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information
PRIC ING  AND PAYMENT STRUCTURE

CATERING  DEL IVERY AND SET-UP

Please send us an email to inquire about available dates and pricing.
Important information to include when inquiring: 

Date, location, rough estimate of guest total
Style of party (Small bites, buffet, plated, corporate luncheon)
Menu choice (Can be modified and adjusted)
Allergies or other pertinent information 

Pricing based on menu/packages chosen as well as choices made within that
menu. Deposit of 50% required to secure date. Final headcount and remaining
balance due 1 week prior to date of event.  

Delivery of food included in final price. Buffet and hors d’oeuvre selections
dropped off in disposable platters/pans unless otherwise agreed upon. Buffets
and grazing tables provided and set-up upon request.  Flatware and the likes
may be provided upon request. 

DESSERTS  AND BEVERAGES
Desserts and beverages not included in final price unless previously agreed
upon. May provide these services for slight uncharge. Reference dessert menu
or inqure for custom desserts. 
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hors d’oeuvres Menu
Cold Hors D'oeuvres Hot Hors D'oeuvres

Sesame Chicken Salad on Wonton 

Sliced Wagyu sirloin on Crostini

CHicken tostada
meatballs alla vodka 

Pork Belly Steam Buns

Sweet Potato Latke 

W/ Pickled Vegetable and Crispy Carrot 

Cuban Sandwich Slider 
Braised Pork, Sliced Ham, Pickle, Swiss, Mustard Aioli

W/ Arugula and Onion Marmalade 

W/ Goat Cheese and Walnut 

fried goat cheese 

W/ Mashed Potato, Corn,Gravy 
Mini Fried Chicken Bowl 

deviled eggs 

Grilled and Chilled Shrimp Cocktail
W/ Bloody Mary Cocktail Sauce

Truffle Parmesan Arancini

grazing displays
Priced Per Person

Farmhouse Charcuterie
A selection of local artisan cheeses,

cured meats, nuts, fruits, olive
tapenade, herb ricotta, crostini.

Crudites
 Crisp vegetables, pita bread, chef’s

seasonal selection of dip. 

Contact us regarding fully
customizable buffet/plated

events.  
585-694-5211

info@easyeatsroc.com

w/ herb ricotta

seasonal jam, balsamic glaze

w/ marinara

CHicken cutlet slider
Roasted red pepper, mozzarella, arugula, herb aioli 

Mini birria tacos
chili braised beef, accompaniments

Crab cakes
remoulade, fresh dill

Short rib grilled cheese
w/ cajun tomato bisque

skirt steak skewers
w/ chimichurri

Chili cup
on tortilla chip w/ cheese

STuffed chicken pinwheels
swiss chard, feta, onion, chiles. w/ cajun tomato sauce

fried potato balls
cheddar cheese, jalapeño. W/ crema

w/ salsa verde, crema

chipotle yolks, pickled jalapeno, tortilla strips

caprese skewer
cherry tomato, mozzarella, basil, balsamic glaze

Mini lettuce wrap
ground chicken, pickles, crispy carrot

beet tartare
w/ feta, candied nuts, arugula

bruschetta crostini
tomato bruschetta,pecorino romano 

chips n dip
house made salsa, warm queso
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Menus
Lat in  Flare

Buffet

Prote ins

Ch icken ch ile  verde  
Carn itas  (slow roasted  tender  pork)  
Carne  asada (mar inated  & gr illed  steak)
Class ic  ground beef

Cho ice  of  2

S ides
Includes  all

Spanish  style  r ice  and  beans 
Refr ied  beans 
House  fr ied  ch ips  and  salsa verde  

Accompaniments
Includes  all

Warmed flour  and corn tort illas
ch ipotle  sauce ,  house  taco  sauce ,  l ime  crema
Black beans ,  corn p ico ,  lettuce ,  tomato ,  p ickled
jalapeño ,  p ickled  on ions
var iety  of  cheeses  
*add  warm queso  for  sl ight  upcharge*  
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Menus
Mangia

Buffet

Prote ins

Ch icken(Grandmas cutlets ,  ch icken parm ,  ch icken
p iccata)  
Sausage  with  peppers  and on ions  
papa ’s  beef  brac iole
family  rec ipe  meatballs  

Cho ice  of  2

The  pasta
one  cho ice  

penne  alla  vodka 
potato  gnocch i  w ith  pesto  
papardelle  bolognese
tortell in i  alfredo

vegetables
one  cho ice

gr illed  garl ic  parmesan asparagus
Sweet  ch il i  brussels  sprouts  and bacon
sautéed  broccol i  and  caul iflower
green beans

* Includes  buffet  s ize  house  salad and warm breads*
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Menus
cookout  

Buffet

Prote ins

Smoky brown sugar bbq pulled  pork
st icky glazed  baby back r ibs  
Smoked  br isket
slow roasted  half  ch icken 
mar inated  and gr illed  sk irt  steak

Cho ice  of  2

The  s ides
cho ice  of  3  

class  mac salad
mar inated  pasta salad
mac n  cheese
cajun corn
salt  potatoes  
roasted  vegetable  medley

* Includes  buffet  s ize  house  salad ,  assorted  breads ,
and  appropr iate  cond iments*
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Menus
sandwiches  

Buffet

sandwich  platter

turkey club
ham and swiss  
roast  beef  on  c iabatta
mar inated  roasted  vegg ie  wraps
ch icken salad cro issant

includes  all

The  s ides
cho ice  of  3  

house  m ixed  green salad
easy caesar  salad
mar inated  pasta salad
class ic  mac salad
med iterranean salad
assorted  fru it  salad  

* Includes  house  fr ied  ch ips  and  appropr iate
cond iments*
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Menus
salad bar

Buffet

The  base

Chopped  romaine
sp inach  and spr ing  greens
shaved  brussels  sprouts
mixed  qu inoa

includes  all

prote ins
includes  all

marinated  gr illed  ch icken
chopped  bacon
th ick  cut  ham
hard bo iled  eggs
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$20++  Per  Person

add ins  and  topp ings
includes  all

shaved  carrots
cherry tomatoes
cucumber
red  on ion
banana peppers

croutons
feta ,  cheddar ,
parmesan cheese
sunflower seeds
cranberr ies

dress ings
balsamic  v in      green  goddess      class ic  i tal ian



Menus
rochester  staple

Buffet

garbage  plate  base

hamburgers  and cheeseburgers  
red  and wh ite  hots  
ch icken f ingers
gr illed  cheese  

2  cho ices

The  s ides
cho ice  of  2  

class ic  mac salad  
cr ispy  homefr ies
mac n  cheese
beer  battered  french  fr ies

The  accompaniments

s ignature  meat  hot  sauce
chopped  wh ite  on ion
ketchup ,  mustard ,  rel ish
rolls  and butter  

includes  all
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Menus
STuffed  french  toast
Hazelnut ,  strawberry ,  c innamon sugar

Egg b ites
potato ,  jalapeno ,  cheddar ,  ch ive

Yogurt  parfa it
Greek  yogurt ,  van illa  almond granola ,
m ixed  berr ies ,  honey

Fru it  salad
Watermelon ,  cucumber ,  feta ,  bas il

Pasta salad
Sausage  tortell in i ,  arugula ,  pepperonc in i
peppers ,  cherry tomato ,  red  on ion ,  grated
parm ,  v ina igrette

ch icken cutlets
shaved  parm ,  lemon v ina igrette

seasonal  roasted  vegetables

s ignature  brunch 

Buffet9
$23++  Per  Person



Caesar
Chopped romaine, shaved brussel sprouts, bacon

lardon, pickled onion, almond, shaved parmesan,

caesar dressing

Beet
Baby spinach and kale, roasted beets, crumbly

bleu cheese, apricot, candied nuts, caramelized

onion, charred shallot vinaigrette 

Garden
Mixed greens, carrot, celery, onion, cucumber,

cherry tomato, sourdough crouton, balsamic

vinaigrette

Pappardelle
Vodka sauce, baby spinach, grated parm 

Spaghetti
Vegetable bolognese, fresh basil, herb ricotta

Ravioli
Herb ricotta stuffed ravioli, classic marinara

Gnocchi
Basil pesto, toasted breadcrumbs, grated parm

M A I N S

V E G E T A B L E S T A R C H
Choice of TWO Choice of ONE 

NY Strip Steak
W/ chimichurri and herb butter 

Short Rib
Red wine braised, crispy onions

Skirt Steak
Cajun rubbed and grilled, pickled vegetables

Chicken Dijon
White wine braised chicken thighs, dijon cream

sauce

Cutlets
Thin fried chicken cutlets, lemon vinaigrette,

shaved parm 

Chicken Roulade
Swiss chard, fresno pepper, onion, feta cheese,

cajun tomato sauce 

Salmon 
Cashew crusted, honey mustard glaze, mandarin

orange

Fried Fish 
Crispy fried cod, tartar sauce, lemon

Ahi Tuna
Soy marinated steaks, pan seared, everything

seasoning, cabbage slaw

Brussel Sprouts
Sweet chili glaze, bacon 

Rainbow Carrots
Grilled and honey glazed, cajun nuts

Asparagus
Garlic parmesan crusted

Risotto
Parmesan, truffle

Hasselback Potatoes
 cheddar, sour cream

Sweet Potato
Slow roasted, candied nuts, goat cheese 

P A C K A G E S

F A M I L Y  S T Y L E  M E N U

T H E  S A L A D

H O R S  D ’ O E U V R E S
Grazing Table

Chef’s selection of local and imported cheeses, cured meats, roasted

and pickled vegetables, olives, miscellaneous tapanades and jams.

Assortment of breads, crostinis, and crackers.

Choice of TWO stationary hors d’oeuvres from our list 

F I R S T  R O U N D

T H E  P A S T A
Package includes ONE salad and ONE pasta choice 

P R O T E I N  
Choice of TWO

B E E F C H I C K E N F I S H

F U L L  S E R V I C E
I n c l u d e s  a l l  c o u r s e s
s h o w n  a n d  c h o i c e  o f

f a m i l y  s t y l e  d e s s e r t  

F A M I L Y  M E A L J U S T  S T A R T E R S  
I n c l u d e s  a l l  c o u r s e s

s h o w n  w i t h o u t  d e s s e r t .  
I n c l u d e s  t h e  g r a z i n g
t a b l e  a n d  t w o  h o r s

d ’ o e u v r e s  f r o m  o u r  l i s t
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