
Abineau Lodge Catering 

Whether you are organizing a Wedding, Birthday, Anniversary, Family Reunion or a Corporate Event, we 

at Abineau Lodge can help you. From picking out something on our new menu, to designing your own, we 

can handle it all. We provide full service catering for any occasion on site.  

Appetizers 

Arizona Vegetable Crudités 

A fresh array of garden vegetables served with an herb or Ranch dipping sauce. 

$24.95 per platter (Serves 8) 

 

Hummus with Pita Bread Chips Platter 

Our home-made Humus served with Pita Bread 

$24.00 per quart 

 

Antipasto Platter 

Selected Italian Meats and Cheeses, Olives, Red Peppers, Peperoncinis and Cherry Peppers on a bed of 

lettuce. 

$50.00 per platter (Serves 8) 

 

Baked Brie En Croute 

Brie layered with Fruit Preserves, wrapped in Puff Pastry and baked. Served with an assortment of 

crackers.  

$59.99 (Serves 15) 

 

Stuffed Mushrooms 

Portobella Mushroom Caps stuffed with a Bread, Cheese and Sausage stuffing. 

$4.95 per serving 

(Min. 8) 

 

Caprese Skewers 

Grape Tomatoes and Mozzarella Balls with fresh Basil leaves, marinated in a Balsamic Vinegar dressing. 

$4.95 per serving 

(Min. 8) 

 

 

 

 

 

 

 

 



 

Soups 
(Gallon of Soup, Serves 10-12) 

$49.99 

Black Bean Chili 

Tomato Bisque 

Southwest Corn Chowder 

$64.99 

Green Chili Chicken Soup 

Turkey Chili 

Chicken Pot Pie Soup  

Chicken Tortilla 

Roast Beef and Vegetable Soup  

Salmon Chowder 

$6.00 extra for 12 Biscuits or Corn Muffins 

 

Lunch or Dinner Buffets 
(Min. 10) 

Fruit and Salad Buffet 

Seasonal Fresh Fruit and Vegetable tray 

Chicken with Walnut Salad 

Pasta Salad with Herb Dressing 

Rolls and Butter 

$13.95 per person 

 

(Add Shrimp Salad) 

$15.95 per person 

 

Deli Buffet 

Seasonal Fresh Fruit and Vegetable Tray 

Deli Meat and Cheese Tray 

Pasta Salad 

Red Potato Salad with Dill 

Assorted Rolls 

Assorted Potato Chips 

$14.95 per person 

 

BBQ Brisket or Pulled BBQ Chicken Buffet 

Sliced Barbecue Brisket or Pulled Chicken, Homemade BBQ Sauce 

Red Potato Salad or Cole Slaw 

Baked Beans 

Onion Rolls 

Potato Chips 



$17.95 per person 

 

Italian Buffet 

Baked Ziti with Meatballs  

Chicken Penne 

Vegetarian or Italian Sausage Lasagna  

Garden Green Salad 

Bread Sticks 

$17.95 per person 

 

Dinner 
(Min. 10) 

 
Roasted Prime Rib of Beef 

Served with AuJus and Horseradish 

Mashed Potatoes 

Seasonal Vegetables with Herb Butter 

Dinner Rolls 

$29.95 per person 

 

Roasted Pork Loin 

Marinated in Soy Sauce, Garlic, Ginger and Sesame Seed Oil 

Pineapple Fried Rice  

Stir Fried Vegetables 

$22.95 per person 

 

Lemon Boneless Chicken 

Grilled on an open flame 

Oven roasted Rosemary Potato Wedges 

Seasonal Vegetables 

Rolls with Butter 

$18.95 per person 

 

Baked Salmon Filets 

Pineapple and Mango Salsa 

Rice Pilaf 

Seasonal Vegetables 

Rolls and Butter 

$20.95 per person 

 

Grilled Ribeyes 

Chili Fried Onions 

Cheddar Mashed Potatoes 



Seasonal Vegetables 

Corn Muffins with Butter and Honey 

$25.95 per person 

 

Fit and Trim Menu 

Teriyaki Portabella Salad 

Polynesian Chicken Breast with Pineapple and Coconut 

Steamed Asparagus with Lemon Zest 

Crunchy Confetti Rice 

Low Fat Chocolate Decadence Cake 

$22.95 per person 

 

 

Desserts 
 

Chocolate Mousse Loaf 

 

Assorted Fruit Cobblers 

 

Assorted Fruit Crisps 

 

Cheese Cake with Fruit Topping 

 

Stuffed Chocolate Covered Strawberries  

(In Season) 

 

$6.95 per person 

 

 

Half and Full Size Sheet Cakes 

Chocolate, Vanilla or Carrot Flavors 

 

$30-$80 per cake 


