
 

Menu items are representative and may change without notice. 
Please add 20% service charge and 7.25% sales tax. 

 
 

 

 

 

Plated & Buffet 

Breakfast, Lunch and Dinner Menus  

For All Banquet & Catering Events 

 

 

110 Grass Valley Hwy 

Auburn, CA 95603 
 

Phone: (530) 888-6100 ext. 461 

Fax: (530) 888-6375 
 

maxsbanquet@reneson.com



 

Menu items are representative and may change without notice. 
Please add 20% service charge and 7.25% sales tax. 

THE LITE START CONTINENTAL 

Includes: Orange, Apple Juice, or Cranberry Juice, 

Freshly Brewed Coffee, Decaffeinated Coffee & Hot Tea, 

Max’s Assorted Breakfast Bakery Basket, Seasonal Fresh Fruit 

 

16 per person 

 

------------------------------------------------------------------------------------- 

 

MAX’S CONTINENTAL CONNECTION 

Includes: Orange, Apple Juice, or Cranberry Juice, Freshly Brewed Coffee, Decaffeinated Coffee & Hot Tea 

 

(Choose Two) 

Breakfast Burritos or Breakfast Sandwiches 

Country Potatoes 

Western Scramble 

Assorted Danish 

Yogurts with Granola 

Seasonal Fresh Fruit 

 

19 per person 

 



 

Menu items are representative and may change without notice. 
Please add 20% service charge and 7.25% sales tax. 

SMART START BREAKFAST BUFFET 

Both Include: Orange Juice, or Cranberry Juice, 

Freshly Brewed Coffee, Decaffeinated Coffee & Hot Tea, 

Served with Sausage or Bacon and Country Potatoes 

 

Entree 

(Choose One) 21 per person 

(Choose Two) 25 per person 

 

Bacon, Egg and Cheese Sandwich 

Breakfast Burrito 

French Toast 

Eggs Benedict 

Biscuits and Country Gravy 

Western Scramble 

Seasonal Fresh Fruit 

Yogurt and Granola 

 

 

 

 

 



 

Menu items are representative and may change without notice. 
Please add 20% service charge and 7.25% sales tax. 

Max’s Half and Half 

Includes: Freshly Brewed Coffee, Decaffeinated Coffee & Iced Tea 

 

A Selection of Assorted Half Sandwiches with 

Your Choice of Salad Side to Accompany Your Menu 
 

(Choose One) 

Chopped Salad, Caesar Salad, Potato Salad or Coleslaw 
 

Assorted Fresh Baked Cookies / Brownies 
 

21 per person 

------------------------------------------------------------------------------------- 

SANDWICH BUFFET 

Includes: Freshly Brewed Coffee, Decaffeinated Coffee & Iced Tea. Served with Assorted Deli 

Mustards, Mayo, and Pickles 

 

Salads 

(Choose Two) 
 

Caesar Salad, Chopped Salad, Potato Salad, Cole Slaw, or Greek Salad *Add $1 pp 
 

Sandwiches Cut in Half Served on Assorted Bread with Lettuce and Tomato 

(Choose Two) 

 

Warmed Corned Beef or Pastrami 

Fresh Roasted Turkey Breast 

Tuna Caper Salad 

Honey Glazed Ham & Swiss 

Roasted Veggie Wrap 
 

Assorted Fresh Baked Cookies / Brownie Platter 
 

23 per person 



 

Menu items are representative and may change without notice. 
Please add 20% service charge and 7.25% sales tax. 

SOUTH OF THE BORDER 
Minimum 20 Guests 

Includes: Freshly Brewed Coffee, 

Decaffeinated Coffee & Iced Tea 

 

 

Starters 

Mexican Caesar Salad or Tostada Salad 

 

Beans and Rice 

(Choose Two) 

 

Spanish Rice or White Rice 

Refried Beans or Black Beans 

 

Entrées 

(Choose Two) 

 

Chile Verde 

Carnitas 

Chicken or Pork Enchiladas 

Chicken or Beef Fajitas 

Chicken or Beef Tacos (Soft or Hard Shell) 

**Flour or Corn Tortillas Included,  

Also served with Salsa, Sour Cream and Guacamole** 

 

Dessert 

 

 

Chef’s Choice of Dessert Included 

 

26 per person 

 



 

Menu items are representative and may change without notice. 
Please add 20% service charge and 7.25% sales tax. 

THE TASTE OF ITALY 

Minimum 20 Guests 

Includes: Freshly Brewed Coffee, Decaffeinated Coffee & Iced Tea 

Served with Cheesy Garlic Bread  

 

Insalate 

(Choose One) 

Italian Chopped Salad, Traditional Caesar Salad, Caprese Salad *Add $2 pp 
 

Entrées 

(Choose One) 
 

Chicken Piccata 

Chicken or Eggplant Parmesan 

Tuscan Chicken  

Chicken Marsala 
 

Entrée Pastas 

(Choose One) 
 

Penne Alfredo, Spaghetti Bolognese, Fettuccine with Creamy Pesto, 

Lasagna Bolognese, Vegetarian Lasagna, 

Cheese Ravioli with Bolognese or Marinara Sauce 
 

Accompaniments 

(Choose Two) 
 

Roasted Rosemary Parmesan Potatoes 

Roasted Fresh Vegetables with a Balsamic Glaze 

Steamed Broccoli with Crushed Red Pepper and Parmesan 

Garlic Mashed Potatoes 
 

Desserts 

(Choose One) 
 

Tiramisu, Cheesecake, Strawberry Crème Torte 
 

29 per person 



 

Menu items are representative and may change without notice. 
Please add 20% service charge and 7.25% sales tax. 

 

Family Style Pasta Buffet 

 
Minimum 20 Guests 

 

Includes: Freshly Brewed Coffee, 

Decaffeinated Coffee & Iced Tea 

 

Served with Fresh Cheesy Garlic Bread 
 

Insalate 

(Choose One) 

Chopped Salad or Caesar Salad  
 

Entrée Pastas 

(Choose Two from Each Option Below) 
 

Noodles: Penne, Farfalle, Spaghetti, Fettuccine, Cheese Ravioli 

 

Sauces: Creamy Alfredo, Creamy Pesto, Bolognese, Marinara 
 

**Add $4.00 per person to add chicken** 

 
 

Accompaniments 

(Choose One) 
 

Broccoli Au-Gratin 

Roasted Rosemary Parmesan Potatoes 

Roasted Fresh Vegetables with a Balsamic Glaze 

Steamed Broccoli with Crushed Red Pepper and Parmesan 

 
 

Desserts 

(Choose One) 
 

Cheesecake, Strawberry Crème Torte, Chocolate Mousse Tuxedo Cake 
 

 

25 per person 

 

 

 



 

Menu items are representative and may change without notice. 
Please add 20% service charge and 7.25% sales tax. 

 

.RAILROAD BUFFET 

Minimum 20 Guests 

Includes: Freshly Brewed Coffee, Decaffeinated Coffee & Iced Tea, and Rolls & Butter 

 

Salad 

(Choose One) 
 

Chopped Salad, Caesar Salad, Greek Salad, Potato Salad, or Creamy Cole Slaw 
 

Accompaniment 

(Choose Two) 
 

Mashed Potatoes, Rosemary Roasted Potatoes, Potatoes Au-Gratin, Rice Pilaf, Roasted 

Vegetables, Roasted Broccoli with Parmesan  
 

Entrees 

(Choose one) 
 

Tri Mushroom Fettuccine 

Penne Creamy Pesto 

Pasta Primavera 

Chicken Piccata 

Chicken Pot Pie 

Chicken Marsala 

Spicy Honey Roasted Chicken 

Tuscan Style Chicken 

**Baked Salmon Filets (*Add $7 per person) 

**Grilled Tri Tip Steak (*Add $7 per person) 
 

Desserts 

(Choose One) 
 

Cheesecake, Strawberry Crème Torte, Chocolate Mousse Tuxedo Cake 

 

30 per person  Add 2nd entrée for $5 per person 



 

Menu items are representative and may change without notice. 
Please add 20% service charge and 7.25% sales tax. 

MAX’S BARBECUE BUFFET 

Minimum 20 Guests 

 

Includes: Freshly Brewed Coffee, Decaffeinated Coffee & Iced Tea 

Served with Homemade Corn Bread or Assorted Rolls and Butter 

 

Sides 

(Choose Two) 

 

Bacon & Cheddar Double Stuffed Potatoes, 

Roasted Rosemary Potatoes, 

BBQ Pork & Beans, 

Potato Salad, 

Cole Slaw, 

Macaroni & Cheese, 

Broccoli Au-Gratin, 

Corn on the Cob, 

Chopped Salad, Caesar Salad, or Greek Salad 

 

Entrée 

(Choose One) 

 

BBQ Baby Back Ribs 

Grilled BBQ Chicken 

Roasted BBQ Pulled Pork 

BBQ Tri Tip Roast 

 

Dessert 

(Choose One) 

 

Cheesecake, Strawberry Crème Torte, Chocolate Mousse Tuxedo Cake 

34 per person 

Add 2nd entrée for $5 per person 



 

Menu items are representative and may change without notice. 
Please add 20% service charge and 7.25% sales tax. 

PLATED ENTREES 

Available only for parties of 30 and under 

Includes: Freshly Brewed Coffee, Decaffeinated Coffee, Iced Tea, Salad & Chef’s Choice of Dessert 

 

Salad 

(Choose One) 

Caesar Salad, Chopped Salad, or Greek Salad *Add $1 pp 
 

Entrees 
 

Pasta Primavera with Roasted Vegetables 

Tossed in a House-made Marina 

26 per person 
 

Penne Alfredo Pasta 

Button Mushrooms and Peas in Parmesan Cream Sauce 

26 per person 
 

Max’s Meatloaf 

Broccoli Buds, Mashed Potatoes and Mushroom Gravy 

28 per person 
 

Chicken Marsala 

Mashed Potatoes, Sautéed Seasonal Veggies with Marsal Wine Sauce 

28 per person 
 

Chicken Picatta 

Mashed potatoes, Broccoli Buds with a Lemon Garlic Butter Sauce 

28 per person  
 

Grilled Salmon 

With Cilantro Butter on a Bed of Quinoa, Red Peppers & Seasonal Vegetables 

38 per person 
 

Roasted Center Cut Pork Loin 

Served with Port Wine Sauce, Mashed Potatoes and Broccoli Buds 

35 per person 



 

Menu items are representative and may change without notice. 
Please add 20% service charge and 7.25% sales tax. 

PLATED ENTREES CONTINUED 

 

Chicken or Eggplant Parmesan 

Panko Crusted Chicken Sautéed and Topped with Roma Sauce and Melted Provolone 

Cheese, Served with Spaghetti Topped with House-Made Marinara 

28 per person 
 

Tuscan Chicken 

Pan Seared Chicken Breast Topped with Creamy Parmesan Sundried Tomato Sauce, 

Served with Garlic Mashed Potatoes and Seasonal Vegetables 

28 per person 
 

Shrimp Scampi 

Garlic Parmesan Fettuccine with Whole Roasted Garlic, Cipollini Onions & Sautéed 

Spinach 

39 per person 
 

Jambalaya Fettuccini  

Chicken, Andouille & Shrimp in spicy Cajun cream sauce with peas, onions & Bell 

Peppers 

32 per person 
 

Slow Roasted Prime Rib of Beef  

with Loaded Baked Potato, Seasonal Vegetables,  

and Au Jus & Creamy Horseradish Sauce 

52 per person 
 

Black Angus Choose Rib Eye Steak 

with Potatoes Au Gratin and Seasonal Vegetables 

55 per person 
 

Filet Mignon 

with Loaded Baked Potato and Seasonal Vegetables 

55 per person 
 

Specialty Dietary Needs Can Be Accommodated Upon Request 



 

Menu items are representative and may change without notice. 
Please add 20% service charge and 7.25% sales tax. 

Hors D’oeuvres 
 

Hot Hors D’oeuvres (Serves 20-25 People) 

 

Buffalo or Thai Chili Chicken Bites $100 

 

Loaded Potato Medallions $125 

 

Chicken Quesadillas $100 

     

Steak Quesadillas $170 

 

Madera Tri Tip Steak Bites $200 

 

Deep Fried Green Beans or Zucchini with Jalapeño Aioli or Ranch $75 

 

Mexican Flautas $125 

 

Parmesan Crusted Ravioli with Marinara Sauce or Ranch Dressing $125 

 

Cold Hors D’oeuvres (Serves 20-25 People) 

 

Fresh Fruit or Vegetable Platter $100 

 

Gourmet Cheese and Antipasto Platter $130 

 

Olive Bread Cubes with Basil Balsamic Vinegar and Olive Oil $75 

 

Hummus with Pita Bread and Sliced Cucumbers $100 

 

Pinwheels $125 

 

Roma Tomato Bruschetta $100 

 

Sourdough Crostini with Melted Brie and Mango Chutney $125 

 

Mini Club Sandwich $125 

 



 

Menu items are representative and may change without notice. 
Please add 20% service charge and 7.25% sales tax. 

AFTER PARTY PACKAGES 

 
 

Parties of 30 – 50 People 

Starting at $2000 

Includes 3 appetizers  

Full Bar Setup Plus Attendant  

Bluetooth Speaker 

Colorful Uplighting 

Private Room and Staffing 

 

Parties of 50 - 100 People 

Starting at $3500 

Includes 5 appetizers  

Full Bar Setup Plus Attendant 

Bluetooth Speaker 

Colorful Uplighting  

Private Room and Staffing 

 
Fresh Fruit or Vegetable Platter 

 

Gourmet Cheese and Antipasto Platter 
 

Buffalo or Thai Chili Chicken Bites 
 

Chicken Quesadillas 
 

Pinwheels 
 

Deep Fried Green Beans or Zucchini with Jalapeño Aioli or Ranch  
 

Mexican Flautas 
 

Nachos 

Roma Tomato Bruschetta 
 

Sourdough Crostini with Melted Brie and Mango Chutney 
 

Parmesan Crusted Ravioli with Marinara Sauce or Ranch 


