
McGrath's Buffet

Bar-B-Cue

McGrath's provides the following services:
Deliver food and equipment to the event (e.g., chafers, serving spoons, tongs  as needed for ordered food¦

menu items.  Tablecloths for food and beverage tables).
•  (Food and Beverage Tables not included in menu pricing but can be ordered for you at additional cost.)

Set up food/beverage tables.¦

Provide disposable products for the food and beverages you have ordered from McGrath’s: durable paper¦

plates, plastic cups, coffee cups, paper napkins, white heavy-duty plastic knives, and forks.
• Cups for the bar and other paper products for food NOT supplied by McGrath’s can be provided at an
additional cost.

Provide a Buffet Attendant to set up, restock, and clean up buffet tables,  if the number of people¦

attending is 100 or more. McGrath's Catering will determine the Buffet Attendants hours. The number of
Buffet Attendants provided increases as the number of people attending increases.
• If a Buffet Attendant is not included and you would like to have one,  we can provide one at an additional
charge.

Order rental (tables, chairs, linen, china, etc. if required). A dish handling fee of $1.00 per person for¦

china is needed. McGrath’s has tablecloths for  $7.50 each (White) $7.50 (limited colors) and napkins for
$.70 each in limited colors.
• (Colors available from the rental company for an additional higher cost)

Pick up of all McGrath's equipment. (This does not include any rental items. The Rental company takes¦

care of that.) Additional after hours pick up fee will apply.
• Next day pick up, no charge.

Barbecue your food on site. If the number of people attending is less than 150 a $95.00 fee is required. The¦

number attending must be at least 45 people. A delivery fee for areas outside Riverside is required and
the minimum number attending requirement is higher.

Office (951) 683-7063 Fax (951) 683-6484
E-Mail mcgrathscatering4092@gmail.com

www.mcgrathscatering.com  01.2026

All Menu Prices are
 Subject to Change.

Page 1

The more guest,the more sides included (see page 3)



Menu selection served with a choice of

sides (see page 3) and a choice of two

beverages.

Menu #1
Hamburgers and Hot dogs   16.75

• We serve ¼ lb. patties, ¼ lb. Beef hot dogs, with lettuce, tomatoes, onions, cheese, and condiments •

Add Bar-B-Cue Chicken for an additional 7.50 per person.
• Selected pieces of bone-in chicken, marinated for 24 hours and barbecued. •

Menu #2
Bar-B-Cue Pork Ribs and Chicken   22.75

• Pork Ribs marinated for 24 hours, basted with Bar-B-Cue sauce, and cooked slowly to ensure tenderness.
Selected pieces of chicken marinated for 24 hours and barbecued slowly. •

Served with Corn Bread & Honey Butter
• (Substitute Beef Ribs instead of Pork Ribs, add an additional $4.95 per person) •

Menu #3
Marinated Tri Tip Steak   23.50

• Large tri-tip roast marinated in our special marinade, sliced into individual steaks, and grilled.  •

Menu #4
Chicken and Beef Fajitas   20.50

• Marinated chicken and beef strips grilled on site. Served with lettuce, onions, olives, red and green salsa,
cilantro, jalapenos, lime, cheese, sour cream, Corn and Flour Tortillas. •

Menu #5
Assorted Sausages with Steak Rolls   19.25

• Served with grilled onions, tomatoes, cheese, sauerkraut, and condiments.  •

Menu # 6
Rib Eye Steak 12 oz cut   29.95

• Choice, boneless, hand-cut beef, evenly marbled for just the right flavor, lightly seasoned and grilled. •
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Cookies - 1.50 per person
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Menu #6 Grilled on site only.  If under 150 guest's add $95.00.



Buffet Side Selections
Please choose

Four (4) sides for 25-75 Five (5) sides for 76-150 Six (6) sides for 151-250

àààààààààààààààààààààààààààààààààààààààààààààààààà 
Seven (7) sides for 251 and above

Caesar Salad - Hold the
anchovies, please
Romaine lettuce with

tomatoes and cheese. Served
with Ranch and Balsamic

Dressings

Mixed Greens with
Feta Cheese

Mixed greens with feta cheese,
tomatoes, black olives, and red

onions.

Fresh Garden Salad
Red leaf and iceberg lettuce

mixed with carrots, tomatoes,
red cabbage, bean sprouts,

and cucumbers.

Fresh Fruit Display
Assorted fresh seasonal fruit

sliced and arranged for
display.

Pasta Primavera Salad
Pasta mixed with assorted

diced vegetables and tossed in
our special dressing.

Fiesta Salad
Ice Berg lettuce topped with

cheddar cheese, tomatoes,
black olives, cilantro, beans,

and corn.

Italian Style Pasta
Penne pasta mixed with

celery, mushrooms, artichoke,
onions, bell peppers, black

olives and tomatoes.

Fresh Coleslaw
Red and green cabbage mixed

with carrots, raisins and
poppy seed coleslaw dressing

Potato Salad
Traditional potato salad

made with russet potatoes,
relish, onions, and eggs

Texas Ranch  Beans
Pinto beans simmered with
onions, Bell peppers, spices

and a little heat.
• GLUTEN FREE •

Santa Maria Beans
Pinto beans, cilantro, onions,
chili powder, bell peppers and

spices.

Macaroni Salad

Macaroni and Cheese

Fiesta Corn

Mexican Rice
White rice lightly browned

and mixed with tomato sauce,
carrots, peas, onions, and

spices.

Corn on the Cobb
• GLUTEN FREE •

Chips and Salsa

Assorted Individual
Bags of Chips

Watermelon

Beverages
Choose two (2).

Iced tea
Fruit Punch

Lemonade
Cranberry Lemon Punch

Maui Punch
Hot Tea

Regular or Decaffeinated
Coffee

Substitute assorted sodas $1.50 extra per person.
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