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Salads-Choice of 1 of the following: 
 

Garden Salad  
Caesar Salad  

Homemade Pasta 
Homemade Potato Salad 

 
 
 
 
  

Starches-Choice of 1 of the following: 
 

Red Bliss Potatoes  
Mashed Potatoes  

Rice Pilaf 
 
 
 
 
 

Vegetable-Choice of 1 of the following: 
 

Green Beans 
Broccoli w/ cheese sauce 

Asparagus 
Vegetable Medley 

 
 
 
 
 
 



 
 
 
 

Entrees-Choice of 2 of the following: 
 

Sheppard’s Pie 
“An Irish Favorite” seasoned lean ground beef and fresh vegetables in rich gravy topped 

with homemade mashed potatoes 
 

Chicken Marsala 
Fresh chicken breast sautéed with mushrooms in a Marsala wine demi glaze 

 
Stuffed Chicken Breast 

Fresh chicken breast filled with traditional bread stuffing served with a creamy white wine 
sauce. A house specialty and our most requested offering 

 
Chicken Parmesan 

Lightly breaded chicken breast covered with homemade marinara sauce and topped with 
melted cheese 

 
Baked Ziti & Meatballs 

Penne pasta in our homemade marinara sauce, covered with cheese and baked until golden 
brown, served with traditional Italian meatballs 

 
 

Killarney Salmon 
Medallions of fresh salmon over bowtie pasta tossed in a white wine basil sauce 

 
Pasta Primavera 

An assortment of fresh garden vegetables sautéed with fresh herbs in a white wine sauce 
served over penne pasta- A vegetarian dish  

 
Roast Sirloin of Beef 

“Old Style” slow roasted rib eye, thinly sliced served with homemade brown gravy 
 

Beef Stew 
Tender chunks of beef, slow roasted with potatoes and fresh vegetables 

 
 
 
 
 
 
 
 
 
 



Dessert- Choice of 1 of the following: 
 

Ice Cream 
Chocolate Mousse 

 
 

Specialty Items- The Maggie’s favorites below can be substituted from one entrée 
above for an additional $2.50 per guest  

 
Crab Cakes 

Stuffed Flounder, Stuffed Tilapia, or Stuffed Salmon 
Prime Rib 

 
Children’s Menu-$6.99 per guest under the age of 13 

 
Chicken Fingers & Fries 
Grilled Cheese & Fries 

Hot Dog & Fries 
 

Additional Items 
 

Vegetable Tray (serves 25) $39.99 
Fruit Tray (serves 25) $39.99 

Pepperoni & Cheese Tray $39.99 
 

Please note that there is no room fee!  
Price per guest is $15.99 plus 18% gratuity and 6% sales tax 
 
Buffet includes all non alcoholic beverages 
 
A minimum of 25 guests is required 
Table Linens add $29.99 for the entire room  
 
No food under any circumstances may be removed from the 
buffet due to board of health regulations 
 
Final payment is due on the day of the event 
 
Note to all guests- Parking for Maggie O’Neill’s is in the upper lot, 
street or metered parking spots. The lot adjacent to Maggies is 
not available for Maggies patrons. Thank You for considering 
Maggies for your event. We will make it a great success!  


