
 
 

W ith over 30 years of experience 

in the culinary industry, Penna’s 
Catering has the experience to bring 

your special event to life with its 
creative menus, affordable options 

and attention to detail. We can 
customize a menu to fit your exact 
needs for any occasion. Please call 

us or visit us online at 
www.pennascatering.com 

for more information! 
 
 
 
 
 
 
 
 

Simple. 

       Delicious. 

           Affordable. 
 

 

 
 
 

 
 
 

 
 

Full-Service Catering for All Occasions 
 

Phone: (585) 757-2432 
www.pennascatering.com 

 
 

 

 
 

Penna’s Catering 
Francis Penna, III – Owner 

PO Box 127 
Elba, NY 14058 

Phone: (585) 757-2432 
www.pennascatering.com 

 

http://www.pennascatering.com/
http://www.pennascatering.com/


Lunch  (for all occasions) 

 

Entrees (with choice of any three side dishes) 

Stuffed Chicken Breast ............................................................................ $21.25 

Chicken Marsala ........................................................................................ $21.25 

Chicken French .......................................................................................... $21.25 

Beef on Weck .......................................................................... ................... $22.00 

Chicken Parmesan .............................................................. .................... $20.75 

Pulled Pork ......................................................................... ....................... $21.00 

Pulled Chicken ................................................................ .......................... $21.00 

Grilled Boneless Chicken ............................................. ......................... $21.50 

Assorted Cold Cuts w/Rolls .......................................... ........................ $22.00 

Assorted Wraps/Sandwiches ........................................ ....................... $21.00 

Italian Sausage .................................................................. ...................... $21.00 

Beef Tenderloin ................................................................... ..................... $29.95 
spacer 

Side Dishes 

Pasta Salad, Macaroni Salad, Greek Pasta, Potato Salad, Fresh Fruit Salad, 

Three-Bean Salad, Tortellini Salad, Baked Beans, Salt Potatoes, Grilled 

Vegetables, Corn on the Cob (in season), Penne Pasta, Tomato-Cucumber 

Salad, Coleslaw, Tossed Salad, Corn Salad, Pea Salad, Broccoli Salad, Mac & 

Cheese, Cheesy Potatoes 
spacer 

 

Pre-Planned Menus 
spacer 
Meatballs, Pasta, Italian Veggies, Tossed Salad, Bread & Butter ……....... $18.95 

Boxed Lunch/Wrap or Sandwich, two salads & cookie ............................... $18.95 
Pulled Pork, Salt Potatoes, Mac & Cheese & Coleslaw ………………………………$19.95 

Taco Bar + (30 person minimum) ............................................................................ $19.95 
   + includes ground beef & shredded chicken, rice, corn salad, tortilla chips & salsa 
 

 
 

Beverages & Desserts 
spacer 

Assorted Sodas & Water $2.95                          Assorted Cookies  $2.95 
Coffee   $3.95                                                 Cookies & Brownies  $3.95 
                                                                  Assorted Cakes & Pies   $4.95 

                                                                              Dessert Table ^   $7.50 
                                                          ^ cannoli, cream puffs, cakes, cookies, etc. 

 
 

Prices Updated Jan 2026 

Dinner Buffets 
 

One Meat Buffet …........ $25.95 per person 
Two Meat Buffet …........ $29.95 per person 
Three Meat Buffet ….... $33.95 per person 

 

All Buffets Include: 
Choice of Potato, Choice of Pasta, Choice of Vegetable, 
Tossed Garden Greens, Relish Tray and Coffee Service 

 
 

Meat Choices Potato Choices Pasta Choices 
Hand-Carved Roast Beef Salt Potatoes Penne Pasta 

Sliced Roast Beef Sandwich Roasted Rigatoni 

Stuffed Chicken Breast O’Brien Baked Ziti 

Chicken Marsala Baked Spaghetti 

Chicken French Twice Baked Fettuccine Alfredo 

Chicken Parmesan Mashed Pasta Primavera 

Chicken Cordon Bleu +$2.00 Smashed Stuffed Shells +$1.00 

Chicken Piccata Cheesy Lasagna +$2.50 

Chicken Saltimbocca +$2.00 Roasted Sweet Seafood Linguine +$2.95 

Sliced Ham Au Gratin Linguine w/clam +$2.00 

Roast Pork Loin Scalloped  
Stuffed Pork Chops  Vegetable Choices 

Pulled Pork  California Mixed 
Roasted Turkey Breast  Baby Carrots 

Italian Sausage   Italian Mixed 

Meatballs  Corn 

Parm-Crusted Haddock +2.00  Broccoli 

Broiled Haddock +2.00  Grilled Vegetables 

Seafood-Stuffed Salmon +$4.00  Cauliflower 

Prime Rib +$10.00  Green Beans 

Carved Prime Rib +$9.00  Peas 

Beef Tenderloin +$9.00  Prince Edward 

 

Seasoned Rice or Cold Salads may be substituted for any side dish. 
 
 

 
 

 

 

 

 

 

Deluxe Buffet Package 
 

Appetizers 
Tropical Fruit Display, Cheese & Cracker Display, 

Fresh Crudites, and Antipasto Salad 
 

Entrees 
Choice of Items from our Two-Meat Dinner Buffet 

 

Desserts 
Assortment of Cakes and Pies 

 

Includes 
Coffee Service and Linens 

 

$43.95 per person ++ 

 
Hors D’oeuvres 

spacer 

Standard Hors D'oeuvres 
Tropical Fruit Display Choose 1: $3.95 per person 

Assorted Cheese & Crackers Choose Any 2: $5.95 per person 

Fresh Crudites Choose Any 3: $7.95 per person 

Antipasto Salad Choose Any 4: $9.95 per person 

 

Premium Hors D'oeuvres 
Swedish Meatballs 100 pieces $60.00 

Stuffed Mushrooms 50 pieces $70.00 

Scallops with Bacon 50 pieces $85.00 

Shrimp Cocktail 50 pieces $85.00 

Clams Casino 50 pieces $85.00 

Steamed Clams 1 dozen market price 

Crab Legs 50 pieces market price 

BBQ Ribs 50 pieces $85.00 

Mini Tacos 50 pieces $55.00 

Mini Egg Rolls 50 pieces $55.00 

Polish Sausage 50 pieces $50.00 

Italian Sausage 50 pieces $50.00 

Cocktail Franks 50 pieces $55.00 

Stuffed Ham Rolls 50 pieces $55.00 

Deviled Eggs 50 pieces $55.00 

Bruschetta 50 pieces $55.00 

Mini Quiche 50 pieces $55.00 

 
Per person pricing also available upon request for hors d'oeuvre parties. 

If you have a food allergy, please notify us at the time of your 
booking. We will work hard to create a meal that will be sensitive 
to your tolerances. Allergen information is available upon request 
in advance for all of our prepared food items. 
 
All prices in this brochure are subject to 8% sales tax and 18% 
gratuity (for catered events only). Prices include plates, silverware, 
napkins, serving utensils and condiments. All prices quoted are per 
person, unless otherwise indicated. A la carte pricing is also 
available. Please call us to customize a unique menu to meet your 
specific needs, check availability, or receive a custom quote. 


