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MSGRATH’S BRUNCH MENU

McGrath’s provides the following services:

Order rental (tables, chairs, linen, and china if required). McGrath’s has
tablecloths for $5.75 each and napkins for $.60 each in white only. (Colors available
from rental company)

Deliver food and equipment to the event (e.g., chaffers, serving spoons, as needed for
the food ordered).

Set up food / beverage tables.

Supply paper products for the food ordered from McGrath’s: paper plates, plastic
cups, Styrofoam cups, paper napkins and plastic knives, forks. Cups for the bar and
paper products for food NOT supplied by McGrath’s can be provided at an
additional cost.

Pick up of all equipment. This does not include any rental items.

Provide a Buffet Attendant to set up, restock and clean up buffet tables, if the number
of people attending is 100 or more. The Buffet Attendant is provided for a maximum
of 5 hours. The number of Buffet Attendants provided increases as the number of
people attending increases. If a Buffet Attendant is not included and you require one,
we can provide one at an additional charge. A dish-cleaning fee of $1.00 per person
for china is required.

The number attending must be at least 25 people. A delivery fee for areas outside
Riverside is required and the minimum number attending requirement is higher

Prices subject to change

Office (951) 683-7063 Fax (951) 683-6484
E-Mail mcgrathscatering@sbhcglobal.net
www.mcgrathscatering.com
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BRUNCH MENU

Please note: McGrath’s uses dairy products.

Buffet Entrees:

Chicken Marsala- $12.95

Tender breast of chicken in our Marsala
sauce sautéed in butter and slowly baked

Tarragon Chicken— $12.95

Boneless breast of chicken dipped in cream
of tarragon sauce and slowly baked

Glazed Baked Ham- $12.25
Tender pre-sliced ham coated with a honey
& brown sugar glaze, topped with pineapple
and baked to perfection

Stuffed Chicken-$12.75
Tender chicken breast stuffed with spinach,
cream cheese, onions and a selection of
spices baked to a golden brown

Chicken Quiche -$11.75
Alight flaky pastry dough filled with our
special egg custard, breast of chicken,
mushrooms, broccoli & Swiss cheese baked
to perfection.
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Seafood Quiche - $11.75
A light flaky pastry dough filled with our
special egg custard, shrimp, krab, onions,
Swiss & cheddar cheeses baked to a golden
brown

Sausage & Bacon - $11.95

Assortment of pork sausage, chicken
sausage, kielbasa & bacon

Marinated Tri Tip $13.95
Large tri tip roast marinated in our special
marinade, slowly baked and sliced

Relleno Casserole - $12.25
Our egg custard filled with green chilies,
sausage, black olives, onions, & Swiss
cheese baked slowly

Seafood Pastry - $13.50
A flaky pastry filled with shrimp, Krab,
scallops, mushrooms, onions, bell peppers &
covered with Alfredo sauce



Brunch Entrees Include:

Fresh Fruit Display
Assorted fresh seasonal fruits sliced and arranged for display

Assorted Danish, Muffins & Bagels

Eggs Newport
Eggs layered with mushroom sauce, cheese & bacon baked and
topped with corn flakes

Vegetable Casserole
Layered with eggplant, carrots, mushrooms, zucchini, broccoli,
cauliflower, mozzarella cheese, mixed with white sauce and topped
with breadcrumbs

Scalloped Cheese Potatoes
Scalloped style potatoes layered with cheddar cheese Parmesan
cheese, butter and white sauce slowly baked to a golden brown

Orange Juice
and
a choose of Regular, decaffeinated or
Vanilla Coffee

Prices Subject to Change
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