • • • • • 
Eggplant Rolit ini

Thinly Sliced Breaded Eggplant Stuffed with Spinach and 
Ricotta Cheese

Baked and Served with Marinara Sauce
$15.95 per person

 • • • • •  • • • • • 
Grilled Vegetable Pasta

Grilled Marinated Vegetables to include
Eggplant, Green and Red Peppers, Zucchini, Red Onion, 

Carrots and Roma Tomatoes
Served with Tri-Color Penne Pasta 
Tossed with Extra Virgin Olive Oil

and Sautéed Garlic 
$15.95 per person

 • • • • •  • • • • • 
Black and Bléu Salad

Blackened Sirloin Steak Grilled, Sliced and Served over a 
Bed of Field Greens

With Grape Tomatoes, Sliced Red Onion,
Marinated Artichoke Hearts, Calamata Olives with 
Grilled Yellow Peppers and Crumbled Bleu Cheese. 

Served with a Balsamic Vinaigrette
$16.95 per person
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Luncheon Entrées 
On the Cold Side

Luncheon Sandwiches and Salads include Dessert and 
Freshly Brewed 100% Columbian Coffee, Decaffeinated Coffee and Assorted Tea 

Turkey Club Croissant
Sliced Ham and Turkey piled high with Lettuce, 

Tomatoes and Sharp American Cheese
Served with our Homemade Pasta and Potato Salad

$14.95 per person

 • • • • •  • • • • • 
Chicken Caesar

Grilled Chicken Breast cut into Julienne Slices 
Layered over Chopped Romaine Lettuce

Served with Caesar Dressing, Croutons, Garlic Bread Sticks
and Fresh Shredded Parmesan Cheese

$14.95 per person

 • • • • •  • • • • • 
Trio Salad

White Albacore Tuna Salad, Chicken Breast Salad and Tri-colored Tortellini Salad.
Garnished with Red Seedless Grapes and Fresh Strawberries

With a basket of Warm Pita Bread Triangles
$14.95 per person

 • • • • •  • • • • • 
Bird of Paradise

Chicken Breast Salad served in a Quartered Pineapple
Garnished with Honeydew, Cantaloupe, Watermelon, 

Red Seedless Grapes and Strawberries
Served with Fresh Rolls and Whipped Sweet Butter

$15.95 per person

 • • • • •  • • • • • 
Vegetarian Focaccia

Sliced Roma Tomatoes, Cucumbers, Spinach, Roasted Yellow Peppers 
and Sliced Provolone Cheese on Fresh Baked Focaccia Bread

Served with our Homemade Pasta and Potato Salad
$14.95 per person

 • • • • •  • • • • • 
Parmesan Encrusted Chicken 

Parmesan Encrusted Chicken Served with Bruchetta Topping
Tortellini Pasta Salad Topped with Asiago Cheese and Spiral Carrots

with Grape Tomatoes Served over Mesclun Mix and Baby Spinach Mix 
Served with Focaccia Bread

$15.95 per person

For soup served with your cold luncheon entrée, please add $2.50 per person
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luncheon BUFFETS  c o n ti  n u e d

Deli Buffets require a minimum of 25 guests or a $100.00 Buffet service fee will apply.

Each Luncheon Buffet includes:
Freshly Brewed 100% Columbian Coffee, Decaffeinated Coffee and Assorted Tea

Deli  Buffet
Mixed Green Salad with Assorted Dressings

Pasta Salad and Potato Salad
Marinated Vegetable Salad

Sliced Tomatoes, Kosher Dill Pickles and Sliced Red Onion

 • • • • •  • • • • • 
Sliced Slow Cooked Roast Beef, Baked Virginia Ham

Breast of Turkey, White Albacore Tuna Salad,
Swiss Cheese, American Cheese and Provolone Cheese

Fresh Baked Croissants, Kaiser Rolls, Rye Bread and Wheat Bread
Appropriate Condiments

Cookies and Brownies
$16.95 per person

A
Deluxe Deli  Buffet

Mixed Green Salad with Assorted Dressings,
Caesar Salad, Tri-colored Tortellini Salad and Potato Salad

Watermelon Basket of Fresh Fruit 
Sliced Tomatoes, Kosher Dill Pickles and Sliced Red Onion

 • • • • •  • • • • • 
Sliced Slow Cooked Roast Beef, Corned Beef, Genoa Salami,

Breast of Turkey, Baked Virginia Ham
White Albacore Tuna Salad and Chicken Breast Salad.

Swiss Cheese, American Cheese and Provolone Cheese
Fresh Baked Croissants, Kaiser Rolls, Rye Bread and Wheat Bread

Appropriate Condiments and Chef ’s Selection of Desserts
$18.50 per person
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luncheon BUFFETS  c o n ti  n u e d

Buffets require a minimum of 50 guests or a $100.00 Buffet service fee will apply.

Each Luncheon Buffet includes:
Freshly Brewed 100% Columbian Coffee, Decaffeinated Coffee and Assorted Tea

Southern Cookin’
Choice of Three

Mixed Garden Greens Salad with choice of two Dressings
Homemade Cole Slaw, Potato Salad or Macaroni Salad

 • • • • •  • • • • • 
Choice of Southern Fried Chicken or Baked Louisiana Rubbed Chicken

Choice of Tennessee BBQ Pulled Pork or Beef with Rolls
Choice of Sautéed Collard Greens or Sweet White Corn

Macaroni and Cheese
Corn Bread with Sweet Butter

Peach Cobbler
Pitchers of Iced Tea Served at each table

$18.50 per person

A
L ittle  Italy

Antipasto Salad to include: Salami, Capicolla, Pepperoni, Provolone Cheese,
Shredded Parmesan, Black Olives, Roasted Red, Green and Yellow Peppers,

Marinated Artichokes and Fagioli Salad, 
All served over a bed of Italian Greens and Radicchio

 • • • • •  • • • • • 
Choice of Two

Marinated Mushroom Salad, Traditional Caesar Salad or Tri-colored Tortellini Salad

 • • • • •  • • • • • 
Choice of Three

Penne Pasta mixed with Assorted Vegetables in a Pesto Cream Sauce
Chicken Prosciutto with a Marsala Mushroom Wine Sauce
Grilled Chicken with White Wine, Lemon and Garlic Sauce

Beef Brociole; Thinly Sliced Beef Rolled and Stuffed with Italian Sausage Spinach Stuffing
 and Topped with Homemade Marinara Sauce

Roasted Fennel Crusted Pork Loin with Diced Tomatoes and Fresh Basil in its own Natural Juice
Bowtie Pasta Siciliano - Folded Ricotta Cheese in Marinara Sauce and Topped with Mozzarella Cheese

Sautéed Pork Loin Milanese - Breaded Sliced Pork Topped with a Lemon Wine Sauce

 • • • • •  • • • • • 
Sautéed Zucchini with Garlic and Herbs

Crusty Italian Bread and Garlic Breadsticks

 • • • • •  • • • • • 
Desserts

Italian Cookies and Mini Cannolis
$19.50 per person



 Prices are subject to 17% Service Charge and Applicable Sales Tax	 15	 BUFFALO NIAGARA CONVENTION CENTER BANQUET MENU

luncheon BUFFETS  c o n ti  n u e d

Buffets require a minimum of 50 guests or a $100.00 Buffet service fee will apply.

Each Luncheon Buffet includes:
Freshly Brewed 100% Columbian Coffee, Decaffeinated Coffee and Assorted Tea

South of the Border
Fried Tri-colored Corn Tortilla Chips with Fresh Salsa and Black Bean Corn Salad

Accompanied with:
Choice of Three

Chicken or Beef Fajitas 
Served with Onions and Tri-Colored Peppers

Marinated Black Beans Served Warm, Flour Tortillas with Shredded Cheddar Cheese,
Shredded Monterey Jack Cheese, Homemade Salsa, Shredded Lettuce

Diced Tomatoes, Guacamole, Sour Cream and Tri-colored Tortilla Chips

Corn–Fried White Fish topped with an Orange Tequila Sauce
Chili Rubbed Chicken Breast Grilled and Topped with Roasted Corn Salsa

Chicken Breast Veraeruzana (Tomatoes, Capers, Olives and Herbs)
Tomatillo-Braised Pork Loin with Salsa Verde

 Monterey Black Bean and Corn Burritos (pre-rolled)

 • • • • •  • • • • • 
Refried Beans, Mexican Rice and Roasted Red Pepper Corn Bread

 • • • • •  • • • • • 
Dessert

Vanilla Flan and Pecan Chocolate Pie
$19.95 per person

A
Orient Express

Wonton Soup, Broccoli Rice Salad and Oriental Mushroom and Scallion Salad
Choice of Three
Chicken Stir-Fry

Chicken and Shrimp with Cashews
Ginger Soy Beef and Mushrooms

Oriental Orange Barbecue Pork Ribs
Grilled Teriyaki Chicken with Golden Pineapple

Sweet and Sour Chicken
Shrimp and Scallops with Broccoli

 • • • • •  • • • • • 
Served with Fried Rice and White Rice
An Assortment of Stir-Fried Vegetables

 • • • • •  • • • • • 
Dessert

Orange Poppyseed Torte and Fortune Cookies
$19.95 per person
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luncheon BUFFETS  c o n ti  n u e d

Buffets require a minimum of 50 guests or a $100.00 Buffet service fee will apply.

Each Luncheon Buffet includes:
Freshly Brewed 100% Columbian Coffee, Decaffeinated Coffee and Assorted Tea

Vegetarian Buffet 
A Selection of Vegetarian Specialties to include:

California Fresh Fruits
A Selection of Fresh Fruit and Berries

Served with Yogurt Dressing

 • • • • •  • • • • • 
Mexican

Soft Tortillas with Salsa, Diced Tomatoes
Shredded Lettuce, Guacamole, Sour Cream, Sliced Olives,

Jalapeno Peppers, Shredded Cheeses and Refried Beans
Vegetable Quesadillas

Blue and White Corn Nacho Chips

 • • • • •  • • • • • 
Italian

Eggplant Parmesan
Ratatouille

Penne Pasta with Marinara Sauce Topped with Mozzarella Cheese
Crusty Italian Bread

 • • • • •  • • • • • 
Asian

Stir-Fry Vegetables and Fried Rice
Fortune Cookies

 • • • • •  • • • • • 
Mile High Apple Pie
$18.50 per person

A
Buffalo’s  Homegrown Buffet

Mixed Garden Greens, Tri-colored Tortellini Salad
Macaroni Tuna Salad, Hot German Potato Salad

Grilled Italian Sausage with Peppers, Onions and Rolls or Smoked and Fresh Polish Sausage served with Sauerkraut
Jumbo Spicy Chicken Wings with a Tray of Celery, Carrots and Blue Cheese

Carved Roast Beef served with Mini Weck Rolls and Mini Kaiser Rolls
Chef ’s Choice of Seasonal Vegetable

Baked Penne Pasta and Marinara Sauce

 • • • • •  • • • • • 
Mile High Apple Pie
$18.95 per person
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dinner menu

Each dinner entrée will include the following: 
Choice of Salad or Soup, Chef ’s choice of Vegetable, Potato, Pasta or Rice, Fresh Rolls and Whipped Butter, Dessert,  

Freshly Brewed 100% Columbian Coffee, Decaffeinated Coffee and Assorted Tea

Tortellini Alfredo
Tri-colored Cheese Tortellini

in a Creamy Alfredo Sauce
Topped with Fresh Grated Parmesan

$3.50 per person

Shrimp Cocktail
Four Chilled

 Jumbo Shrimp Served
with Cocktail Sauce
$9.00 per person

Stuffed Ravioli
Stuffed Ravioli with Asparagus

and Lobster Meat
Topped with a Roasted Red  

Pepper Sauce
$4.95 per peson

Specialty Appetizers

Cream of Asparagus
Manhattan Clam Chowder

Duck Consume with Julienne Vegetables

New England Clam Chowder
Black-eyed Pea with Smoked Turkey

Seafood Bisque

 • • • • •  • • • • • 
chef’s  homemade soups

(If Soup is ordered in addition to Salad; an additional cost of $2.50 will apply)

Mesclun Mix
Spring Mix of Greens

 with Sliced Roma Tomatoes, Black Olives,  
Cucumbers  and Croutons

Caesar Salad
Caesar Salad with Parmesan Cheese,

Croutons and Caesar Dressing

Bistro Salad
Mixed Salad Greens with Grape Tomatoes, 
Garbanzo Beans, Cucumbers and Croutons

Spinach Salad (add 1.50)
 California Spinach Leaves with Sliced  

Mushrooms, Hard-Boiled Eggs, 
Sliced Red Onions and Bacon Bits
  Served with Hot Bacon Dressing

Fresh Mozzarella (add $2.00)
 With Sliced Red and Yellow Tomatoes

 over a Bed of Spring Mix of Greens
All Topped with Fresh Basil Vinaigrette

Tower Salad (add $2.00)
Sautéed Breaded Eggplant with Fresh

Mozzarella Cheese, Beefsteak Tomatoes
Drizzled with Virgin Olive Oil, Balsamic Vinegar

Topped with Fresh Basil

Spiral Salad (add 1.50)
Mixed Garden Greens with Grape Tomatoes, 

Black Olives, Spiral Carrots, 
Daikon and Fresh Beets

 • • • • •  • • • • • 
choice of salads

 • • • • •  • • • • • 
choice of dressings

Buttermilk Ranch, Roasted Garlic Balsamic Vinaigrette, Italian,
 Cabernet Sauvignon Vinaigrette, French, Fat Free Italian, Fat Free Raspberry Vinaigrette,

Italian Gorgonzola Vinaigrette, Bleu Cheese, Fresh Basil Vinaigrette and Fresh Lemon Oregano Vinaigrette



 Prices are subject to 17% Service Charge and Applicable Sales Tax	 18	 BUFFALO NIAGARA CONVENTION CENTER BANQUET MENU

Tiramisu Cake
Rich Vanilla Genoise, Layered with Espresso Chocolate Mousse 

and Mascarpone Cheese, Surrounded by Ladyfingers.   
Finished with Whipped Cream, Cinnamon and Cocoa

Crème Brulee  
Vanilla Custard Sprinkled with Sugar

With a Caramelized Topping

Lemon Rhapsody Torte
Vanilla Genoise Steeped in Lemon Syrup,

 Filled with a Lemon Curd 
Topped with Lemon Buttercream

Apple Bavarian Cheesecake
Creamy Cheesecake inside a Shortbread Crust,

Topped with Apples, Cinnamon, 
Spices and Apricot Glaze

White Chocolate Raspberry Waltz
Layers of Cocoa Genoise Cake with Raspberry Preserves and 

White Chocolate Mousse
Topped with Chocolate Buttercream

Raspberry Razamataz
Vanilla Genoise Cake with Layers of Raspberry Preserves and 

White Buttercream

Chocolate Caramel Delight
A Rich and Creamy mix of Chocolate Cake, Caramel and Ganache

Chocolate Oblivion Torte
A Dense Belgian Chocolate Truffle Topped  

with a Buttercream Red Rose

Toasted Almond Crunch Torte
Baked Almond Meringue Layered with Praline Buttercream.

 Finished with Toasted Almonds

Cannoli  Cake
Layers of Sponge Cake with a Sweet Ricotta Cheese Filling  

with Whipped Cream Icing

Mile High Apple Pie
Layers of Delicious Crispin Apples

Topped with a Butter Streusel
 and Homemade Caramel

Pineapple Carrot Cake
A Dense Carrot Cake with a bit of Fresh Pineapple,  

finished with Cream Cheese Icing and Ground Walnuts

BelgiAN Chocolate Mousse Cake
Rich Chocolate Cake filled with a Dark Creamy  

Chocolate Mousse
Smothered in a Rich Ganache with Chunks of Fractured  

Chocolate on each piece

New York Style Cheesecake
A Blend of Philadelphia Cream Cheese, Sour Cream and a  

Graham Cracker Crust
Topped with an incredible Cream Cheese and  

Sour Cream Topping

Orange Poppyseed Cake
A Delicate Blend of Sponge Cake, 

Oranges and Poppyseeds,
Layered with Orange Custard and Topped with 

 Fresh Orange Juice Glaze

Key L ime Pie
Classic Key Lime on a Graham Cracker Crust  

Topped with Whipped Cream

Mountain Berry Cream Flan
A mixture of Berries on top of a Silky Custard

Filled Crust, Finished with a light Dusting  
of Powdered Sugar

Hazelnut Cappuccino
Chocolate Sponge Cake filled with Chocolate Hazelnut  

Cappuccino Custard
Iced with Chocolate Buttercream

Finished with Hazelnuts

Assorted Mini  Pastries
2 per person, Presented at each table

Upgrade to a Viennese Table
To include Whole Cakes, Pies, Tortes and Mini Pastries  

at $6.00 per person

dinner desserts
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dinner Entrées

Each dinner entrée will include the following: 
Choice of Salad or Soup, Chef ’s choice of Vegetables, Potato, Pasta or Rice, Fresh Rolls

and Whipped Butter, Dessert, Freshly Brewed 100% Columbian Coffee, 
Decaffeinated Coffee and Assorted Tea

Sliced Tenderloin of Beef  (8 oz)
Three slices of Roasted Tenderloin

 Served over a Rich Espangnole Sauce
Enhanced with Red Wine

$27.95 per person

 • • • • •  • • • • • 
Beef  F ilet  Portobello

Grilled Marinated Portobello Mushroom
Stuffed with a Center Cut 6oz Filet Mignon

Topped with a Wild Mushroom 
Peppercorn Sauce
$29.95 per person

 • • • • •  • • • • • 
New York Strip  Steak ( 10  oz)

Aged Center Cut NY Strip Steak
Grilled and Served with 

A Mushroom Cap and Herb Butter
$28.95 per person

 • • • • •  • • • • • 
Roasted NY Strip  Loin of Beef  (8 oz)

Two Hand Carved Slices of Aged Roasted 
NY Strip Loin of Beef

Served with Bordelaise Sauce
$25.95 per person

 • • • • •  • • • • • 
F ilet  Mignon (8 oz)

Center Cut Tenderloin Grilled and Served with a  
Merlot Rosemary Demi-glaze

$32.95 per person

 • • • • •  • • • • • 
Slow Roasted Prime Rib  of  Beef  ( 12  oz) 

Cut of Prime Rib served with Au Jus
$26.95 per person

 • • • • •  • • • • • 
Roasted Domestic Leg of Lamb

Served with a Natural Mint Lamb Reduction
$23.95 per person

Pork Loin DeLacasa
Rubbed with Fennel and served with

 Fresh Tomato Basil Garlic Sauce
$20.95 per person

 • • • • •  • • • • • 
F ilet  and Fowl

4oz. Grilled Chicken Breast with 
Roasted Red Pepper Sauce 

Served with a 4oz. Grilled Filet Mignon
with Rosemary Cabernet Demi-Glaze Topped  

with a Mushroom Cap
$29.95 per person

 • • • • •  • • • • • 
Veal Marsala

Sautéed Veal Medallions Topped with Wild
Mushrooms and a Marsala Demi-glaze

$27.95 per person

 • • • • •  • • • • • 
Baked Fresh North Atlantic Salmon

 Baked Filet of Salmon
 Served with Lemon Style Beurre Blanc

$25.95 per person

 • • • • •  • • • • • 
Grilled Fresh Sea Bass 

Grilled and Served with Mango Salsa
$30.95 per person

 • • • • •  • • • • • 
Baked Fresh Haddock Italian Style

Baked in Garlic Lemon Butter and Basil
Enhanced with White Wine

$19.95 per person

 • • • • •  • • • • • 
Mushroom Risotto

Grilled Seasoned Vegetables Served with  
Wild Mushroom Risotto

$18.95 per person
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dinner Entrées  c o n ti  n u e d

Each dinner entrée will include the following: 
Choice of Salad or Soup, Chef ’s choice of Vegetables, Potato, Pasta or Rice, Fresh Rolls

and Whipped Butter, Dessert, Freshly Brewed 100% Columbian Coffee, 
Decaffeinated Coffee and Assorted Tea

Chicken Wellington
Chicken Breast Stuffed with a Duxelle Stuffing  

and Wrapped in Puff Pastry
Baked and served with Poulet Sauce

$20.95 per person

 • • • • •  • • • • • 
Chicken and Shrimp Duet
Marinated Grilled Chicken Breast 
With Two Jumbo Shrimp Scampi

Topped with Garlic Basil Lemon Sauce
$25.95 per person

 • • • • •  • • • • • 
Chicken Cordon Bleu

Boneless Breast of Chicken Stuffed with  
Emmental Cheese and Smoked Ham

Breaded, Baked and Topped
 with a Poulet Sauce
$20.95 per person

 • • • • •  • • • • • 
Stuffed Chicken with  
Traditional Stuffing

Chicken Breast with Traditional Stuffing
Topped with Home Style Gravy

$18.95 per person

Chicken Asiago
Chicken Breast Stuffed with Asiago Cheese,

Artichoke Hearts, Roasted Red Peppers Flavored with 
Bread Crumbs and Topped with a Basil Cream Sauce

$20.95 per person

 • • • • •  • • • • • 
Portobello Shrimp Chicken

Grilled Marinated Portobello Mushroom  
With Grilled Chicken Breast and 

Two Jumbo Shrimp
Topped with a Pesto Cream Sauce, 

Julienne Prosciutto Ham and Mozzarella Cheese
$27.95 per person

 • • • • •  • • • • • 
Citrus Combo

Chicken Breast Dipped in Egg Batter 
with Lemon and Parmesan Cheese

 Sautéed and Topped with a 
Lemon Sherry Butter Sauce

Along with a Citrus Tarragon Salmon Filet
which is baked with a Honey Citrus Tarragon Sauce 

(both portions are 4 oz)
$28.95 per person
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dinner BUFFETS
Buffets require a minimum of 50 guests or a $100.00 Buffet service fee will apply. 

Groups over 500 have option of pre-set salad

“A Night in Paris”

French Onion Soup with Croutons and Parmesan Cheese

Mesclun Mix Salad with Cabernet Sauvignon Vinaigrette and Ranch Dressing

Marinated Cucumber and Tomato Salad with Fresh Mozzarella Cheese

Spinach Salad with Sliced Mushrooms, Bacon Bits, Egg and Red Onion
 Served with Sweet and Sour Dressing

Entrées 
Vegetable Crepes with Champignon Sauce

Chicken Coćo Vin

Carved Salmon
Filo Encrusted Fresh Salmon with Spinach and Boursin Cheese

 Served with Dill Cream Sauce

French Beans Almondine 

Select one
Lyonnaise Potatoes, Potatoes Au Gratin or Rice Pilaf 

 • • • • •  • • • • • 
Fresh Assorted Rolls with Sweet Butter

 • • • • •  • • • • • 
Chocolate Mousse in a Chocolate Cup Served with a Chocolate Dipped Strawberry

and Crème Brulee

Freshly Brewed 100% Columbian Coffee, Decaffeinated Coffee
and Assorted Tea

$25.95 per person
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dinner BUFFETS
Buffets require a minimum of 50 guests or a $100.00 Buffet service fee will apply. 

Groups over 500 have option of pre-set salad

Dinner Salad
Mixed Garden Greens with Baby Grape Tomatoes,  

Sliced Cucumbers, Black Olives and
Croutons with Choice of two Dressings

Caesar Salad
Traditional Caesar Salad with Romaine Lettuce,  

Garlic Croutons and Classic Caesar Dressing Topped  
with Shredded Parmesan Cheese

taste of buffalo

Dinner Salads  - select one

 • • • • •  • • • • • 
entrÉes  - select two

Grilled Herb Chicken Breast
Beef Bourguignonne

Citrus Tarragon Salmon Filet
Chicken Monterey-Sautéed Chicken Breast with Onions, Mushrooms and Prosciutto Ham, Topped with Monterey Jack Cheese
Chicken Marsala-Sauteed Chicken Breast with Sliced Mushrooms Enhanced with Marsala Wine and Espagnole Sauce
Seared Marinated Chicken Breast Greek Style, Topped with Lemon Oregano Cream Sauce and Garnished with Feta Cheese

Carved Meats  - select one
Carved Roast Pork Loin with Apple Brandy Sauce

Carved Angus Round of Beef with Bordelaise Sauce
Carved Roasted Turkey Breast with Giblet Gravy

Carved Baked Virginia Ham 

Side Dishes  - select one
Wild Rice Pilaf 

Oven Roasted Red Skin Potatoes
Penne Pasta with Alfredo Sauce

Bow Tie Pasta with Marinara
Au Gratin Potatoes or Potatoes Anna

Chef ’s Choice of Seasonal Vegetables

 Fresh Dinner Rolls and Whipped Sweet Butter

Assorted Cakes and Tortes
Freshly Brewed 100% Columbian Coffee, Decaffeinated Coffee and Assorted Tea

$28.95 per person

Tri-Colored Pasta Salad
Watermelon Basket with Fresh Fruit

Marinated Mushroom Salad 
Red Skin Mustard Potato Salad

Macaroni Bay Shrimp Salad with Dill
Marinated Vegetable Salad

Tomato, Cucumber and Fresh Mozzarella Salad
Four Olive Pasta Salad 

 • • • • •  • • • • • 
BuffeT  - select three
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dinner BUFFETS
Buffets require a minimum of 50 guests or a $100.00 Buffet service fee will apply. 

Groups over 500 have option of pre-set salad

Dinner Salad
Mixed Garden Greens with Baby Grape Tomatoes,  

Sliced Cucumbers, Black Olives and
Croutons with Choice of two Dressings

Caesar Salad
Traditional Caesar Salad with Romaine Lettuce,  

Garlic Croutons and Classic Caesar Dressing  
Topped with Shredded Parmesan Cheese

city sensation

Dinner Salads  - select one

 • • • • •  • • • • • 
BuffeT  - select two

Tri-Colored Pasta Salad
Marinated Mushroom Salad 

Red Skin Mustard Potato Salad
Macaroni Tuna Salad

Marinated Vegetable Salad

 • • • • •  • • • • • 
entrÉes  - select one

Grilled Herb Chicken Breast
Beef Bourguignonne 

Baked Haddock Italian Style
Chicken Marsala; Sautéed Chicken Breast with Sliced Mushrooms 

Enhanced with Marsala Wine and Espagnole Sauce

Carved Meats  - select one
Carved Roast Pork Loin with Apple Brandy Sauce

Carved Roast Steamship Round of Beef with Bordelaise Sauce
Carved Roasted Turkey Breast with Giblet Gravy

Carved Baked Virginia Ham 

Side Dishes  - select one
Rice Pilaf 

Oven Roasted Red Skin Potatoes
Penne Pasta with Marinara Sauce

Chef ’s Choice of Seasonal Vegetables
 Fresh Dinner Rolls and Whipped Sweet Butter

Chef ’s Selection of Assorted Desserts
Freshly Brewed 100% Columbian Coffee, Decaffeinated Coffee and Assorted Tea

$24.95 per person
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receptions
Stations are based on a one and a half hour period of service with a minimum of 25 guests 

Additional charges will apply beyond one and a half hours

Baked Pit  Honey Ham 
Served with Rum Raisin Sauce

$5.50 per person

 • • • • •  • • • • • 
Roasted Turkey Breast 

Served with Giblet Turkey Gravy
$5.95 per person

 • • • • •  • • • • • 
Roasted New York Strip  Loin 

Served with Wild Mushroom 
Red Wine Sauce

$7.50 per person

 • • • • •  • • • • • 
Roasted “Certif ied Angus”

Top Round of Beef
Served with Au Jus
$6.50 per person

Marinated Carved Whole Tuna Loin
Served with Orange Soy 

Ginger Garlic Sauce
$8.95 per person

 • • • • •  • • • • • 
Fennel Encrusted Roasted Pork Loin 

Served with Fresh Tomato Basil Sauce
$5.50 per person

 • • • • •  • • • • • 
Carved Salmon

Filo Encrusted Fresh Salmon 
With Spinach and Boursin Cheese

Served with Dill Boursin Cream Sauce
$7.50 per person

carving stations
Complete with Rolls, Appropriate Condiments and Carver
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receptions
Stations are based on a one and a half hour period of service with a minimum of 25 guests 

Additional charges will apply beyond one and a half hours

The Cheese Board
A Selection of Imported andDomestic Cheeses 

Served with Fresh Strawberries, Grapes and  
an assortment of Crackers

$3.50 per person

 • • • • •  • • • • • 
California Vegetable Crudités
Display of Fresh Vegetables, which include  

Baby Carrots, Sliced Zucchini, Broccoli, Radishes,  
Celery Sticks and Cauliflower Florets

Served with Peppercorn Ranch Dressing and  
Blue Cheese Dressing

$2.95 per person

 • • • • •  • • • • • 
Fruit  Fondue

Cubed Cantaloupe, Honeydew, Golden Pineapple,  
Strawberries and Pound Cake

Served with White and Dark Chocolate  
Fondue for Dipping
$5.95 per person 

Antipasto Display
Salami, Cappicola, Pepperoni, Provolone Cheese,  

Shredded Parmesan, Olives, 
Roasted Red, Green and Yellow Peppers,  
Marinated Artichokes and Fagioli Salad

 Served over a Bed of Italian Greens and Radicchio
$6.50 per person 

 • • • • •  • • • • • 
Sliced Fresh Fruit  Tray
Seasonal Selection of Fresh Fruit

and Berries Served with Yogurt Dressing
$3.00 per person

A
Viennese Table

To include Whole Cakes, Pies, Tortes and Mini Pastries
Freshly Brewed 100% Columbian Coffee, Decaffeinated Coffee and Assorted Tea

$8.95 per person

A
DECORATIVE ICE  CARVINGS

Ice Sculptures for any event – Company Logo or Special Designs available
Ice Bowls - $150.00

Single Block Sculpture - $400.00
Multiple Blocks – Based on Carving (please inquire)
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receptions
Stations are based on a one and a half hour period of service with a minimum of 25 guests 

Additional charges will apply beyond one and a half hours

action stations

Pasta Station
Tri-colored Tortellini, Bowtie Pasta and Penne Rigate

Served with Alfredo Sauce, Pesto Cream and Basil Marinara
Fresh Cracked Pepper, Grated Parmesan

and Warm Bread Sticks
$5.50 per person

 • • • • •  • • • • • 
Oriental Wok Station

Stir Fry of Chicken and Chinese Vegetables
Served with Sesame Garlic Sauce,

White Rice and Traditional Fried Rice
$6.50 per person

 • • • • •  • • • • • 
Southwestern Station

Chicken and Beef Fajitas 
Served with Onions and Tri-colored Peppers

Marinated Black Beans Served Warm, Flour Tortillas with Shredded Cheddar Cheese,
Shredded Monterey Jack Cheese, Homemade Salsa, Shredded Lettuce
Diced Tomatoes, Guacamole, Sour Cream and Tri-color Tortilla Chips

$7.25 per person

 • • • • •  • • • • • 
Hot and Cold Salad Station

Grilled Shrimp and Chicken Strips, Chopped Romaine Lettuce, Mesclun Mix,
Crumbled Bleu Cheese, Bacon Bits, Sliced Red Pepper, Shredded Parmesan Cheese,

Croutons, Grape Tomatoes, Sliced Cucumbers, Mandarin Oranges, Sunflower Seeds,
Marinated Artichoke Hearts, Hearts of Palm and Black Olives
Served with Caesar Dressing, Fresh Dill Vinaigrette Dressing,

Raspberry Vinaigrette and Lemon Oregano Dressing
Served with Warm Rolls, Bread and Bread Sticks with Herb Butter

$7.25 per person

 • • • • •  • • • • • 
Caesar Salad and Fresh Bread Station

A Uniformed Chef Mixing Romaine Lettuce with Parmesan Cheese,
Garlic Croutons, Caesar Dressing

Sliced Grilled Marinated Chicken Breast and Louisiana Rubbed Shrimp
Warm Rolls, Bread and Bread Sticks with Sweet Butter

$7.25 per person
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Hors D’oeuvres
Based on 50 count

COLD

Cajun Stuffed Cherry Tomatoes . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                               $75.00

Smoked Salmon Spirals . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                      $90.00

Salami Coronet  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                             $70.00

Bay Shrimp in a Canoe with Cocktail Sauce  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                    $85.00

Chicken Salad Round with Fresh Chive Garnish  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                $75.00

Albacore Tuna Round with Fresh Parsley Garnish . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                               $75.00

Blackened Sea Scallops with Pesto Mayonnaise  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                 $100.00

Sliced Sirloin on a Baguette served with Horseradish Mayonnaise . . . . . . . . . . . . . . . .                 $85.00

Chicken Pinwheels served with Pesto Mayonnaise . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                               $85.00

Stuffed Celery Hearts with Cream Cheese and Pineapple . . . . . . . . . . . . . . . . . . . . . . . .                         $65.00

Deviled Eggs Garnished with Fresh Parsley . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                     $65.00

Mini Muffalette Wedge  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                      $80.00

Bruschetta on French Baguette . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                $75.00

Antipasto Skewer  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                           $85.00

Jumbo Cocktail Shrimp served with Fresh Lemon Wedges  
and Cocktail Sauce . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                          $3.50 each

Fresh Littleneck Clams served with Hot Sauce, Cocktail Sauce  
and Fresh Lemon Wedges . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                    $2.25 each

Fresh Oysters served with Cocktail Sauce and Fresh Lemon Wedges  . . . . . . . . . . . . .              $2.75 each
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Hors D’oeuvres
Based on 50 count

hot

Meatball Sliders  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                         $95.00

Mini Gourmet Cheeseburgers  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                             $95.00

Mini Cuban Sandwich  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                    $85.00

Santa Fe Beef Quesadilla Served with Sauce  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                 $85.00

Scallops Wrapped in Bacon  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                               $100.00

Carmelized Onion Turnover . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                               $85.00

Swedish or Marinara Meatballs  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                            $75.00

Mini Chicken Wellington  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                 $100.00

Mediterranean Artichoke Tart  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                            $80.00

Baby “Lollipop” New Zealand Lamb Chops  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                 $  3.00 each

Chicken and Pineapple Brochettes  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                         $85.00

Mini Chicken Cordon Bleu . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                $85.00

Mini Beef Wellington . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                     $110.00

Mini Crab Cakes served with Red Pepper Remoulade . . . . . . . . . . . . . . . . . . . . . . . . .                         $95.00

Assorted Deep Dish Mini Pizza . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                            $80.00

Cocktail Franks en Croute . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                 $75.00

Chicken Quesadilla served with Salsa . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                       $85.00

Vegetable Quesadilla served with Salsa . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                      $80.00

Shrimp and Black Bean Quesadilla served with Salsa  . . . . . . . . . . . . . . . . . . . . . . . . .                         $85.00

Water Chestnuts wrapped in Bacon served with a Brandy Glaze  . . . . . . . . . . . . . . .               $80.00

Brie and Raspberry in a Filo  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                               $90.00 

Assorted Mini Quiche . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                    $85.00

Chicken Sate with Peanut Sauce . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                            $85.00

Chicken Wings served with Celery, Carrots and Blue Cheese Dressing . . . . . . . . . .          $80.00

Battered Chicken Fingers served with Celery, Carrots and Blue Cheese . . . . . . . . .         $90.00

Breaded Mozzarella Sticks served with Marinara Sauce . . . . . . . . . . . . . . . . . . . . . . .                       $80.00

Mini Italian Sausage Skewer . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                               $80.00

Clams Casino  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                           $100.00

Oysters Rockefeller . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                       $100.00

Beef Hibachi . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                             $90.00

Mini-Reuben . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                            $85.00

Spanakopita . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                             $80.00

Stuffed Mushrooms with Crabmeat topped with Hollandaise . . . . . . . . . . . . . . . . . .                  $95.00

Stuffed Mushrooms with Italian Sausage . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                    $80.00

Crispy Asparagus wrapped in Filo with Asiago  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                              $85.00

Mushroom Vol-au-Vent . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                   $85.00

Assorted Crostinis including Spicy Shrimp, Roasted Peppers,  
Pesto Chicken and Spinach and Goat Cheese  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                $100.00

Seafood Crepe Bundle including Scallops, Lobster, Shrimp and Crabmeat  . . . . . .      $110.00
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Hors D’oeuvre Combos
Minimum 25 guests based on approximately 9 pieces per person, per hour.

Erie  County
Stuffed Italian Sausage Mushrooms

Assorted Mini Pizzas
Mini Chicken Cordon Bleu

Spanakopita
Cajun Stuffed Cherry Tomatoes

Salami Cornets
$11.50 per person first hour
$5.50 each additional hour

 • • • • •  • • • • • 
City Hall

Scallops Wrapped in Bacon
Beef Hibachi

Chicken and Pineapple Brochettes
Mini Calzones

Smoked Salmon Spirals
Bay Shrimp in a Canoe

$13.50 per person first hour
$6.50 each additional hour

 • • • • •  • • • • • 
Buffalo Place
Mini Beef Wellington

Crabmeat Stuffed Mushrooms
Chicken Quesadilla
Assorted Crostinis 

Blackened Scallops Served with Pesto Mayonnaise
Rolled Chicken Pesto

$13.75 per person first hour
$6.75 each additional hour

 • • • • •  • • • • • 
Broadway Market

Mini Muffalette Wedge Sandwich
Mini Reuben Sandwich
Mini Cuban Sandwich

Mini Gourmet Cheeseburgers
Meatball Sliders

Chicken Pesto Pinwheel Served with Roasted Pepper Mayo
$13.75 per person first hour
$6.25 each additional hour
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Spirits/Beverage Selections

House L iquor,  Wine,  Beer

One-Hour Open Bar . . . . . . . . . . . . . . . . . . . . . . . . .                         $8.50	
Two-Hour Open Bar . . . . . . . . . . . . . . . . . . . . . . . . .                         $11.00

Premium Liquor,  Wine & Beer . . . . . . .      
One-Hour Open Bar . . . . . . . . . . . . . . . . . . . . . . . .                         $10.50
Two-Hour Open Bar . . . . . . . . . . . . . . . . . . . . . . . . .                         $13.00
Three-Hour Open Bar  . . . . . . . . . . . . . . . . . . . . . . .                       $15.50
Four-Hour Open Bar . . . . . . . . . . . . . . . . . . . . . . . .                         $18.00	

Three-Hour Open Bar  . . . . . . . . . . . . . . . . . . . . . . .                       $13.50
Four-Hour Open Bar . . . . . . . . . . . . . . . . . . . . . . . . .                        $15.50

Beer,  Wine & Soda Only Open Bar
One-Hour Open Bar . . . . . . . . . . . . . . . . . . . . . . . . .                         $8.00
Two-Hour Open Bar . . . . . . . . . . . . . . . . . . . . . . . . .                         $9.00
Three-Hour Open Bar  . . . . . . . . . . . . . . . . . . . . . .                       $10.00
Four-Hour Open Bar . . . . . . . . . . . . . . . . . . . . . . . . .                        $11.00

 • • • • •  • • • • • 
Open Bar Includes:

Vodka, Whiskey, Gin, Rum, Scotch, Bourbon, Vermouth, Peach Schnapps,
Draft Beer, House Chardonnay, Red and White Zinfandel and Wines with Assorted Mixers

For Bottled Beer on House Brands Open Bar, please add $2.00 per person 
For Premium Brands add $3.00 per person.

Note: there is a $100.00 service charge per bartender when bar produces less than $400.00 in revenue.  
Fee based upon a four-hour service period. (1) Bar and (1) Bartender for every (125) guests will be provided.  

Requests for additional Bartender service is at $20.00 per hour per bartender.

 • • • • •  • • • • • 
Beer,  L iquor and Beverages

Bottled Beer (Most Domestics and Canadian) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                          $4.00 per bottle
Premium Bottled Beer (Imports) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                      $4.50 per bottle
1⁄2 Keg Beer (Most Domestics) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                      $165.00 per 1⁄2 keg
1⁄2 Keg Premium Beer  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                             $185.00 per 1⁄2 keg
House Liquor . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                                      $78.00 per liter
	� Vodka, Whiskey, Gin, Rum, Scotch, Bourbon and Peach Schnapps, Mixers included
Premium Liquor  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                                   $90.00 per liter
	� Canadian Club Whiskey, Dewars White Label Scotch, Tanqueray Gin, Stolichnaya Vodka,  

Jim Beam Bourbon, Bacardi Rum & Southern Comfort, Mixers included
Wine or Champagne Punch  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                         $40.00 per gallon
Soft Drinks (one-liter bottle) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                          $5.50 per liter
Soft Drinks or Juice (12 oz.) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                          $2.50 per can
Orange Juice . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                                       $25.00 per gallon
Fruit Punch/Lemonade/Iced Tea . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                     $25.00 per gallon

 • • • • •  • • • • • 
C.O.D.  Drink Prices

Mixed Drink (House) . . . . . . . . . . . . . . . .                $4.00 ea.	 Draft Beer (16 oz.)  . . . . . . . . . . . . . . . . .                 $4.00 ea.
Mixed Drink (Premium)  . . . . . . . . . . . . .              $5.00 ea.	 Martini/Manhattan (House)  . . . . . . . .        $5.00 ea.
Wine (House) . . . . . . . . . . . . . . . . . . . . . . .                       $4.00 ea.	 Martini/Manhattan (Premium) . . . . . .      $7.00 ea.
Wine (Premium) . . . . . . . . . . . . . . . . . . . .                     $5.00 ea. 	 Bottled Beer (Premium/Imports)  . . . .    $4.50 ea.
Bottled Beer (House/Domestic) . . . . . . .       $4.00 ea.	

Serving Size  Information
Gallon serves 25, 5oz. glasses  •  Magnum serves 10

1⁄2 Keg (beer) serves approx. 160 (12 oz. glass)  •  Liter of liquor (includes mixers) serves 30 drinks



 Prices are subject to 17% Service Charge and Applicable Sales Tax	 31	 BUFFALO NIAGARA CONVENTION CENTER BANQUET MENU

wine list
Proudly Serving and Supporting New York State Wines.

Red
	 Game Bird Red

	 A dry, medium blend of Vinifera and French Hybrid grapes.	 $28.00 per 1.5 liter
	 The blending of various grapes gives this wine complexity	 $18.00 per 750 ml
	 and smoothness, with herbal and black cherry essences.
	 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

	 Dr.  Frank’s Pinot Noir
	 Wine and food classic, New York gold medal and best in class.	 $28.00 per 750 ml
	 A splendid dry red wine.
	 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

	H eron Hill  Eclipse (2005)
	 A full bodied red wine blended from classic grape varieties	 $33.00 per 1.5 liter
	 of Bordeaux.  Soft and Velvety, it offers flavors of cherry
	 and current with subtle round finish.

White
	H eron Hill  Eclipse (2005)

	 The aromatic, fruit-driven wine is lightly oaked to create a perfect	 $33.00 per 1.5 liter
	 balance and inviting match to a wide variety of foods.
	 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

	H eron Hill  Semi-Dry Riesling
	 Sweet, yet crisp, this lively wine is fragrant, fruity and flowery 	 $25.00 per 750 ml
	 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

	S almon Run Chardonnay	
	 Double gold medal winner	 $35.00 per 1.5 liter	
	 A classic dry wine sure to please wine lovers	 $25.00 per 750 ml	
	 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

	 Game Bird White
	 A semi-dry blend of Vinifera and French Hybrid grapes.	 $28.00 per 1.5 liter
	 The wine has a light floral nose and delicate flavors of	 $18.00 per 750 ml
	 citrus and tropical fruit.

Blush
	 Wagner Reserve Blush

	 A blush of medium body and fresh fruit flavors,	 $26.00 per 1.5 liter
	 This wine is enjoyable for any occasion	 $16.00 per 750 ml

Champagne
	 Great Western Champagne

	 Splits available for special logos	 $24.00 per 750 ml
	 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

	H enry Merchant
	 A Finger Lakes local favorite	 $18.00 per 750 ml

 • • • • •  • • • • • 
1.5 liters serves approximately 12 glasses  •  750 ml serves approximately 6 glasses

Inquire about additional New York State, Domestic or Imported wines.


