
American Buffet
$20 per person
Lumpia (Filipino egg rolls)•
Garlic Shrimp•
Mixed Greens with our House Dressing•
Roast Beef au jus•
Baked Chicken•
Mashed Potatoes•
Grilled Vegetables or•
Steamed Vegetable Medley
Seasonal Bread Pudding or•
Bite Size Brownies

Cajun Buffet
$20 per person
Gumbo-Chicken and Andouille sausage•
Mixed Greens and Peppadew Salad•
Steamed Spiced Shrimp•
Jambalaya (Chicken, Shrimp, and Sausage)•
Blackened Catfish orOrange Roughy•
Dirty Rice and Red Beans•
Cinnamon-Raisin Bread Pudding•
Apple or Cherry-Filled Chimichangas•

Southwest Buffet
$23 per person
Mixed Greens and Fruit Salad•
Chili con Queso•
Spicy Bean & Cheese Dip•
Baby Chimichangas•
Various Chips & Salsa•
Grilled Chicken and Steak for Fajitas•
Charro Beans and Pico de Gallo•
Guacamole and Sour Cream•
Sautéed Peppers and Onions•
Warm Flour Tortillas•
Homemade Brownies•
Apple Whiskey Bread Pudding•

Seafood Buffet
$24 per person
Shrimp Cocktail•
Crab Dip with Baguettes•
Fruit Display•
Grilled Salmon with Chimichurri Sauce•
Tilapia Fingers•
Vegetable Steamed Rice•
Grilled Asparagus•
Pistachio Cake•
Bite Size Brownies•

Italian Buffet
$20 per person
Caesar Salad with Parmesan & Croutons•
Antipasti with Ciabatta or •
Focaccia bread (add $1)
Baked Meat or Vegetable Lasagna•
Chicken Parmesan over Penne Pasta•
Baked Ziti with Italian Sausage•
Two Pasta Dishes (three to choose from)•
Steamed Assorted Vegetables•
Steamed Mussels in Garlic •
and White Wine Sauce
Pistachio Cake•
Tiramisu (add $1)•

Upper Crust Buffet
$32 per person
Garlic Shrimp or Chili-Lime Shrimp•
Flame-Broiled Stuffed Mushroom •
Caps with Crab Imperial
Spanakopita•
Lobster Mac and Cheese•
Garlic Mashed Potatoes•
Grilled Vegetable Display•
Steamed Broccoli or Green Beans•
Watergate Cake•
Cheese Cake with Strawberries •
or Kahlua Diablo

Catered Platters
Our selection of platters can be mixed and
matched to fit any and all tastes and budgets.
½ Tray serves 8-12; Full Tray serves 12 to 20
½ Full
$40 $65 Fruit and Cheese—Assortment of

sharp and mild cheeses with
crackers, served with only the
freshest seasonal fruits

$70 $90 Antipasti—The choicest
assortment of marinated
mushrooms, artichoke hearts,
olives, peppers, hard salami, and
pepperoni

$35 $60 Bruschetta—Italian breads topped
with marinated tomatoes, fresh
basil, and a hint of olive oil

The following items are priced by the dozen
(3 dozen minimum):
$15 Crab-Stuffed Mushrooms—

Button mushrooms baked with our
mixture of lump crab

$24 Garlic Shrimp—The freshest jumbo
shrimp sautéed in our famous garlic
cilantro sauce with crusty bread

$9.50 Lumpia—Filipino egg rolls fried crispy
and served with sweet chili & soy sauce

$7 Baby Chimichangas—Beef and bean
filled tortillas rolled quickly fried and
served with dipping sauce

$7.50 Beef or Chicken Taquitos—Corn
tortillas rolled with your choice of
filling. Served with dipping sauce

$27 Chorizo and Prawn Skewers—
Flame-grilled, basted with chile-lime
sauce served with chipotle mayonnaise
dipping sauce 

$20 Crab Balls—Jumbo lump mini crab
balls quickly fried and served with
cocktail and mustard sauce

$8 Meatballs—Order them sweet, spicy,
or Italian sauced

$10.50 Cocktail Pigs-in-a-Blanket—
Mini hot dogs wrapped in a light
fluffy crust with mustard & ketchup

$11.50 Roast Beef Wraps—Large wraps with
sliced roast beef, lettuce & tomatoes,
horseradish spread. Sliced and plated.

$10.50 Chicken Fingers—Boneless fried
chicken served with honey mustard
and fruit salsa

$9.50 Wings—Order them hot, mild,
sweet, lemon peppered. Celery sticks
and Blue Cheese dressing

$10.50 Chicken Satay Skewers—marinated
strips broiled and served with a mild
peanut dipping sauce
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Delicious, Affordable Catering
With over 40 years of experience, Lista’s Grill caters large and small events and 
parties at our restaurant or the location of your choice 7 days & nights weekly!
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Starters: Dips,  Spreads, 
and Fruit

Priced by the pound
$12 Guacamole—The finest Haas

Avocados, chilis and spices. Request it
hot or mild. Served with assorted corn
chips.

$15 Crab Dip—Our famous slightly spicy
and rich crab loaded dip served piping
hot with French baguettes 

$9 Hummus—Roasted red pepper or
habañero. Served with apple wedges,
grapes, carrots and pita chips

$3.50 Seasonal Fruit—Minimum five
pounds of the freshest melon pineapple,
grapes and seasonal berries

$12 Tapanade—Assorted olive roasted red
pepper and olive oil dip, served with
assorted breads and crackers

$9 Creamy Vegetable—With celery,
carrots, broccoli, red pepper, and
assorted crackers and bread sticks

$14 Taramusalata—A paste of fish roe,
olive oil, lemon juice, garlic and
potatoes with celery sticks & pita chips

Salads
½ Tray serves 8-12; Full Tray serves 12 to 20
½ Full
$25 $40 Caesar—Crisp Romaine lettuce,

house made croutons, Parmesan
cheese with our Caesar dressing

$25 $40 Spring—Filled greens, grape
tomatoes, red onions, cucumbers,
carrots with our house dressing.

$30 $45 Spinach—Baby spinach, sliced
mushrooms, crisp bacon with our
honey mustard.

$35 $50 Greek—Mixed lettuce, feta cheese,
red onions, peppers, Kalamata
olives, tomato slices, Greek
vinaigrette

$25 $40 Fiesta—Assorted lettuce, onions,
tomatoes, cucumbers, carrots,
shredded cheese, corn and black
bean salsa

$35 $50 Nutty—Field greens, assorted fruit
and mixed nuts, gorgonzola cheese,
raspberry vinaigrette

$30 $55 Pasta—Fusilli or penne with
broccoli, carrots, red onion, and
zucchini tossed in cilantro pesto

$25 $40 Oriental—Vermicelli noodles with
carrots, red onions, sugar snap peas
and scallions tossed in a soy peanut
sauce

$25 $40 Cole Slaw—You can pick from
Maryland favorite or our tri-color
chile spiced

Side Dishes
½ Tray serves 8-12; Full Tray serves 12 to 20
½ Full
$30 $50 Garlic Mashed Potatoes—Can

ordered without garlic and with
any individual preference

$30 $50 Roasted Red Potatoes in butter
and parsley 

$30 $50 Greek Style Potato Wedges
Paprika, parsley, oregano and
lemon

$30 $50 Spanish Rice
$30 $50 Combination Fried Rice
$25 $45 Steamed Rice Pilaf
$25 $45 Mashed Sweet Potatoes
$30 $50 Steamed Broccoli
$35 $60 Grilled Asparagus
$40 $75 Fire Roasted Vegetable Medley
$35 $60 Winter Quinoa—With butter nut

squash, crushed pecans, and
scallions cooked in chicken or
vegetable stock 

$35 $60 Red Pepper Risotto—Slightly
creamy risotto simmered in
chicken stock with red pepper,
mushrooms, onions and garlic 

$55 $90 Crab Risotto—Simmered in
seafood stock, diced tomatoes,
garlic, green peppers with backfin
crabmeat

Desserts
$38 $72 Homemade Brownies

(sold in half and full pans)
$38 $72 Homemade Bread Pudding

(caramel apple, peanut butter
and jelly, crème brulee, pumpkin,
blueberry, or peach.) 

$75 Carrot Cake
$32 $60 Watergate Cake 

(sold in half and full sheets)
$55 New York Cheese Cake
$50 Kahlua Diablo Cake
$80 Big Fat Chocolate Cake

(serves up to 20)
$4.95/lb. Rice Pudding (5 lb. min.)

Entrées
Entrées served trayed and priced per person
Chicken Ranchero—Boneless and skinless
breasts, finished in our tomato based sauce with
onion, mild and spicy peppers. $4.95
Parmesan Crusted Chicken—Lightly crusted
with parmesan cheese and bread crumbs in a
cream sauce. $4.95
Heavenly Chicken—Flour dusted and baked
breasts with our famous gorgonzola garlic white
wine cream sauce. $4.95
Chicken Sangria—Boneless breasts with fresh
mushrooms in a rich sangria wine sauce. $5.25
Roasted Chicken Quarters—The favorite dark
meat entrée roasted in Mediterranean herbs. $4.25
Osso Bucco—Tender pork or veal shanks brazed
in a savory tomato & vegetable sauce. $7.95
Lamb Shanks—Slow roasted shanks seasoned
with portobello mushrooms & red wine sauce.
$6.95
Lamb Chops—Small imported chops seasoned
with our special rub or garlic olive oil mint and
other secrets. $8.95
Grilled Salmon—Lightly seasoned filets baked
and served with a lemon butter sauce. $6.25
Pecan-Crusted Salmon—Crushed pecans and
a wonderful combination of spices encrusting
tender salmon filets. $6.25
Blackened Mahi—Thick filets of Mahi
dredged in our special blackening spice, quickly
pan-seared. $5.95
Broiled Flat Iron—Tender filets, flame-broiled
and lightly seasoned w/salt, pepper & garlic. $5.95
Carne Asade—Our marinated skirt steak in
flame grilled and served over sautéed onions
and peppers. $5.75
Jumbo Lump 5 oz. Crab Cakes—Nana Kline’s
recipe. One of Lista’s all time favorites, true to
Maryland’s unsurpassed legendary style. Served
with assorted sauces. $6.50
Mini 2 oz. Crab Cakes—Perfect as appetizers.
Same wonderful taste, smaller version. $2.50
Salmon Cakes—Fresh flaked poached salmon,
perfectly seasoned then grilled. Served with
Béarnaise and Dijon sauce. $5
Baked Meat or Vegetable Lasagna—Lista’s
homemade lasagna made with assorted cheeses
and our own delicious pasta sauce. $5.25
$60 half tray, serves 10 to 12
$110 full tray serves 20 to 22
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Book your
party today!

410-437-8999


