
 

 

 
 

Buffet Dinner Menu 

Entrees 

Stuffed Porkloin 
boneless center-cut porkloin; stuffed with apple bread stuffing, sliced 

Roast Chicken & Stuffing 
fresh chicken, lightly seasoned and roasted until juicy & tender; served  

with our home-made sage & onion bread stuffing 

Baked Ham 
“Sunday”-style ham, sliced and baked with a touch of apple 

Sirloin Tips w/Mushrooms & Onions w/Egg Noodles 
tender sirloin, sautéed with mushrooms & onions in a natural beef gravy;  

served with buttered egg noodles 

BBQ County Style Pork Ribs 
slow roasted, smothered in our tangy BBQ sauce (falls off the bone!) 

Roast Beef 
tender roasted beef round, sliced and served in a light, natural gravy 

Chicken Fondue Bake 
Our own creation!  baked chicken pieces, topped with cut broccoli & 

crumbled bacon; covered with a Swiss cheese fondue sauce 

 

Swedish Meatballs 
flavorful, authentic Swedish meatballs in a creamy sauce 

Lasagna 
home-made, meaty sauce layered in lasagna noodles with Mozzarella, 

Ricotta & Parmesan cheeses 

**(Vegetarian - spinach & mushroom - version available) 

Roast Turkey Breast 
roasted & sliced, natural turkey breast 

Chicken Stir Fry w/Jasmine Rice 
chicken breast strips & fresh vegetables; stir fried, seasoned with soy,  

garlic & ginger; served with sweet Jasmine rice 

Grilled, Marinated Pork Chop 
boneless pork chop, lemon-rosemary marinade; grilled until tender 

Baked Whitefish 
Great Lakes whitefish, baked with butter & lemon-pepper 

Burgundy Meatballs 
large, tender home-made meatballs in a rich Burgundy sauce 

Salads 
 

Garden Salad 
w/Assorted Dressings 

Marinated Vegetables 

Mandarin Salad 

w/Orange Vinaigrette 

Seasonal Fresh Fruit Salad 

Italian Pasta Salad 

Potato Salad 

Starches 

 
Mashed Potatoes w/Gravy 

Baked Potatoes 

w/Sour Cream & Butter 

Oven Roasted Potatoes 

AuGratin Potatoes 

Scalloped Potatoes 

Wild Rice Blend 

Rice Pilaf 

Parmesan Egg Noodles 

Vegetables 

 
Orange-glazed Baby Carrots 

Green Beans Almondine 

Peas w/Mushrooms 

Buttered Corn 

Herb Mixed Vegetables 

Buttered Broccoli Spears 

Cauliflower AuGratin 

Sweet & Sour Green Beans 

Choose your entree(s), 1 salad, 1 starch and 1 vegetable. 
All dinners include:  assorted, fresh baked rolls w/butter & margarine, coffee w/cream & sugar and milk 

Buffet Style Service 

 

 1 Entree  11.95/person 

 2 Entrees 13.25/person 

 3 Entrees 14.50/person 

 

    Additional side dish:     .80/person each 
 (starch, salad and/or vegetable) 

Family Style Service 

 

 1 Entree  13.50/person 

 2 Entrees 14.75/person 

 3 Entrees 15.95/person 

 

      Additional side dish:   .95/person each 
           (starch, salad and/or vegetable) 

~ Pricing includes cloth table covers & napkins, real china place settings and all service staff ~ 

~ Sturdy disposable tableware is available at a reduced cost per person—call for quote ~ 

~ Minimum - 60 guests (add 1.00/person for groups under 60) ~ 

~ A 15% service charge and 5.5% sales tax will be applied to all food and beverages ~ 

 

 

     Rockman’s 
            Catering 
                    2807 Plover Springs Drive, Plover, WI 54467 

                        Phone  (715) 341-2552                                Email: srockman@rockmanscatering.com 


