
 

The Food Fairy 

585-478-1300 

wheredivasplay@yahoo.com 

 

Chicken French Lightly breaded chicken breast with lemon sherry wine sauce 

Baked chicken-bone-in chicken baked with fresh Herbs garlic and olive oil. 

Chicken Alfredo-Lightly breaded chicken cutlet with rich creamy 4 cheese sauce 

and fresh basil. 

Lemon double stuffed Chicken – Boneless chicken breast covered creamy white 

wine sauce 

Chicken Cordon Bleu -Chicken breast stuffed with Swiss cheese, ham and 
seasoned                                        breadcrumbs. Served with a creamy white 

Roasted Turkey Breast -Served with Stuffing and cranberry sauce 
 
Not your mom’s meatloaf- smothered in gravy 
 
             *Hot Entrees include one starch, one salad and fresh Bread and butter* 
 

Number of Guests 15-24 25-50 51-99 100-500 500  

Value  14.95 14.50 13.95 13.50 Call Us! 

 

 

 

 



Accompaniment 

Salt Potatoes 
Scalloped potatoes 

Baked potato 
Mashed garlic potatoes 

Seasoned rice 
Baked ziti w/ sauce 

Penne pasta with broccoli garlic and cheese 
 

Hot Vegetable 
Add $2.00 per plate 

Blanched Fresh Green, Yellow Wax Bean and Baby Carrots with Buttered 
Herbs 

 Broccoli Drizzled with Buttered Herbs 
Steamed Vegetable Medley 
Smokey Collard greens 

Creamed corn like no other    
 

Italian: Entrées  

Includes one selection, salad, our fresh baked bread and butter 
Spaghetti with Meatballs and Sausage – Served with our Home made marinara 
sauce. 
 
Rigatoni Pasta and Chicken Parmesan – Served with Homemade marinara 
sauce.. 
 
Cheese Ravioli and Chicken parmesan – Served with pesto cream sauce. 
 
Penne Pasta and 4 layer eggplant parmesan-Served with Homemade 
marinara 
 
White Chicken Lasagna- Chicken breast, spinach and 4 cheeses an Alfredo sauce 
 
Mama’s Lasagna- The best homemade lasagna you will ever have! 
 

Pricing Structure 2 

Number of Guests: 15-24 25-50 51-99 100-500 500  

Value 
15.95 15.50 14.95 14.50 

Call Us 
 

                                                  
 
 



                                                  Beef Entrees 
Market price 

Served with potato salad bread and butter 

Steak au poivre NY strip steak served with a Brandy peppercorn sauce 
                                           
Rib eye Steak served   

Slow roasted Prime Rib  

Seafood 
Market price 

Served with salad and bread and butter 
 
Seafood Lasagna- Shrimp scallops and crab with spinach in a white wine cheese 
sauce 
Lobster Fettuccini Alfredo-Need I say more 

Shrimp scampi- served over angel hair pasta 

There is a 10% service charge, if your event takes place at the Rochester Brooks  

Gun club  

There is a 20% service charge, if your event is not at the club and you require us to  

travel to you which we love to do! 

  
                                                                     UPGRADES 

(add one or more of the following to enhance your event) 

 Add Soup: 3.95 per guest  

 Add Vegetarian Entrée: 10.95 per guest  

 China Place Settings: 3.00 per guest 

Includes china plate, silverware (fork & knife) rolled in a white linen napkin. Service staff 

is recommended for groups of 50 or more with china.  

 Service Staff: 25.00 per hour with a minimum of 4 hours 

(duties include replenishing buffet, serving, cleanup) 

  Decor Package: 2.50 per guest 

Includes floral centerpiece, greenery, premium trays, bowls & equipments, buffet 

overlays/linens.  

 



Event Planning Service  

If a client requests that the caterer coordinate the venue rental & decor, entertainment,  

photography, valet parking, flower arranging or other aspects of planning the event,  

there will be a fee charged for this service to account for the labor needed to plan the  

event.  

Company Policies  

Guaranteed Minimum Guest Count & Time Duration  

The fees and pricing quoted in this proposal are estimates based on the client's guaranteed minimum  

guest count and guaranteed time duration. If more guests are served or the caterer's services are  

needed for additional time not included in the client's estimated time duration, the caterer reserves 

the  

right to charge a fair price for the additional food, drink, labor and services required. If fewer guests  

attend or less time is needed, the caterer will still be paid according to the guaranteed minimum guest  

count and time duration.  

Deposit  

An initial deposit of 50 of the final total costs is required to contract the caterer for the event. Upon  

cancellation of the caterer's services within 31 days of the planned event date, a full refund of the  

deposit will be supplied. If the caterer's services are canceled within 30 days of the event, 50 of the  

deposit will be refunded. If cancellation notice is given less than 14 days before the event, no refund 

of  

the deposit will be supplied.  

Terms  

Terms for payment of the event are the following:  

1. The quoted final cost, minus the deposit, must be paid 14 days prior to the event.  

2. Any added costs due to higher than minimum guaranteed guest counts, extra services 

or  

additional duration of services will be added to final bill and must be paid prior to the 

event.  

        3.   If payment is not received according to the terms of this contract, the caterer reserves the                                                   

              right to take legal action and charge a fair amount of interest on the final billed

 
 
 

                     Thank you for choosing Where Divas Play 
 
                                            The Food Fairy


