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WGC
Catering for all occasions
APPETIZERS

Choose 4

Bruschetta with toasted points
*Spinach artichoke dip with toasted
points* Elegant wine inspired
cheese tray * Sausage rounds with
puff pastry* Warm spinach balls* our
signature meatballs in our secret
sauce™ ltalian chicken skewer*
Crispy Shrimp Shooters

ENTREE'

Choose 2

Carved Sirloin

Overnight slow roasted Sirloin, complete with carver to
seal in the juices, accompained with a veal demi glaze
Carved Turkey

Seasoned rosted Frech cut turkey, complete with gravy
on the side.

WGC Famous Carved Ham

This secret recipe is a favorite of our guest, you will
choose from a apple glaze, pineapple glaze, or
apricot glaze to seal this amazing dish off

Bruschetta Chicken

Beatifully seasoned 6 oz. chicken breast, topped with
meliting mozzarella cheese and handmade bruschetta

WGC Broasted Chicken

This is a WGC Staple. We are known for this chicken, it
is marinated overnight then freshly breaded and
broasted

Roasted Pork Tenderloin
Overnight roasting makes this the most tender, melt in

your mouth pork. You have the option of a Aplple,
pineapple or apricot glaze

[talian Chicken Breast

A 60z. chicken breast marinted for 12 hours in our hand
crafted marinade then sauteeted.

Chicken Marsala

Fresh Chicken Breast hand breaded and sauteed, then
bathed in marsala sauce with mushrooms

*Baby Bakers with just the right
amount of seasoning

*Perfectly seasoned Green Beans
*Penne Pasta bathed in our
marinara sauce and topped with
fresh mozzarella

*Golden Yukon Mashed Potatoes
*Buttered Broccoli

*Grilled Vegetable Scampi

* Lasagne- Meat or Vegetable or
a 50/50 split

* Peas N Carrots

* Grilled Mushrooms and Broccoli

*** Comes with Rolls and Flavored

Butter o o
Pricing
Buffet $ 38.99

Plus 6% Pa Sales tax and 15% Gratuity
Prices absed on 100 guest
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SSALAD®
Freshed Tossed Garden Salad $2.50
Ceasar Salad $2.50
Strawberry Walnut Salad $ 3.75
Peach Pecan Salad $ 3.75

Plated $ 46.99



