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CLASSIC PACKAGE

SALAD COURSE

CLASSIC BAR PACKAGE
One hour  o f  open bar  serv ice  be fo re  d inner  and

two hours  o f  open bar  serv ice  a f te r  d inner

CRUDITE & DIP DISPLAY
Seasona l  c rud i te  p la t te rs  accompan ied  w i th

Tomato-Herb  D ip  and  Sp inach  & Ar t i choke  D ip

WINE SERVICE
One g lass  o f  red  o r  wh i te  w ine  o f fe red  to  your

gues ts  as  they  a re  sea ted

Baby  Greens  Sa lad  w i th  Car ro ts ,  Cher ry  Tomatoes ,
Cucumbers  &  Whi te  Ba lsamic  V ina ig re t te

Ol iver ' s  S igna ture  Bread Baske t  w i th  Whipped But te r

ENTREE COURSE
Your  cho ice  o f  Ch icken en t ree  accompan ied
wi th  your  cho ice  o f  a  s ta rch  and vegetab le

DESSERT COURSE
Ol iver ' s  w i l l  cu t  and  serve  your  wedd ing  cake

or  d isp lay  i t  on  a  se l f -serve  s ta t ion

COFFEE SERVICE
Regu la r  and  Decaf fe ina ted  Cof fee  o r  Hot  Tea

of fe red  tab les ide  o r  on  a  se l f -serve  s ta t ion

PRICE PER GUEST: $59.00
p lus  admin is t ra t i ve  fee ,  sa les  tax ,  ca te r ing  permi t  ( i f  app l i cab le )

and any  o ther  add i t iona l  fees  l i s ted  on  your  invo ice .

2 0 9 5  D E L A W A R E  A V E       B U F F A L O ,  N Y       7 1 6 . 8 7 7 . 9 6 6 2       W W W . O L I V E R S C U I S I N E . C O M



PREMIUM PACKAGE
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SALAD COURSE

PREMIUM BAR PACKAGE
One hour  o f  open bar  serv ice  be fo re  d inner  and

three  hours  o f  open bar  serv ice  a f te r  d inner

BUTLER STYLE PASSED HORS D'  OEUVRES
Selec t ion  o f  four  passed hors  d '  oeuvres  o f  your  cho ice

WINE & CHAMPAGNE SERVICE
One g lass  o f  red  o r  wh i te  w ine  o f fe red  to  your  gues ts

as  they  a re  sea ted
Pre-se t  o r  Passed Champagne Toas t

Cho ice  o f  T rad i t iona l  Caesar  Sa lad  o r  Baby  Greens  Sa lad  w i th  
Car ro ts ,  Cher ry  Tomatoes ,  Cucumbers  &  Whi te  Ba lsamic  V ina ig re t te

Ol iver ' s  S igna ture  Bread Baske t  w i th  Whipped But te r

ENTREE COURSE
Dual  En t ree  w i th  cho ice  o f  two  pro te ins  (F i le t  M ignon,

Manhat tan  S t r ip  S teak ,  F renched Ch icken Breas t ,  Shr imp Skewer ,
Sa lmon or  Crab  Cake)  w i th  your  cho ice  o f  a  S ta rch  and Vegetab le

DESSERT COURSE
Ol iver ' s  w i l l  cu t  and  serve  your  wedd ing  cake  or

d isp lay  i t  on  a  se l f -serve  s ta t ion

COFFEE SERVICE
Regu la r  and  Decaf fe ina ted  Cof fee  o r  Hot  Tea

of fe red  tab les ide  o r  on  a  se l f -serve  s ta t ion

PRICE PER GUEST: $110.00
p lus  admin is t ra t i ve  fee ,  sa les  tax ,  ca te r ing  permi t  ( i f  app l i cab le )

and any  o ther  add i t iona l  fees  l i s ted  on  your  invo ice
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SIGNATURE PACKAGE
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SALAD COURSE

SIGNATURE BAR PACKAGE
One hour  o f  open bar  serv ice  be fo re  d inner  and

three  hours  o f  open bar  serv ice  a f te r  d inner

BUTLER STYLE PASSED HORS D'  OEUVRES
Selec t ion  o f  four  passed hors  d '  oeuvres  o f  your  cho ice

WINE SERVICE
One g lass  o f  red  o r  wh i te  w ine  o f fe red  to  your  gues ts

as  they  a re  sea ted

Baby  Greens  Sa lad  w i th  Car ro ts ,  Cher ry  Tomatoes ,
Cucumbers  &  Whi te  Ba lsamic  V ina ig re t te

Ol iver ' s  S igna ture  Bread Baske t  w i th  Whipped But te r

ENTREE COURSE
Your  cho ice  o f  Ch icken Ent ree  accompan ied  w i th

your  cho ice  o f  a  S ta rch  and Vegetab le

DESSERT COURSE
Ol iver ' s  w i l l  cu t  and  serve  your  wedd ing  cake

or  d isp lay  i t  on  a  se l f -serve  s ta t ion

COFFEE SERVICE
Regu la r  and  Decaf fe ina ted  Cof fee  o r  Hot  Tea

of fe red  tab les ide  o r  on  a  se l f -serve  s ta t ion

PRICE PER GUEST: $75.00
p lus  admin is t ra t i ve  fee ,  sa les  tax ,  ca te r ing  permi t  ( i f  app l i cab le )

and any  o ther  add i t iona l  fees  l i s ted  on  your  invo ice
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PACKAGE ADDONS

SEAFOOD ENTREE ENHANCEMENTS

ADDITIONAL HOURS OF BAR SERVICE
One Hour  of  Classic  Bar  Package -  $4 .00  per  person

One Hour  of  S ignature  Bar  Package -  $5 .00  per  person
One Hour  of  Premium Bar  Package -  $6 .00  per  person

HORS D'  OEUVRE STATIONS:
Fru i t ,  Crud i te  and  Cheese D isp lay  / /  $9 .50  per  person

Ant ipas to  D isp lay  / /  $15.95  per  person
Medi te r ranean D isp lay  / /  $15.95  per  person

Seafood Sta t ion  / /  MP
As ian  S ta t ion  / /  $14.00  per  person (3  se lect ions)

Fla tb read P izza  S ta t ion  / /  $12.00  per  person (3  se lect ions)

UNLIMITED WINE POUR WITH DINNER
Chateau St .  Jean Chardonnay  & Caberne t  / /  $30.00  per  bot t le

Wyat t  Chardonnay  & Aus te r i t y  Caberne t  / /  $40.00  per  bot t le
Sonoma Cut re r  Chardonnay  & For t ress  Caberne t  / /  $56.00  per  bot t le

Seared  Sca l lops  (2 )
Imper ia l  Crab  Sauce

Crab Stu f fed  Shr imp (2 )
Mary land  Crab  Cakes  (2 )

$10.00  pr ice  per  person (choice  of  one)

DESSERT DISPLAY
Selec t ion  o f  four  Pe t i te  Pas t r ies  / /  $9.00  per  person
Assor ted  Cook ies  and  Brown ies  / /  $5.95  per  person

CORDIAL BAR
Kah lua ,  Ba i ley 's ,  Sambuca

Pr ic ing based on consumpt ion in  which you wi l l  rece ive
an invoice  a f ter  your  event
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Plated
Entrees

BEEF ENTREE OPTIONS
Bra ised  Beef  Shor t  R ibs  w i th  Horserad ish  Gremola ta

& Bra is ing  Jus
$44.00  per  person

Gr i l led  F i le t  M ignon w i th  Caramel ized  On ion  Demi  G lace
$46.00  per  person

Gr i l led  Manhat tan  S t r ip  S teak  w i th  Gorgonzo la  Cream Sauce
$45.00  per  person

CHICKEN ENTREE OPTIONS
$29.75 PER PERSON

Stu f fed  Ch icken Marsa la  w i th  Mozzare l la ,  Sun Dr ied
Tomatoes  &  Sp inach

Roasted  Ch icken Breas t  w i th  Who le  Gra in  Mustard
Cream Sauce

Lemon & Herb  Br ined  Ch icken Breas t  w i th
Tomato-Sha l lo t  Re l i sh

Stu f fed  Ch icken F lo ren t ine  w i th  Roas ted  Red Pepper
Cream Sauce

DUCK/LAMB ENTREE OPTIONS
Pan Seared  Duck  Breas t  w i th  B lackber ry  Gas t r ique

$31.00  per  person

Herb-Crus ted  Rack  o f  Lamb w i th  Romesco Sauce
MP pr ice  per  person

Bone- In  Berksh i re  Pork  Chop w i th  Who le  Gra in  Mustard
Demi  G lace

Cr ispy  Porche t ta  w i th  Tar t  Cher ry  Sauce

Herb  &  Gar l i c  Roas ted  Pork  Lo in  w i th  Red Wine
Pear  Sauce

A L L  E N T R E E S  S E R V E D  W I T H  B A B Y  G R E E N S  S A L A D  &  O L I V E R ' S
S I G N A T U R E  B R E A D  B A S K E T

2 0 9 5  D E L A W A R E  A V E       B U F F A L O ,  N Y       7 1 6 . 8 7 7 . 9 6 6 2       W W W . O L I V E R S C U I S I N E . C O M

PORK ENTREE OPTIONS
$29.75 PER PERSON

SEAFOOD OPTIONS
Roasted  Faroe  Is land  Sa lmon w i th  Sesame-Ginger

Honey  Glaze
$35.00  per  person

Twin  Mary land  Crab  Cakes  w i th  Ca jun  Remoulade
$34.00  per  person

Roasted  Ha l ibu t  w i th  Caper  &  Ch ive  Beur re  B lanc
MP per  person

Corn  Crus ted  Sea Bass  w i th  Cher ry  Tomatoes ,  Arugu la
& St i l ton  B lue  Cheese

MP per  person

SIDE OPTIONS
Choice  of  1  Starch:  Wh ipped Yukon Go ld  Mashed

Pota toes ,  Sour  Cream & Ch ive  Mashed Pota toes ,  Roas ted
F inger l ing  Pota toes ,  Po ta to  Parmesan Pave,  Twice  Baked

Pota to ,  Whi te  Cheddar  Gr i t s ,  Mascarpone Po len ta ,  
Bu t te red  Far ro  P i la f ,  Corn  Pudd ing

Choice  of  1  Vegetable:  Roas ted  Asparagus ,  Sauteed
Green Beans ,  Lemon & Parmesan Rap in i ,  Bu t te red  Root

Vegetab les ,  Roas ted  Wi ld  Mushrooms w i th  Conf i t  Sha l lo ts ,
Rata tou i l le


