
Breaks 
Ballpark Break $5.50 per person 
Mini corndogs, Cracker Jacks, Popcorn, Assorted Candy Bars, 
Nachos & Cheese, and Sodas 
From the Hill $4.50 per person 
Toasted Ravioli, Crab Rangoon, and Italian Meatballs 
At the Movies $4.25 per person 
Assorted Candy Bars, Popcorn, Sodas 
Chocolate Fountain $6.50 per person 
2 hours of service. Minimum of 50 people  
Flowing Milk Chocolate accompanied with Strawberries, Cher-
ries, Rice Krispies Treats, Marshmallows, Oreo Cookies, Pret-
zels, and Bananas 
Cookie Monster Break $7.00 per person 
Assorted Cookies and Brownies with White Milk, Chocolate 
Milk, Vanilla Milk, and assorted sodas. 
 

Beverages 
Regular or Decaffeinated Coffee  $15.00 /gallon 
Iced Tea  $14.00 /gallon 
Lemonade  $10.00 /gallon 
Fruit Punch  $10.00 /gallon 
Herbal Teas  .75¢ /bag 
Orange Juice  $14.00 /gallon 
 $ 3.00 /carafe 
Milk .75¢ /carton 
Sodas  $1.50 /bottle 
Bottled Water  $1.50 /bottle 

Banquet & 

Catering 

Grace Lutheran Church 
1200 Charles Street 

La Plata, MD  20646 
301-932-0963 

www.growingwithgrace.org 



T hank you for your interest in Grace 

Lutheran Church’s banquet and 

catering services! We hope to have 

the opportunity to serve you soon. 

As you look over our menu, please keep 

in mind that this is only a sampling of what 

we offer—not all that we are capable of. 

Each event is different and unique, which is 

why we are pleased to offer custom menus. 

We can create anything you can imagine or 

may have enjoyed elsewhere.  

We work hard to make planning your 

event easy and fun. The only thing we want 

to make more fun than planning the event, 

is the event itself. 

Our experienced staff is ready to work 

with you to make your event a success. 

Thanks again for your interest in Grace 

Lutheran Church’s banquets and catering 

services 

Sincerely, 

 

Becky Hoffman 

Grace Lutheran Church 
Banquet & Catering Services 

Dinner 
DINNER BUFFETS – Minimum of 50 people 
Crosswalk Dinner Buffet – Choose from the following: 

Salads: Tossed salad with 3 dressings, Caesar salad, Pasta 
salad, Marinated Vegetable salad, Italian salad, Spring Mix 
salad 
Entrees: Breast of Chicken with Wild Mushroom Chardon-
nay, Chicken Flamingo, Chicken Marsala, Roast Beef with 
Hunter Sauce, Beef Brisket, Barbeque Pulled Pork, Citrus 
Porkloin, Talapia, Molasses Coated Salmon, Vegetarian 
Lasagna 
2 entrée, 3 salad buffet - $20.00 per person 
3 entrée, 4 salad buffet - $22.50 per person 
Buffet comes with Chef’s choice appropriate starch and 
vegetable, rolls and butter, Chef’s dessert of the day, regular 
and decaffeinated coffee, lemonade, iced tea, and water 
 

DINNER ENTREES 
All dinner entrees served with dinner salad, Chef’s choice 
vegetable, Chef’s choice starch, rolls and butter, Chef’s choice 
dessert, iced tea, regular and decaffeinated coffee, and water 

Breast of Chicken with Wild  
     Mushroom Chardonnay  $14.00 
Chicken Cordon Bleu  $14.00 
Blackened Chicken Breast  $14.00 
Filet Mignon  $24.00 
Tenderloin of Beef  $19.00 
6 oz. Ribeye  $17.50 
Stuffed Pork Chop  $16.50 
Roast Porkloin stuffed with  
     Blackberry Brandy Sauce  $15.50 
Brown Sugar Baked Salmon  $16.50 
Pasta Primavera  $11.25 
Grilled Vegetable Platter  $11.25 

Salad choices – Tossed Garden Salad, Caesar Salad, Spring Mix 
Salad, Italian Salad, Spinach Salad 

 
Hors D’Oeuvres 

Priced per 50 pieces 

Toasted Ravioli with Marinara  $18.50 
Brochettes  $24.00 
Salmon Pinwheels  $20.00 
Beef Pinwheels  $18.75 
Smoked Chicken Quesadillas  $17.25 
Barbecue Meatballs  $16.75 
Chicken Wings  $23.00 
Egg Rolls  $22.50 
Crab Rangoon  $21.50 
Butterfly Shrimp  $50.00 
Stuffed Mushrooms  $29.75 
Mozzarella Sticks  $17.50 
Tenderloin Kabobs  $41.75 
Dollar Roll Sandwiches  $29.75 

 
 



HOT PLATED LUNCHES – Minimum of 25 people required 
All hot plated lunches served with Chef’s choice vegetable, 
breadstick, Chef’s choice dessert, iced tea or lemonade, regular 
and decaffeinated coffee, and water 
Pasta of the day $8.50 per person 
A large plate of Chef’s fresh pasta accompanied with a fresh 
tossed salad 
Stir-fry of the day $8.50 per person 
Fresh stir-fry accompanied with Oriental salad 
 
LUNCH SANDWICHES 
All sandwiches served with fries, pasta salad, or chips, iced tea 
or lemonade, and Chef’s choice dessert 
Hickory Burger $6.00 per person 
All beef patty hickory grilled over an open flame 
Spicy Chicken Sandwich $6.00 per person 
Spicy Chicken breast served with bleu cheese dressing 
California Turkey Sandwich $6.00 per person 
Sliced Turkey with sprouts, Avocado, and mayonnaise on a 
multi-grain bun, served with 
fresh fruit 
LUNCH WRAPS 
All wraps served with pasta salad or chips, iced tea or 
lemonade, and Chef’s choice dessert 
Barbecue Chicken $6.75 per person 
Grilled Chicken, Cheddar cheese, and leaflettuce tossed in hearty 
barbecue sauce and wrapped in a flour tortilla 
Mesquite Chicken $6.75 per person 
Mesquite grilled Chicken with leaf lettucewrapped in a flour tor-
tilla 
Turkey Club $6.75 per person 
Sliced Turkey, lettuce, tomato, bacon, and mayonnaise wrapped 
in a flour tortilla 
 
LUNCH SALADS 
All salads served with iced tea or lemonade, and Chef’s choice 
dessert. Add a bowl of Chef’s soup du jour for $1.75. 
Chef’s Salad $6.00 per person 
Fresh garden greens topped with smoked ham,Turkey, Swiss and 
Cheddar cheeses, tomatoes, hard-boiled egg, and your choice of 
dressing 
Chicken Caesar Salad $6.00 per person 
Romaine lettuce and homemade Garlic croutons tossed in a 
creamy Caesar dressing, and covered with strips of grilled 
Chicken 
 
BOX LUNCHES 
All box lunches served with fresh mixed fruit, choice of pasta 
salad or chips, Chef’s choice dessert, and bottled water. 
Deli Turkey $7.25 each 
with ham, salami, Swiss cheese, and Americancheese on a Kaiser 
roll 
Sub Sandwich $6.75 each 
with Turkey, ham, salami, Swiss cheese, and American cheese 
Turkey Club Wrap $6.50 each 
with sliced Turkey, lettuce, tomato, bacon, and mayonnaise 
wrapped in a flour tortilla 
Chicken Caesar Wrap $6.75 each 
with grilled Chicken and Romainelettuce tossed in a creamy Cae-
sar dressing 

Breakfast 
BREAKFAST BUFFETS 
Continental Breakfast $6.60 per person 
A selection of breakfast breads and pastries, sliced fruit, regular 
and decaffeinated coffee, and orange juice.  
Deluxe Continental Breakfast $7.75 per person 
A selection of breakfast breads and pastries, sliced fruit,  fruit 
yogurts, cold cereals with milk, regular and decaffeinated coffee, 
and orange juice 
All American Breakfast $9.00 per person 
Minimum of 50 people  
Scrambled eggs, scrambled eggs with ham and cheese, breakfast 
potatoes, bacon and sausage, biscuits with gravy, fresh fruit, 
regular and decaffeinated coffee, milk, and orange juice 

PLATED BREAKFASTS 
Sunrise Breakfast $7.75 per person 
Choice of scrambled eggs or Eggs Benedict, breakfast potatoes, 
choice of bacon or sausage, fresh fruit, regular and decaffeinated 
coffee, and orange juice 
Biscuits & Gravy $7.25 per person 
2 homemade biscuits covered with sausage gravy, fresh fruit, 
regular and decaffeinated coffee, and orange juice 
French Toast $7.00 per person 
French toast with a hint of Vanilla, served with syrup and butter, 
choice of bacon or sausage, fresh fruit, regular and decaffeinated 
coffee, and orange juice 

Lunch 
LUNCH BUFFETS – Minimum of 50 people 
Crosswalk Lunch Buffet – Choose from the following: 

Salads: Tossed salad with 3 dressings, Caesar salad, Pasta 
salad, Marinated Vegetable salad, Italian salad, Spring Mix 
salad 
Entrees: Breast of Chicken with Wild Mushroom Chardon-
nay, Chicken Flamingo, Chicken Marsala, Roast Beef with 
Hunter Sauce, Beef Brisket, Barbeque Pulled Pork, Citrus 
Porkloin, Talapia, Molasses Coated Salmon, Vegetarian La-
sagna 

2 entrée, 3 salad buffet - $18.50 per person 
3 entrée, 4 salad buffet - $20.00 per person 

Buffet comes with Chef’s choice appropriate starch and 
vegetable, rolls and butter, Chef’s dessert of the day, regular 
and decaffeinated coffee, lemonade, iced tea, and water 

Home Cooking Buffet $16.75 per person 
Tossed salad with ranch dressing, country fried Chicken, Meat-
loaf, Corn on the cob, scallop Potatoes, rolls and butter, Chef’s 
dessert of the day, regular and decaffeinated coffee, lemonade, 
iced tea, and water 
From the Sea $17.75 per person 
Seafood salad, Talapia, fried Butterfly Shrimp, Chef’s choice 
starch and vegetable, Chef’s dessert of the day, regular and de-
caffeinated coffee, lemonade, iced tea, and water 
Barbecue Buffet  $17.50 per person 
Tossed salad with bleu cheese dressing, barbeque ribs, barbecue 
Chicken, barbecue pulled pork, baked beans, Corn on the cob, 
rolls and butter, Chef’s dessert of the day, regular and decaffein-
ated coffee, lemonade, iced tea, and water 


