
ROBERT DALES 
BUFFET SELECTIONS 

  
[PRICING AVAILABLE UPON REQUEST AND CHOICES MADE] 

 
PASSED HORS D’ AVAILABLE UPON REQUEST 

  
SALAD SELECTIONS 

 
TABLE SERVICE SALADS 

SERVED PRIOR TO BUFFET OPENING 
 [ALL SALADS INCLUDE FRESH DINNER ROLLS AND BUTTER] 

 
GARDEN SALAD… ROMAINE, ICEBERG, SPRING MIX, GRAPE TOMATO, CUCUMBER, JULIENNE 

CARROTS, SLIVERED RADISH, HOUSE DRESSING, BALSAMIC GLAZE. [FETA AND FRESH FRUIT 

GARNISH UPON REQUEST] 
  
CAESAR SALAD…CRISP ROMAINE, FRESH BACON, CROUTON, PARMESAN, HOUSE CAESAR 

DRESSING, SLICED LEMON GARNISH 
  
GREEK SALAD…ROMAINE, ICEBERG LETTUCE, SPRING MIX, RED ONION, PEPPERS, GRAPE 

TOMATO, FETA CHEESE, BLACK OLIVES HOUSE GREEK DRESSING. 
 

BUFFET SALADS 
 
ROBERT DALES POTATO SALAD...YUKON GOLD POTATOES, SWEET ONION, EGG, RAINBOW 

PEPPERS, CELERY, CUCUMBER, BLENDED IN OUR OWN DRESSING 
 
THREE BEAN SALAD...ASSORTED BEANS IN A SWEET & TANGY VINEGAR BASED DRESSING 
 
GREEK PASTA SALAD...PENNE PASTA WITH BELL PEPPERS, SWEET ONION, BLACK OLIVES, FETA 

CHEESE, IN A TRADITIONAL GREEK STYLE DRESSING 
  
COLE SLAW…FRESH GRATED RED AND GREEN CABBAGE, JULIENNE CARROTS, HOUSE COLE 

SLAW DRESSING 
 
CAESAR SALAD…CRISP ROMAINE, FRESH BACON, CROUTON, PARMESAN, HOUSE CAESAR 

DRESSING, SLICED LEMON GARNISH 
  
GREEK SALAD…ROMAINE, ICEBERG LETTUCE, SPRING MIX, RED ONION, PEPPERS, GRAPE 

TOMATO, FETA CHEESE, BLACK OLIVES HOUSE GREEK DRESSING. 
 
GARDEN SALAD… ROMAINE, ICEBERG, SPRING MIX, GRAPE TOMATO, CUCUMBER, JULIENNE 

CARROTS, SLIVERED RADISH, FETA CHEESE HOUSE DRESSING,  
 

VEGETABLE AND DIPS, CHEESE TRAYS. FRESH FRUIT TRAYS AND PICKLE TRAYS 

 AVAILABLE ON REQUEST 
 

MEAT ENTRÉE SELECTIONS 
  

ROAST BEEF AU JUS’…THIN OR THICK CUT OF SEASONED ROAST BEEF SERVED HOT OR COLD 

AND ACCOMPANIED BY HORSERADISH 
  
¼ ROAST CHICKEN…JUICY ROAST CHICKEN SERVED WITH EQUAL CUTS OF LIGHT AND DARK 

MEAT ACCOMPANIED BY TANGY SWEET BBQ SAUCE & CRANBERRY SAUCE ON THE SIDE. 
  



BREADED CHICKEN BREAST…WHITE MEAT LIGHTLY BREADED SERVED WITH SIDE MARINARA 

TOPPED WITH MELTED MOZZARELLA CHEESE UPON REQUEST 
  
ITALIAN MEAT BALLS…LIGHTLY SPICED MEATBALLS SERVED IN MARINARA SAUCE AND 

SAUTEED ONIONS AND PEPPERS. 
  
HAWIIAN MEATBALLS…LIGHTLY SPICED MEATBALLS SERVED IN A HONEY GARLIC BASED 

SAUCE WITH FRESH PINEAPPLE CHUNKS. 
  
BBQ MEATBALLS…LIGHTLY SPICED MEATBALLS SERVED IN OUR TANGY SWEET BBQ SAUCE 
  
OVEN ROASTED TURKEY…OVEN ROASTED TURKEY SERVED SLICED IN ITS OWN JUICES 

ACCOMPANIED BY SAGE DRESSING, GRAVY, AND CRANBERRY SAUCE 
 
SLICED BRATWURST SAUSAGE…SLICED BRATWURST SERVED WITH SAUTEED; ONIONS & BELL 

PEPPERS ACCOMPANIED BY YELLOW & DIJON MUSTARDS 
  
BREADED CHICKEN WINGS…BREADED CHICKEN WINGS SERVED PLAIN ACCOMPANIED BY AN 

ASSORTMENT OF POPULAR SAUCES FOR DIPPING. 
  
OVEN ROASTED PORK…JUICY OVEN ROASTED PORK SERVED WITH GRAVY ACCOMPANIED BY 

HOME-MADE APPLESAUCE WITH A TOUCH OF CINNAMON 
 
OVEN BAKED HAM...TENDER JUICY SLICED HAM SERVED IN A BROWN SUGAR GLAZE WITH 

SLICED PINEAPPLE OPTION 
  

SIDE SELECTIONS 
 

POTATO SELECTION 
  

OVEN ROASTED POTATOES…HERB ROASTED MINI POTATOES TOSSED WITH SEA SALT, CRACKED 

BLACK PEPPER AND OLIVE OIL THEN LIGHTLY DUSTED WITH PARMESAN CHEESE 
  
GARLIC BUTTER SMASHED POTATOES…SKIN ON MINI POTATOES SMASHED IN GARLIC BUTTER 

WITH SEA SALT AND BLACK PEPPER 
  
CREAMY MASHED POTATOES…MASHED POTATOES THEN WHIPPED WITH BUTTER AND 

MILK SERVED WITH HOME-STYLE GRAVY 
 
SCALLOPED POTATOES...HOMESTYLE THIN SLICED POTATOES WITH SWEET ONION, OUR OWN 

HOMEMADE SAUCE, TOPPED WITH CHEDDAR AND PANKO BREAD CRUMBS AND BAKED IN THE 

OVEN. 
 
SWEET POTATO MASH...SWEET POTATOES MASHED WITH BUTTER AND BROWN SUGAR 
 

VEGETABLE SELECTION  
  
VEGETABLE MEDLY…ASSORTED GREEN & YELLOW BEANS WITH SLICED CARROTS SERVED IN A 

RICH BUTTER SAUCE SEASONED WITH SEA SALT AND CRACKED BLACK PEPPER. 
  
PEAS AND CARROTS…SLICED CARROTS WITH SWEET PEAS SERVED IN A RICH BUTTER 

SAUCE [CAN BE SERVED SEPARATELY IF DESIRED] 
  
SWEET CORN NIBLETS…SWEET CORN SERVED WITH BUTTER SAUCE 
  



ROASTED CARROTS…OVEN ROASTED CARROTS SERVED IN A BROWNS SUGAR GLAZE [ADD 

PARSNIPS UPON REQUEST] 
  
TURNIP…MASHED AND BLENDED WITH BUTTER AND A TOUCH OF BROWN SUGAR 
  
BUTTERNUT SQUASH...MASHED AND BLENDED WITH BUTTER AND BROWN SUGAR 
 
FRENCHED GREEN BEANS...FRENCH CUT GREEN BEANS SERVED IN A RICH BUTTER SAUCE 
 
BASIC BRUSSEL SPROUTS...TRADITIONAL RECIPE SPROUTS WITH SEA SALT, CRACKED PEPPER, IN 

A RICH BUTTER SAUCE 
 
ROASTED BRUSSEL SPROUTS...OVEN ROASTED TOSSED IN OLIVE OIL GARLIC, SEA SALT, 

CRACKED PEPPER, AND CARAMELIZED WITH BROWN SUGAR AND BUTTER 

 
PASTA SELECTIONS 

  
IMPORTED LINQUINI…FROM ITALY SERVED WITH CHOICE OF OUR OWN MEAT SAUCE, ALFREDO 

OR MARINARA ON THE SIDE 
  
OVEN BAKED PASTA…MEAT SAUCE, VEGETABLES, 3 KINDS OF CHEESE, THEN TOPPED WITH 

MOZZARELLA, GRATED PARMESAN THEN BAKED IN THE OVEN. 
  
LASAGNA…HOME-MADE LAYERED WITH 3 CHEESES, MEAT SAUCE THEN BAKED WITH 

PARMESAN AND MOZZARELLA TOPPING.  
 
VEGETARIAN LASAGNA...HOMEMADE LAYERED WITH ZUCCHINI, EGGPLANT, 3 CHEESE BLEND, 

MARINARA SAUCE, TOPPED WITH MOZZARELLA AND PARMESAN  
  
VEGETARIAN IMPORTED LINQUINI…OUR VEGETARIAN PASTA IS LOADED WITH RAINBOW 

PEPPERS, BROCCOLI, SAUTEED ONION, SWEET GRAPE TOMATOES AND SERVED WITH MARINARA 

SAUCE ON THE SIDE. 
  

SEAFOOD SELECTIONS 
  

LARGE SIZED SHRIMP…SERVED ICED AND ACCOMPANIED BY LEMON WEDGES AND OUR TANGY 

SWEET SEAFOOD SAUCE FOR DIPPING. 
  
BUTTERFLY SHRIMP...BREADED BUTTERFLY SHRIMP SERVED WITH SEAFOOD & TARTAR SAUCE  
  
TORPEDO SHRIMP… PANKO BREADED SHRIMP SERVED WITH SEAFOOD & TARTAR SAUCE 
 
COCONUT SHRIMP...BREADED LARGE SIZE ACCOMPANIED BY SEAFOOD AND TARTAR SAUCE 
  

****SPECIAL UKRAINIAN SELECTIONS**** 
MADE ESPECIALLY FOR ROBERT DALES BY SNIZHANNA IVANOVA FROM UKRAINE 

  
 UKRAINIAN CABBAGE ROLLS… HAND ROLLED AND GENEROUSLY STUFFED CABBAGE MADE 

FROM SNIZHANNA’S OWN RECIPES JUST LIKE SHE MADE HER FAMILY IN UKRAINE 
  
UKRAINIAN PEROGIES…ENJOY A TASTE OF OLD-WORLD RECIPE PEROGIES SERVED WITH SOUR 

CREAM GUARANTEED TO PLEASE, TOSSED WITH BACON & SAUTEED ONIONS 

 

TRY THESE WITH SLICED BRATWURST OR BREADED CHICKEN BREAST MEAT SELECTIONS 

 

OTHER UKRAINIAN MENU ITEMS AVAILABLE UPON REQUEST 



 
DESSERT OPTIONS 

[PLATED AND SERVED AT THE TABLE] 
  

BAKED APPLE BLOSSOMS…SERVED WITH WHIP CREAM, FRESH FRUIT GARNISH DRIZZLED WITH 

CARAMEL SAUCE 
  
TUXEDO CHOCOLATE CAKE… SERVED WITH FRESH FRUIT GARNISH AND DRIZZLED WITH 

CHOCOLATE SAUCE 
  
TIRAMISU CAKE…SERVED WITH FRESH FRUIT GARNISH DRIZZLED WITH CHOCOLATE SAUCE 
  
STRAWBERRY LAYERED CAKE…SERVED WITH FRESH STRAWBERRIES, DRIZZLED WITH 

STRAWBERRY SAUCE 
  
ASSORTED FRESH FRUIT PLATE…SEASONAL FRESH FRUIT SERVED WITH VANILLA YOGURT 

GARNISH 

 

DESSERT TRAYS, FRESH FRUIT & CHEESE TRAYS AVAILABLE ON REQUEST 
  

VEGAN / VEGETARIAN / GLUTEN FREE 
  
ROBERT DALES ALSO OFFERS VEGAN AND VEGETARIAN OPTIONS AS WELL AS GLUTEN FREE AS 

WELL AS OTHER MENU OPTIONS, IF YOU DON’T SEE WHAT YOU WOULD LIKE TO HAVE OR WANT 

SOMETHING SPECIAL, PLEASE LET US KNOW AND WE WILL DO OUR BEST TO CREATE A DINING 

EXPERIENCE TO SUIT YOUR NEEDS. 

 

ALLERGIES 
  
IT IS OUR CLIENT’S RESPONSIBILITY TO ENSURE THAT WE ARE NOTIFIED IN ADVANCE OF YOUR 

EVENT OF ANY ALLERGIES YOUR GUESTS MAY HAVE. 
IF THERE ARE ANY CONCERNS OUR CHEFS WILL CREATE A SEPARATE PLATED DISH TO ENSURE 

THOSE REQUIREMENTS ARE LOOKED AFTER. 
 

PLEASE NOTE 
  
ALL OUR BUFFETS ARE SERVED BY OUR STAFF TO ENSURE SAFETY FOR HOT DISHES AND THAT 

OUR FOOD IS NOT COMPROMISED BY UNCLEAN HANDS. NO PERSON IS ALLOWED IN THE 

SERVING AREA OF THE BUFFET. WE ALSO RESERVE THE RIGHT TO LIMIT HOW MUCH EACH 

SERVING IS TO AVOID OVER CELOUS GUEST FROM OVER PLATING TO GUARANTEE ENOUGH 

FOOD FOR ALL. 
  
NO PERSON IS ALLOWED IN THE KITCHEN PRIOR TO OR DURING THE EVENT UNLESS OTHERWISE 

AUTHORIZED BY THE STAFF OF ROBERT DALES. THIS IS TO ENSURE THE SAFETY OF OUR STAFF. 
  

INSURANCE 

 

ROBERT DALES IS A FULLY INSURED COMPANY, WE ARE INSURED WITH NORTHBRIDGE 

INSURANCE POLICY NUMBER P04011440-5, SOME CONDITIONS APPLY. 

 

ALCOHOL LICENSE & SERVICE 

 

ROBERT DALES CATERING DOES NOT ARRANGE LICENSING FOR ANY EVENTS; HOWEVER, WE DO 

HAVE SMART SERVE STAFF TO ASSIST IN BARTENDING & SERVING. IF CLIENT IS PROVIDING 

THEIR OWN BARTENDER AND SERVERS A WAIVER MUST BE SIGNED PRIOR TO EVENT AND THAT 

ALL BARTENDING AND SERVERS HAVE SMART SERVE QUALIFICATIONS. 



 

 


