
 

 
 

P D T  C A T E R I N G +  E V E N T S  
 2961 STATE ROUTE 9, MALTA, NEW YORK 12020  

518-636-9404     PDTCATERING.COM  INFO@PDTCATERING.COM 

DINNER BUFFET 
BEVERAGES INCLUDED WATER, SODA, COFFEE + TEA BAR PACKAGES AVAILABLE FOR ADDITIONAL FEE 

STATIONARY DISPLAY INCLUDED CHEESES; EXTRA SHARP CHEDDAR, FONTINELLA, PEPPER ASIAGO, DANISH BLEU, SMOKED GOUDA, BRIE 
CURED MEATS; PROSCIUTTO, PROSCIUTTO COTTO, SALAMI, SOPPESSATA, MORTADELLA, MARINATED OLIVES, MUSHROOMS, PEPPERS, MIXED 

NUTS, PICKLED VEGETABLES, GARDEN FRESH CRUDITÉ, RANCH, PDT SIGNATURE DIP, CLASSIC BEEF MEATBALLS, CLASSICO FLATBREAD 
 

 
INCLUDED IN COST 

CHINA, GLASSWARE, FLATWARE, HOUSE TABLE LINENS (WHERE APPROPRIATE) + LINEN NAPKINS, TABLES + CHAIRS, TABLE CENTERPIECES/DÉCOR 
STAFFING; 1 MANAGER, SERVER/S 1/30 GUESTS, BARTENDER/S 1/30 GUESTS, HOUSE MUSIC AVAILABLE DURING EVENT, BLUETOOTH SPEAKERS AVAILABLE 

PODIUM, MICROPHONE OR AUDIO-VISUAL SET UP + $200, ADDITIONAL SET UP OR DÉCOR $500 + 
VENDORS INCLUDED UP TO 3 (ADDITIONAL $35 EA) CHILDREN; UNDER SIX FREE, 7-12 HALF PRICE ,13+ FULL PRICE 

 

SILVER BUFFET  
4 HOURS OF SERVICE $44 PER PERSON + 7% TAX +20% SERVICE FEE = $55.88 

 
SALAD 

CLASSIC TOSSED + CAESAR 
ROLLS BUTTER 

 
 MAINS 
(PICK TWO) 

CHICKEN FRANCAISE, TUSCAN ROASTED CHICKEN, 
CITRUS GRILLED CHICKEN, LEMON GARLIC CHICKEN, 

CHICKEN PARMESAN, CHICKEN MARSALA, HONEY 

GLAZED SALMON, CITRUS TILAPIA, SLICED ROASTED 

TOP ROUND BEEF, EGGPLANT PARMESAN 
 

PASTA 
(PICK ONE) 

PENNE MARINARA, RIGATONI VODKA, RIGATONI 

BOLOGNESE, TORTELLINI ALFREDO, FARFALLE PESTO 
 

SIDES 
(PICK THREE) 

OLIVE OIL ROASTED POTATOES, MASHED POTATOES,  
FRENCH FRIES, RICE PILAF, SAUTEED GREEN BEANS, 

BROCCOLINI, MIXED VEGETABLES 
 

DESSERT 
(PICK TWO) 

CHOCOLATE MOUSSE, APPLE CRISP, NY 

CHEESECAKE, CARROT CAKE, CHOCOLATE CAKE 

GOLD BUFFET 
4 HOURS OF SERVICE $54 ER PERSON + 7% TAX +20% SERVICE FEE = $68.58 

PASSED 
(PICK THREE) 

SHRIMP COCKTAIL SHOOTER, MINI CRABCAKES, 
BACON WRAPPED DATES, ASPARAGUS PHYLLO, 

SPANAKOPITA, RASPBERRY BRIE BITES, TUNA NACHO 
SALAD 
(PICK TWO) 

CLASSIC TOSSED SALAD, CAESAR, FRUIT + NUT 

STEAKHOUSE WEDGE, TUSCAN 
MAINS 
(PICK TWO) 

CHICKEN FRANCAISE, CITRUS GRILLED CHICKEN, 
CHICKEN BRUSCHETTA, BEEF TIPS, SLICED NYS STRIP 

STEAK,  PAN SEARED SALMON, SHRIMP SCAMPI, 
EGGPLANT ROLLATINI 

PASTA 
(PICK ONE) 

PENNE CARBONARA, FARFALLE PESTO, TORTELLINI 

ALFREDO, RIGATONI VODKA, MAC + CHEESE, 
BAKED ZITI 

SIDES 
(PICK TWO) 

OLIVE OIL ROASTED POTATOES, MASHED POTATOES,  
FRENCH FRIES, RICE PILAF, SAUTEED GREEN BEANS, 

MIXED VEGETABLES, HONEY THYME CARROTS 
DESSERT 
(PICK TWO) 

CHOCOLATE MOUSSE, APPLE CRISP, NY 

CHEESECAKE, CARROT CAKE, CHOCOLATE CAKE 
ASSORTED PASTRIES, COOKIES, FRUIT PIES 

 

PLATINUM BUFFET 
4 HOURS OF SERVICE $64 ER PERSON + 7% TAX +20% SERVICE FEE = $81.28 

APPETIZER 
(PICK THREE) 

SHRIMP COCKTAIL SHOOTER, MINI CRABCAKES, 
BACON WRAPPED DATES, ASPARAGUS PHYLLO, 

SPANAKOPITA, RASPBERRY BRIE BITES, TUNA NACHO 
SALAD 
(PICK ONE) 

CAESAR, FRUIT + NUT, GREEK, PEAR +BLEU, GRILLED 

ROMAINE, STEAKHOUSE WEDGE, TUSCAN 
MAINS 
(PICK TWO) 

CHICKEN CORDON BLEU, STUFFED CHICKEN BREAST, 
FILLET MIGNON, SHORT RIB, GRILLED SIRLOIN, PRIME 

RIB,  PAN SEARED SALMON, SOLE FLORENTINE, 
SHRIMP SCAMPI, SEABASS 

PASTA 
(PICK ONE) 

PEA RISOTTO, RIGATONI VODKA, MAC + CHEESE, 
BUTTERNUT RAVIOLI, CANNELLONI 

SIDES 
(PICK TWO) 

OLIVE OIL ROASTED POTATOES, MASHED POTATOES, 
AU GRATIN POTATOES, RICE PILAF, SAUTEED GREEN 

BEANS, MIXED VEGETABLES, SAUTÉED BROCCOLINI 

RABE, BROCCOLINI, BBBRUSSELS, HONEY THYME 

CARROTS 
DESSERT 
(PICK THRR) 

CHOCOLATE MOUSSE, APPLE CRISP, NY 

CHEESECAKE, CARROT CAKE, CHOCOLATE CAKE 
ASSORTED PASTRIES, COOKIES, FRUIT PIES 

 


