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 See Hear Taste 
It’s here! Your wedding day.  The hopes and dreams of a lifetime embraced by a day of celebration.  Will 

it be exquisitely elegant? Fun and festive?  Or simply divine?  It’s your choice because of this, of course, 

is your day!  How fitting you have selected Lundy’s Special Events to bring your vision to life.  Passion is 

our specialty-a passion for perfection.   

Our recipe for excellence includes a magical blend of cooking artistry, world-class service, years of 

expertise and supreme originality, what does that mean to your big day?  A celebration that captures 

your dream in every musical note, rosebud and delectable dish.   

Lundy’s food artistry is just one course in our full menu of offerings.  In fact, we’re your full service 

planning partner.  From choosing your venue to décor and even arranging transportation, we serve it up 

with perfection to the last delicious detail.  Make your wedding day exceed your expectations.  We put 

our heart into creating the best weddings in town.  After all, passion is our first natural ingredient! 



1/23/2009 

Lundy’s buffet pricing is based on buffet sized portions and a minimum requirement of two 

salads, one vegetable and one starch and two entrees, on your menu selection.  Freshly 

baked rolls, butter, iced tea and coffee are included with your buffet selections.  Pricing 

does not include service staff, state sales tax.  Service is scheduled for two hours, additional 

time may be added at an additional charge. 

 
Salads 
 

Garden Tossed Salad        $2.75 

Limestone Bibb Lettuce with Mandarin Oranges and Feta Cheese   $3.25 

Classic Caesar Salad with Jumbo Croutons      $3.00 

Greek Salad with Balsamic Vinaigrette      $3.25 

Spinach Salad with Bacon Vinaigrette      $3.25 

Asian Chop Chop Salad        $2.95 

Mixed Lettuces with Candied Pecans and Smoked Gouda and Apple Vinaigrette  $3.50 

Garden Pasta Salad        $1.95 

Fresh Fruits and Berries of the Season      $2.25 

Bow Tie Pasta Salad with Sun Dried Tomatoes and Artichokes    $2.95 

Farmer’s Shredded Cole Slaw       $1.75 

Traditional Waldorf Salad        $2.65 

Vegetable Antipasti Platter       $3.75 

Tomato and Cucumber Vinaigrette       $2.25 

 
 

Vegetables 
 

Steamed Broccoli with Herb Butter       $1.50 

Honey Glazed Bourbon Carrots       $1.50 

Country Style Green Beans       $1.50 

Carrot Ribbons with Chickpeas and Pine Nuts     $1.95 

Brussels Sprout Hash        $2.25 

Parmesan Tomato Crowns        $2.35 

Grilled Bistro Vegetables        $2.40 

Buttered Corn with Bell Pepper Confetti      $1.95 

Summer Squash Medley        $1.95 

Eggplant Parmesan        $1.75 

Sautéed Snow Peas        $2.25 

Fresh Green Beans with Sliced Almonds      $2.25 

Mixed Bean Medley        $1.85 

Roasted Asparagus        $2.50 
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Pasta, Rice & Potatoes 
 

Garden Vegetable Rice Pilaf       $.95 

Wild Rice Pilaf         $.95 

Garlic Smashed Potatoes        $1.25 

Mashed Potatoes with Whipped Butter and Chives     $1.25 

Herb Roasted Red Skin Potatoes       $1.50 

Stuffed Baked Potato        $1.35 

Escalloped Potatoes        $1.35 

Au Gratin Potatoes        $1.35 

Mashed Potatoes with Gravy       $1.25 

Cornbread Stuffing        $.95 

Traditional Sage Stuffing        $.95 

Penne Pasta with Diced Tomatoes & Olive Oil     $1.25 

Parmesan Polenta        $1.25 

Garlic Cheese Grits        $1.45 

Brown Sugar Smashed Sweet Potatoes with Walnuts     $1.45 

Red Pepper Israeli Cous Cous       $1.10 

Macaroni and Cheese        $.95 

 

 
 
Buffet Beef Entrees 
 
Slow Roasted Sliced Roasted Round of Beef      $4.95 
Topped with Mushroom Bordelaise Sauce  

 
Pan Seared Beef Tips Marsala       $6.25 
Carved Cajun Rubbed Slow Roasted Prime Rib 
 

Chef Carved Prime Rib of Beef served with appropriate condiments and petite rolls $11.95 
pricing does not include performance chef 
 

Carved Tenderloin of Beef       $14.95 
The finest cut of beef aged to perfection and rubbed with Peppercorns, pricing does not include performance chef 
 

Smoked Beef Brisket         $6.95 
Finished with a Mushroom Burgundy Sauce 
 

Gorgonzola Beef Filet        $12.96 
4 ounce Filet topped with Gorgonzola and Served with Wild Mushroom Demi Glaze 
 

Grilled 8 ounce New York Strip Steak      $13.95 
 
Grilled Sliced Flank Steak        $7.50 
Marinated to Perfection and Topped with Roasted Corn Salsa 
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Buffet Seafood Entrees 
 
Shrimp Tortellini Cappicola        $5.25 
Steamed Shrimp tossed with Cheese Tortellini, Fresh Spinach, and Cappicola Ham 
 

Baked Atlantic Cod with Lemon Butter      $6.95 
 

[ǳƴŘȅΩǎ {ƛƎƴŀǘǳǊŜ aŀǊȅƭŀƴŘ /Ǌŀō /ŀƪŜǎ      $12.50 
3 ounce Crab Cakes with Cracked Mustard and Old Bay as well as our secret seasonings 
 

Grilled Fresh Salmon with Capers       $8.95 
 

Miso Crusted Salmon with Ginger Teriyaki Sauce     $8.95 
 

Blackened Catfish, with a Creole Shrimp Sauce     $6.95 
 

Pan Seared Lemon Caper Tilapia       $6.95 
 

Seafood Fettuccini with Shrimp and Asparagus     $9.25 
 

Buffet Pasta Entrees 
 
Spaghetti and Meatballs with Garlic and Italian Herbs    $4.95 
 

Traditional Spaghetti with Sauce Bolognese      $4.50 
 

Bow Tie Pasta Primavera         $3.95 
Farfalle Pasta with Fresh Steamed Vegetables with a Creamy Alfredo Sauce 
 

Baked Manicotti         $4.50 
Cheese stuffed Manicotti Shells topped with a Garlic and Herb Marinara and Parmesan Cheese  
 

Portobello Ravioli        $5.25 
Ravioli stuffed with fresh Portobello Mushrooms topped with a Garlic Herb Marina 

 
Traditional Lasagna with Marinara Sauce      $4.25 
Ricotta, Meat and Tangy Sauce 

 

Buffet Poultry and Pork Selections 
 
Chicken Breast Chardonnay       $4.00 
Boneless Fresh Chicken Breast with a Light White Wine Cream Sauce 
 

Walnut Plum Chicken        $4.25 
Boneless Sautéed Breast with Sesame Plum Sauce and Toasted Walnuts 
 

Bourbon Barbecue Glazed Chicken Breast      $4.25 
Grilled and Glazed with Maker’s Mark Bourbon Sauce 
 

Chicken Breast Marsala        $5.15 
Fresh Breast deglazed with Marsala wine, Mushrooms and Chives served over Fettuccini 
 

Chicken Abigail         $5.35 
Sautéed and braised in white Wine and finished with quartered Mushrooms and Artichokes 
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Buffet Poultry and Pork Selections (continued..) 
 
Savannah Chicken        $6.25 
Pecan Encrusted Chicken Breast over Wild Rice with Imperial Crab Butter Sauce 
 

Baked Parmesan Chicken        $5.95 
Fresh Mozzarella and Shredded Parmesan over a fresh boneless breast  
with Italian Herb Sauce and baked atop Angel Hair Pasta 
 

Key Lime Chicken        $5.95 
Freshly Grilled Chicken Breast in a Lime Marinade topped with Tarragon Lemon Butter 
 

Home-style Fried Chicken        $4.95 
Made crisp in an iron skillet and oven baked to the crisp 
 

Jerk Island Chicken        $5.95 
Grilled with Jamaican Spices and Topped with Mango Chutney 
 

Chicken Cordon Bleu        $6.25 
Lightly dusted and stuffed with smoked Ham and Swiss drizzled  
with Lundy’s Signature Sauce 
 

Southern Pork Loin        $3.95 
Oven Roasted and Topped with Fresh Peach Salsa 
 

Kentucky Glazed Pork Filets       $5.50 
Grilled Boneless Peppered Pork Chops wrapped in Smoked Bacon Grilled  
and Finished with Maker’s Mark Bourbon Glaze 
 

Bluegrass Pork with a Wild Mushroom Brandy Ragout    $5.65 
 
Rough Mustard Encrusted Pork Loin with a Fig Apricot Glaze    $6.50 
 
[ǳƴŘȅΩǎ Smoked Pork Loin with a Maple Pecan Sauce    $4.95 
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Dessert Selections 

Chocolate Decadence Cake       $4.25 

Tiramisu          $3.95 

Cheesecake with Fresh Berries and Melba Sauce     $2.95 

Turtle Cheesecake        $3.45 

Carrot Cake         $2.95 

Peach Cobbler         $1.95 

Apple Pie         $1.95 

Cherry Pie         $2.25 

Pumpkin Pie         $2.25 

Strawberry Shortcake        $3.50 

Chocolate Cake with Chocolate Ganache      $3.95 

Bourbon Pecan Pie        $4.75 

Key Lime Custard Pie        $4.50 

Iced Sheet Cake         $2.25 

Baklava          $1.95 

Chocolate Mousse        $3.25 

Deep Dish Carmel Granny Smith Apple Pie      $3.75 

Performance Bananas Foster       $5.75 
Performance Cherries Jubilee       $5.75 
Maker’s Mark Bread Pudding       $4.95 

 
 
 

Petite Sweets, Bars and Cookies  
(priced per piece, may we suggest 2 pieces per person-minimum two dozen per item order required) 

Fudge Nut Brownies        $1.95 

Macaroons         $1.95 

White and Dark Chocolate Brownies      $.95 

Lemon Squares         $.95 

Chocolate Dipped Strawberries       $2.25 

Petit Fours         $1.25 

Chocolate Truffles        $2.30 

Double Dipped Chocolate Chip Cookies      $.85 

Peanut Butter Cookies        $.85 
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Our Glass is Always Full 
 
Hosted Bar Packages 
The host of the event or function pays for beverage services based on the total number of guests in 
attendance.  Pricing includes mixers, bar fruit, disposable beverage ware, and ice.  Bartender fees will be 
determined by the number of guests and length of your event. 
    
     One Hour Two Hours Three Hours Four Hours 
Open Premium Full Bar   $6.00  $12.00  $18.00  $24.00 
Open Beer, Wine and Soda Bar  $5.00  $10.00  $15.00  $18.00 
Open Soda, Coffee & Tea Bar  $2.50  $  5.00  $  7.50  $10.00 
 
 
 
 

Cash Bar Services 
The host of the function will be responsible for a minimum guarantee 
in sales as well as for Bartender fees, but guests will be asked to pay 
individually for drinks.   
 
.ŜƎƛƴƴƛƴƎΧΦ 

Domestic Beers  $4.00 each   
Imported Beers  $5.00 each 
House Wines  $4.00 each   
Premium Wines  $6.00 each 
House Liquors  $5.00 each   
Premium Liquors $7.00 each 
Soft Drinks  $2.00 each 
 

Additional Accoutrements 
 
Strawberry Kiwi Punch   $12.00 per gallon (serves 15) 
Iced Tea    $9.00 per gallon (serves 15) 
Lemonade    $9.00 per gallon (serves 15) 
Coffee, Standard   $12.00 per gallon (serves 15) 
 
Champagne Toast   $4.95 each, includes glass champagne flute (25 min.) 
Mint Juleps    $5.25 each (25 min.) 
Mimosas    $5.25 each, includes glass champagne flute (25 min.) 
Spicy Bloody Mary   $5.25 each, includes Celery and Olive Garnish (25 min.) 
 
Bar Set UpΩs    $3.95 per person (4 hour period) 
For functions where the client will be providing the alcohol, Lundy’s offers a traditional beverage set up 
package which includes; standard mixers, bar fruit, disposable beverageware, and ice. 
 
Crystal barware is available at an additional rental fee.  Please refer to our rental brochure for details. 
Pricing does not include Bartender or staffing fees.   



1/23/2009 

 
 

Ask Us 

 
 
LΩƳ ƴƻǘ ŦƛƴŘƛƴƎ ŜȄŀŎǘƭȅ ǿƘŀǘ L ǿŀƴǘ ƛƴ ȅƻǳǊ ƳŜƴǳ ƎǳƛŘŜΣ Řƻ ȅƻǳ ƘŀǾŜ ƻǘƘŜǊ ǎŜƭŜŎǘƛƻƴǎΚ 
Absolutely!  In fact, we encourage this question.  It is nearly impossible to list all of the selections and 
styles we have experience with.  These menus, while extensive, are meant to be a general guideline.  If 
your event is theme dependant, if you have family recipes you would like us to try or if you have special 
dietary needs, please don’t hesitate to ask.  We love to get creative! 
 
 
I want to provide my own alcohol for my event, may I do that? 
If the facility at which you are hosting your event allows you to provide your own alcohol, that is your 
prerogative.  However, if your event is at a Lundy’s owned or operated facility, state liquor license 
requirements do not allow for this provision. 
 
 
Do you include gratuity or should I add gratuity? 
We do not add a gratuity charge to your billing unless you request for us to do so.  Your service labor 
fees are meant to cover the hourly wages, taxes and benefits of the service personnel required to work 
your event. 
 
The service staff certainly appreciates any additional gratuities you may choose to add.  Many of our 
clients often do, but in no way are additional gratuities expected by our staff.  Gratuities may be paid 
directly to the event manager or added to your invoice post event. 
 
 
Do you require a deposit? 
Lundy’s requires a $500.00 non refundable deposit to secure our services and date.  This deposit will be 
applied to your final invoice.   
 
How many times will we meet prior to my event? 
A maximum of two meetings are included with our experienced event staff.  We will meet initially to 
discuss your event and to create the vision of your special day, after you have received your proposal, 
our staff will be available via telephone and email to answer any questions you may have.   Once the 
contract has been finalized, we will meet again no less than ten days prior to your event to finalize 
details, receive final guest counts and discuss the time line of your event.  This meeting will most likely 
take place at the actual event venue.  Should you require additional consultation time, our design and 
coordinator fees begin at $75.00 per hour, depending on your assigned consultant. 
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Big Taste, Small Bites 
Lundy’s extensive hors d’oeuvre selections can be added to enhance a buffet or Butlered dinner or 
combined to create an elegant reception.  Selections will be presented for a two hour time frame.   
Pricing is based per person, for the total number of guests at your function. 
 

     Two Selections       $8.95 per person 
Four Selections   $12.95 per person 
Six Selections   $16.95 per person 
Eight Selections   $19.95 per person 

 
 
Fresh Selection of Seasonal Fruits and Berries 

Garden Crudités with Herbed Fennel Dip 

Strawberry and Brie rolled with Honey and Almonds 

Baked Brie en Croute with Preserves and Sliced Baguette 

Rounds 

Miniature Grit’s Shooters with Assorted Toppings of 

Crumbled Cheese, Bacon and Peppers 

Mango and Pineapple Salsa with Salted Tortilla Chips 

Red Pepper Hummus with Pita Crisps 

A Selection of Domestic Cheeses with Napa Valley Grapes 

Miniature Roast Beef Cocktail Sandwiches on Petit Rolls 

Miniature Ham Cocktail Sandwiches on Petit Rolls  

Cucumber & Benedictine Tea Sandwiches 

9 Layer Fiesta Dip with Tortilla Chips 

Mini Tuna or Chicken Salad Croissants 

Snow Pea Wrapped Cocktail Shrimp 

Mushroom Tartlets 

Tomato and Feta Crostini 

Mini Cheeseburgers with Roma Tomato 

Lundy’s Signature Bruchetta with French Rounds 

Smoked Trout Spread with Endive 

Petit Salmon with Teriyaki Glaze 

Green Chili Wontons with Guacamole 

Spanakopita 

Potato Pancakes with Mango Salsa 

Vegetable Spring Rolls with Sweet and Sour Sauce 

Bacon Wrapped Water Chestnuts 

Parmesan Polenta Triangles 

Sesame Won Ton Asparagus 

Coconut Fried Shrimp 

Stuffed Crab Filled Mushrooms 

Crab and Artichoke Dip with Pita Wedges 

Miniature Crab Cakes with Cajun Remoulade 

Petite Hot Browns  

Quiche Lorraine Tartlets 

Maker’s Mark Bourbon Meatballs 

Tangy Buffalo Chicken Wings 

Southern Fried Chicken Tenders with Honey Mustard 

Pork Empanadas 

Mini Pizza Bites 

Miniature Reuben Sandwiches on Cocktail Rye 

Thai Chicken Satays 

Grilled Steak on a Crostini with Rosemary Aioli 

Miniature Caesar Salad Cups 

Lollipop Lamb Chops with Pomegranate and Mint Relish 

Cream Cheese Stuffed Cherry Tomatoes with Chive 

Pomme Frits with Gorgonzola Sauce 

Fontina Cheese Quesadillas 

Sake Lime Beef Wraps with Daikon and Sprouts 

Caramelized Sweet Onion Tart 

Globe Grapes with Pistachios and Goat Cheese 

Tequila Lime Pulled Pork on a Plantain Crisp 

Miniature Beef or Chicken Wellingtons 

Cucumber Round with Salmon Mousse 

Miniature Ceviche Shots 

Beer Battered Catfish Bites with Tartar Sauce 

Sweet Corn Fritters 

Stuffed Baby Red Skin Potatoes
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Show and Tell 
Lundy’s performance stations are an excellent alternative to the standard buffet selections.  Uniformed 
culinary staff members will perform with delight before your guests.  Stations can be added to buffets or 
hors d’oeuvre receptions to enhance the atmosphere.  Combine stations and create a dynamic 
environment with dramatic flow for your event. 
 

Traditional Carvery 

 Your choice of Vermont Cob Turkey, Honey Glazed Ham, Roasted Beef, Roasted Tenderloin of Beef, 
Corned Beef, Warm Pastrami 

 Rough Mustards, Petite Rolls, Henry Bain Sauce 

 
Primo Pasta & Ciao Italian 

 A Selection of Fettuccini and Penne Pasta Noodles with your choice of traditional Marinara, Bolognese, 
Pesto 

 Homemade Turkey, Sausage and Italian Seasoned Meatballs 

 Garlic Bread Sticks and Traditional Caesar Salad 

 
 
Steakhouse Tasting Station 

 Grilled Porterhouse Steaks & Filet of Beef Tenderloin 
Carved to Order, Roasted Cipollini Onions , Smoked Tomato Chutney & Horseradish Whipped Cream  

 Crispy Shoestring Potatoes Tossed with Sea Salt  

 Breast of Chicken Roulade Stuffed with Roasted Thyme & Apricots 
Port Wine Sauce , White Polenta Diamonds with Parmesan & Asiago  

 Amy’s Bread Twists: Black Olive, Fennel & Raisin, Five-Grain 
 
 
Jewels of the Deep Station 

 Thai Lobster Martini: Medallions of Lobster Tail, With Confetti of Mango, Corn, and Tomato & Lemon 
Grass Spear to Accent  

 Fried Oysters on the Half Shell  

 Chilled Gulf Shrimp over Shaved Ice, Spicy Horseradish Cocktail Sauce and Lemon 
 
Ravioli Station 

 Long Island Duck Confit with Plum Sake Sauce  

 Sweet Apple & Foie Gras with Brown Butter & Figs  

 Butternut Squash with Walnuts, Roasted Garlic & Goat Cheese Sauce  

 Autumn Salad of Mache and Red Oak 
Maytag Blue Cheese, Seasoned Pecans, Honey Pommery Vinaigrette  

 Foot Long Parmesan Sacristans 
 
Earth's Bounty: A Mushroom Station 

 Rosemary-Smoked Portobello Mushrooms, Brushed with a Balsamic Shallot Glaze-Carved to Order  

 Warm Chanterelles over Spears of Poached Asparagus  
 

Other Options include;  
Asian Fusion, Build Your Own Quesadillas, Mashed Potato Bar, Bruchetta Bar,  

Penny Candy Station & Milk Shake Station 
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From the Sea 
 
The following seafood selections are priced according to current market pricing and are offered with a 
host of accoutrements to accent the natural flavor. 
 

 Jumbo Gulf Shrimp with Lemon and Tangy Cocktail Sauce 

 Jumbo Prawns with Lemon and Tangy Cocktail Sauce 

 Freshly Shucked Oysters of the Season 

 Florida Stone Crabs with “Joe’s” Famous Mustard Sauce 

 Snow Crab Legs with Drawn Butter 

 Freshly Prepared Sea Scallops 

 Freshly Poached Norwegian Salmon 

 Performance Prepared Maryland Crab Cakes 

 Conch Fritters  

 Traditional Crab Boil with Corn and Spicy Sausage 
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Additional Information 
 
Culinary Staffing 
Buffet and menu pricing listed within this packet excludes service staff unless noted.  Lundy’s reserves 
the right to secure the proper staffing for your event based on the style of service, venue and number of 
guests.  On average, Lundy’s recommends one attendant or bartender for every 50-65 guests. 
 
Rates Beginning.. 

Attendants    $95.00 each (per four hour function) 
Bartenders    $95.00 each (per four hour function) 
Waiters     $95.00 each (per four hour function) 
Bus/Pantry Personnel   $75.00 each (per four hour function) 
 
Dinnerware 
Lundy’s services include basic Prestige disposable dinnerware and beverageware with cutlery and a 
heavy duty disposable napkin.  China and crystal services are available for an additional rental fee. 
 
Cake Cutting Services 
Lundy’s will be happy to assist with cutting your wedding cake.  Our services include cutting the cake, 
disposable Prestige dessert ware with disposable cutlery.  In addition, we will also gather the 
“hardware” (Dows and rods) which are used to assemble your cake and rinse them off.  We will place 
these items in a small bag with your gifts so they may be returned to your baker.  Your sliced selections 
will be placed around your cake table for guests to help themselves.  $3.95 per slice 
 
 
 
Popular Rental Items 
 
White Garden Chair   $2.95 each 
Silver Chivairi Chair   $7.50 each 
60” Round Table   $7.00 each 
8’ Banquet Table   $7.00 each 
High Boy Cocktail Tables  $15.00 each 
China Service    $.45 per piece (beginning) 
Crystal Service    $.45 per piece (beginning) 
Silver Plated Cutlery   $.46 per piece (beginning) 
Standard White Table Linen  $14.00 each 
Standard Linen Napkins   $.95 each  
Specialty Linens    Beginning $22.00 each 
Spandex Table Forms   $18.00 
Linen Table Skirting   $4.00 per running foot 
 
 
 
Depending on your location or venue, delivery and set up charges may apply.  Lundy’s reserves the right 
to alter or change pricing based on market trends and or current economical conditions. 


