
 

 

 

 

Dinner Buffet 

Select Two Entrées and Four sides 
 

YGG’S “Famous” Mojito Pork - This fork-tender, pulled pork boasts citrus flavored 
juiciness. 

 
Herb Roasted Pork Loin – Soaked in our secret marinade then slow roasted with herbs 

and spices. 
 

Chicken Breast w/Artichoke Lemon Sauce – Chicken breast topped with a silky lemon 
cream sauce and chopped artichokes. 

 
YGG’s Famous Meatloaf - Mom’s favorite complete with onions, peppers, and spices 

then topped with a tangy BBQ sauce. 
 

Parmesan Crusted Tilapia - The crunchy cheese topping is just the perfect finish to these 
tender fish fillets. 

 
Beef Brisket – Brisket is slow roasted with YGG’s special mixture of Herbs and Spices. 

($2.00 up-charge) 
 

Bourbon Glazed Chicken or Salmon – Tender Chicken Breast or Flaky Salmon fillets 
glazed with a sweet sauce of bourbon and Asian flavors. ($1.00 up-charge for Salmon) 

 
Citrus Ginger Pork   - A delicious ginger, garlic, rosemary and orange marmalade glaze 

emphasizes all the natural juicy flavor of delicious pork loin. 
 
 

  Baked Chicken or Tilapia Acadiana – Moist Chicken Breast or tender fish 
fillets topped with YGG’s Cajun Cream Sauce. 

 
  Chicken Bruschetta – Chicken Breast topped with tomatoes, garlic, fresh 



Marsala Beef Brisket – Brisket is slow roasted with YGG’s special mixture of 
Herbs and Spices. Topped with a rich Marsala Wine Sauce and mushrooms. 

($2.50 up-charge) 
 

Baked Chicken or Tilapia Acadiana – Moist Chicken Breast or tender fish fillets 
topped with YGG’s Cajun Cream Sauce. (add shrimp to sauce $1.50 per person) 

 
Chicken Bruschetta – Chicken Breast topped with tomatoes, garlic, fresh Basil 

and Goat Cheese. 
 

4-Cheese Lasagna– Our lasagna boasts 4 different cheeses along with hearty 
meat sauce, tender noodles and rich filling.  It weighs a ton and oozes loads of 

cheese! 
 

Red & White Lasagna- The best of both worlds come together in this over-the-
top Italian creation. Tender noodles and cheeses are layered between our sweet-

basil red sauce and topped with creamy Alfredo. 
 

Bowtie Chicken Alfredo – Pasta tossed with YGG’s homemade alfredo sauce. 
 

White Chicken Lasagna – Tender Noodles, chicken and a creamy white cheese 
sauce are layered with an abundance of mozzarella, Parmesan, and ricotta 

cheese. 
 

YGG’s Honey Mustard Chicken  -Chicken baked on top of a pile of 
mushrooms. Topped with a fresh honey mustard sauce and covered in cheese. 

We don’t stop there…it’s then scattered with crispy bacon. Life is good! 
 

Vegetable Lasagna - Lasagna noodles and all natural pasta sauce are layered with 
mushrooms, red & yellow bell peppers, zucchini, carrots and sweet onions. 

 
Includes: Ice Tea and Citrus Water (Lemonade and Coffee Included for an 

additional charge), 4 sides, Beer Bread / Yeast Rolls / Bread Sticks / Garlic Rolls 
or Italian Beer Bread w/ Herb or Honey Butter. Standard Disposables are 

included but can be upgraded for an additional charge. 



Sides 

Seasonal Salad w/ 2 dressings, Italian Tossed Salad, Cheesy Potatoes Steamed 

Veggies, Home-Style Green Beans, Buttered Corn, Hash Brown Casserole, 

Steamed Broccoli, Italian Green Beans, Creamy Mashed Potatoes, Pasta Salad, 

Cole Slaw, Spicy Glazed Carrots 

Premium Sides 
(Add an additional $1.00 Per Person) 

Twice Baked Potatoes, Twice Baked Sweet Potatoes, Green Beans Almandine, 

YGG “Famous” Mac and Cheese, Goat Cheese and Basil Mashed Potatoes, BBQ 

Macaroni Salad 

 

Pasta Bar 
Choice of 2 Pastas, 2 Sauces, and 2 Meats & 2 Vegetables 

Pasta Choices 

Angel Hair, Cavatappi, Linguini, Penne, Rigatoni, Bow Tie, Spaghetti 

Sauce Choices 

Roasted Tomato with Fresh Basil, Vodka Cream Sauce, Roasted Garlic Alfredo, 

Hearty Italian Meat Sauce, 

Meats: 

Herbed Chicken, Sweet Italian Sausage, Meatballs 

Vegetables: 

Roasted Zucchini, Broccoli, Asparagus, Peas, Sautéed Mushrooms, Spinach 

 

Includes: Ice Tea and Citrus Water (Lemonade and Coffee Included for an 

additional charge), Italian Green Beans, Tossed Italian Salad, Bread Sticks / Garlic 

Rolls or Italian Beer Bread & Herbed Butter. Standard Disposables are included 

but can be upgraded for an additional charge. 



Mojito Pork Buffet 
Our famous Mojito Pork w/ Buns and BBQ Sauce on the side 

 

Choose 2: Cheesy Potatoes, BBQ Macaroni Salad, Pasta Salad, Mac and Cheese, 

Corn Casserole, Hash Brown Potato Casserole, Buttered Corn, Mashed Potatoes, 

Tossed Salad 

 

Premium Sides 
(Add an additional $1.00 Per Person) 

Twice Baked Potatoes, Twice Baked Sweet Potatoes, Green Beans Almandine, 

YGG “Famous” Mac and Cheese, Goat Cheese and Basil Mashed Potatoes, BBQ 

Macaroni Salad 

 

Includes: Ice Tea and Citrus Water (Lemonade and Coffee Included for an 

additional charge), Cole Slaw and Home-Style Green Beans. Standard 

Disposables are included but can be upgraded for an additional charge. 

 
Mexican Buffet 

Choose 2: Spicy Shredded Beef, Shredded Beef, Ground Beef, Chicken, or Mojito 
Pork 

 
Includes: Mexican Rice, Refried Beans, Corn Cakes, Salsa, 

Tortillas, Chips, lettuce, Cheese and Sour Cream 
 

Includes: Ice Tea and Citrus Water (Lemonade and Coffee Included for an 

additional charge), Standard Disposables are included but can be upgraded for 

an additional charge. 

 



Soup, Salad and Baked Potato Bar 
(2 soups & 2 salads) 

 

Soup 

Chicken Tortilla, Cheesy Potato, White Chicken Chili, Sweet Potato Bisque, Beef 

Vegetable, Chicken Noodle, Broccoli Cheese, Chili, Chicken Velvet, Roasted 

Red Pepper, Minestrone, Creamy Chicken and Noodle, Chicken Pot Pie, Cheesy 

Vegetable, Lemon Chicken Orzo 

Salad 

Tossed Salad, Layered Salad, Broccoli Salad, Greek Salad, Apple Waldorf, Italian 

Tossed Salad, Chopped Wedge Salad, Pasta Salad, Kale Power Salad, Berry 

Spinach, Romaine& Cauliflower Cashew, Asian Cole Slaw, Fruit Salad, BLT Pasta, 

Mexican Chopped 

 

Potato Bar 

Includes: Potatoes, Butter, Shredded cheese, Steamed Broccoli, Bacon Bits, Black 

Beans, Chopped Tomatoes, Sliced Jalapenos, Sour Cream, Chopped Scallions or 

Red Onions. 

 

Includes: Ice Tea and Citrus Water (Lemonade and Coffee Included for an 

additional charge), Our Fresh Baked Beer Bread, Yeast Rolls or Bread sticks & 

Butter or Honey Butter. Standard Disposables are included but can be upgraded 

for an additional charge. 

 

 

 

 

 



Desserts 
Not included in package. Call for pricing 

 

Dessert Cups 

(Choose 4) Boston Cream Pie, Double Chocolate w/ Toffee Chips, Coconut 

Cream, Banana Cream, Red Velvet, Strawberry, Vanilla, Tiramisu, Chocolate 

Peanut Butter, Lemon Crème 

 

 

Cheesecake Bar 

Cheesecake Cups, Chocolate Sauce, Strawberry Topping, Caramel Sauce, 

Butterfinger pieces, Crumbled Snickers, Pecans, chopped Oreos, Whipped Cream 

 

Smore’s Bar 

Graham Crackers, Dark, Milk and White Chocolate, Rollo Candy, Reese Peanut 

Butter Cups, and Assorted Flavored Marshmallows 

 

Mini Desserts 

(We recommend 3 per person for an after-dinner dessert) 

Some of our selections include: Assorted Shooters, Chocolate Covered 

Strawberries, Assorted Brownie Bites, Eclairs, Dessert Bars 

 

Assorted Brownie and Cookie Tray 

 

Assorted Sheet Cakes 
Coca Cola, Vanilla, Red Velvet, Cinnabon, Peanut Butter, Carrot 

 
 



Appetizer Menu 2016 
 $6.95 per person   2 Appetizers 

$7.95 per person 3 appetizers 
$8.95 per person 4 appetizers 
$9.95 per person 5 appetizers 

 
Goat Cheese &Roasted Pepper 

Roll-ups 
***BBQ Meatballs 

Caramelized Onion Tartlets Pimento Cheese Triangles 
Parmesan Shortbread w/ 

Onion Jam 
Shrimp Cocktail Shooters 

***Buffalo Chicken Meatballs Asian Chicken Lettuce Wraps 
***Bourbon BBQ Mini Dogs ***Swedish Meatballs 
***Glazed Bacon Wrapped 

Sausages 
Sweet Bread Tea Sandwiches 

Pretzels and Beer Cheese ***Coconut Shrimp Dip 
Caprese Skewers Shrimp Cocktail Dip 

w/Crackers 
***Corn Dip w/ Beer Bread Cucumber Canapes  

Vegetable Pinwheels ***Goat Cheese and 
Bruschetta Dip 

Phyllo Cups w/ Tequila 
Pepper Jelly 

Vegetable Tray w/ Dill Dip 

Layered Taco Cups w/ Chips ***Jalapeno Popper Dip 
Fruit Tray or Kabobs w/ Creamy 

Dip 
Antipasto Skewers 

***Stuffed Mushrooms ***Artichoke Dip w/ Garlic Toast 



Bacon Ranch Beer Cheese Ball & 
Crackers 

Black Bean and Corn Salsa 

Mini Muffuletta  Layered Italian Dip 
Vegetable Cups w/ Dill 

Dressing 
Spinach Dip with Tortilla 

Chips  
Greek Hummus and Pita 

Chips 
Assorted Cheese and 

Crackers 
Mini Sausage & Mushroom 

Quiche 
Mini Veggie Quiche 

Chicken Pecan Salad Mini 
Croissant 

Shrimp Salad Cream Puffs 

Spinach Feta Scones Buffalo Chicken Celery Sticks 
Artichoke Parmesan Bites Grapes and Assorted Cheese  

Classic Cheese Ball Rosemary Pecan Goat Cheese 
Truffles 

 

***Served Warm 

 

http://www.great-chicago-italian-recipes.com/muffuletta_sandwich.html

