Cornerstone Buffet & Restaurant... Offering Variety & Value!
Cornerstone Buffet & Restaurant is a place for those looking to enjoy great tasting food in a unique atmosphere.
Our specialty is fresh, real home-style foods that taste great, make you smile and fill you up... offering variety and value.

SERVING CENTRAL MN!

320-249-2498 – Ask for Steve
cornerstonebuffet@arvig.net
ST. CLOUD METRO AREA

320-493-7908 – Ask for Jeremy
Cornerstonebuffeetrestaurant@gmail.com
WWW.CORNERSTONECATERINGMN.COM
If you have any questions regarding catering, please feel free to contact us by phone or email

Breakfast
BREAKFAST BURRITO BAR

CONTINENTAL BREAKFAST

Build your own breakfast burrito include scrambled
eggs, chorizo sausage, ham or bacon crumbles,
shredded cheddar cheese, peppers and onions, sour
cream, salsa, southwest potatoes, flour tortillas and
fresh fruit. 10.99

4 bagels & cream cheese, 4 caramel rolls, 4 frosted
doughnuts, fresh fruit.
45.00 for 10 people

CLASSIC BREAKFAST

24.00 for 12 rolls

Egg, hash browns, sausage or bacon, fresh fruit,
caramel roll. 8.99

CARAMEL OR CREAM CHEESE CINNAMON
ROLL TRAY
YOGURT BAR

BISCUITS AND GRAVY
2oz Buttermilk biscuits served with creamy sausage
gravy. 12.99 per dozen

Vanilla yogurt, honey granola, fresh blueberries, fresh
strawberries, blackberries, bakery fresh rolls, orange
juice and fresh coffee. 7.99

Ask us to customize a breakfast for you!!!

Soups, Salads, Sandwiches & Wraps
Wraps and sandwiches include
Choose one: kettle chips, tossed salad, pasta salad, or veggie
Dessert: cookie, brownie, or rice crispy bar

Salads
All salads served with breadsticks and dessert

BUILD YOUR OWN CHEF SALAD

GREEK CHICKEN SALAD

Fresh crisp lettuce with shredded cheddar cheese,
ham, turkey, tomatoes, hard boiled eggs, croutons,
bacon bits, and sunflower seeds. 9.00

Fresh spring mix salad topped with diced chicken,
slivered red onion, grape tomatoes and Feta cheese.
Served with our famous Athena Feta dressing. 9.00

HAWAIIAN CHICKEN SALAD

ORANGE KALE SALAD

Fresh crisp lettuce, grilled chicken, pineapple,
mandarin oranges, diced bacon, cashews, and our
house made Hawaiian dressing. 9.00

Fresh chopped kale topped with broccoli, mandarin
oranges, dried sweet cranberries and slivered
almonds. served with our famous orange ginger
dressing. 9.00

Wraps
Served on Garlic Herb Wraps

HAM OR TURKEY WRAP

CHICKEN CAESAR WRAP

Lettuce, cheese, tomato & ranch. 8.00

Chicken, romaine lettuce, cheese, tomatoes & Caesar
dressing. 8.00

CRISPY CHICKEN OR
GRILLED CHICKEN WRAP

BUFFALO CHICKEN WRAP

Chicken, crisp lettuce, cheese, tomatoes & ranch. 8.00

Crispy chicken strips smothered in buffalo sauce with
lettuce, cheese & tomatoes. 8.00

Sandwiches

CLASSIC BOX LUNCH

Includes kettle chips, fruit cup and a chocolate chip
cookie. Sandwiches come with lettuce, tomato, mayo
and mustard. Sandwich choices are roast beef and
cheddar cheese on multi grain bread, turkey and
provolone on cranberry bread, or ham and Swiss on
marble rye bread. 9.50

CHICKEN BACON PROVOLONE ON
CIABATTA BREAD
Grilled chicken, applewood smoked bacon,
provolone, mixed greens, tomatoes, red onions and
Caesar dressing. 9.50

STACKED SMOKED HAM ON MARBLE RYE

CORNER STONE SPECIALTY

Smoked ham, cheddar cheese, tomatoes, red onions,
spinach, and honey mustard. 8.50

Sliced turkey, ham, bacon, cheddar, sriracha mayo on
our eight grain bread. 9.50

BUILD YOUR OWN SANDWICH

Grilled chicken breast, bacon, avocado, chipotle
mayo, cheddar cheese on cranberry wild rice bread.
9.50

Choice of bread: buttery croissant or 8 grain wheat
bread
Choice of protein: turkey, ham, chicken salad, egg
salad, or tuna salad served with lettuce, tomato, and
cheese. 8.50

ROAST BEEF ON FOCACCIA BREAD

SANDWICH PLATTER

CHIPOTLE CHICKEN AVOCADO

Sliced roast beef, pepper jack cheese, tomatoes, red
onions, spring greens, garlic aïoli. 9.50

Served on croissant or 12 grain wheat with lettuce,
tomato, and cheese. Variety of ham, turkey, chicken
salad, egg salad, and tuna salad. 120

Soups
Served with tossed salad and a breadstick. Add a sandwich for 1.50 extra. Bread bowl with any soup 1.25

CHICKEN NOODLE
BEEF BARLEY
CHICKEN WILD RICE
CHICKEN DUMPLING

CREAMY CALIFORNIA MEDLEY
BROCCOLI CHEESE
CHEESE SOUP
CHILI BEEF OR WHITE CHICKEN
Will make any soup not listed upon request

Signature Favorites
Mashed or Baked Potato Bar
Toppings include butter, sour cream, broccoli, bacon bits & cheese.
Choice of: pulled pork, shredded chicken, or chili 8.50

Backyard BBQ
Includes buns, chips, coleslaw, and dessert. One meat 9 • Two meats 10.50

BRAT
CHEESEBURGER
SLOPPY JOE

GRILLED CHICKEN
PULLED CHICKEN
PULLED PORK

Stir Fry

Vegetarian, chicken, or beef served with basmati rice or chow mein 11.95.
Accompanied with an egg roll.

Pasta

Served with tossed salad and a breadstick. Add choice of vegetable for 1.50

BUILD YOUR OWN PASTA 9.50

LASAGNA (Veggie or Meat) 9.50

Choose 2 for an additional 1.50
Choice of sauce: chicken alfredo, beef & meatless
marinara, or cheese
Choice of noodles: spaghetti, penne or cavatappi
Add shrimp for 2.00

Minimum order of 24

Taco Bar
TACO BAR

FAJITA

Hard or soft shell, seasoned taco meat or shredded
chicken, cheddar cheese, jalapenos, onions, black
olives, lettuce, tomato, sour cream, salsa, and
Spanish rice 9.50
Both meats for an additional 1.50
Steak for an additional 1.50

Soft shell, chicken or beef, green peppers, red
peppers, onions, lettuce, sour cream, salsa, and
Spanish rice 9.50
Both meats for an additional 1.50

Dinner

Add a second meat for 1.50

Poultry
BAKED CHICKEN DINNER

ITALIAN MARINATED CHICKEN BREAST

Served with homemade mashed potatoes, gravy,
corn, coleslaw, and bread. 10.50
Add homemade dressing 1.00 per person

With glazed carrots, garden salad, baby reds and
bread. 11.95

MINNESOTA WILD RICE
STUFFED CHICKEN BREAST

GRILLED CHICKEN BREAST
Served with rice pilaf and candied carrot, tossed
salad, and bread. 11.00
Add raspberry or Béarnaise sauce for .95

With béarnaise sauce, green beans almondine,
garden salad and bread. 12.95

CHICKEN KIEV OR CHICKEN CORDON BLEU

Served with coleslaw, mashed potatoes, gravy,
carrots, and bread. 11.50
Add homemade dressing 1.00 per person

Served with rice pilaf, green beans, tossed salad, and
bread. 13.00

ROASTED TURKEY

Beef
ROAST BEEF

PRIME RIB

Served with homemade mashed potatoes, green
bean, tossed salad, and bread. 12.50

A 12 oz center cut served with au jus, tossed salad,
garlic mashed potatoes, green beans, and bread.
20.00

MEATBALLS
Served with brown gravy, mashed potatoes, corn,
tossed salad, and bread. 11.00

BBQ BEEF BRISKET

BEEF STROGANOFF

BEEF TIPS

Served with egg noodles, mixed veggie, tossed
salad, and bread. 12.25

With burgundy mushroom sauce, buttered corn,
garden salad and bread. 13.95

BBQ RIBS

Au gratin potatoes, coleslaw and cornbread. 13.95

Pork

ROASTED PORK LOIN

Served with calico beans, garlic mashed, coleslaw,
and bread. 13.00

With apple jack sauce, mashed potatoes, gravy,
buttered corn and bread. 12.95

HONEY GLAZED HAM

HAM STEAK

Served with candied carrots, garlic mashed, tossed
salad, and bread. 10.00

With tossed salad, au gratin potatoes,
green beans 11.50

PORK HOG ROAST

STUFFED PORK CHOPS

Served with corn, mashed potatoes, gravy, tossed
salad, and bread. 10.00

Served with garlic mashed, green bean, tossed salad,
and bread. 14.00

Accompaniments
Potatoes

AU GRATIN
SCALLOPED
REAL MASHED

GARLIC MASHED
CHEESY HASH BROWNS
BAKED RICE PILAF

Vegetables
ROASTED VEGETABLE MEDLEY
GREEN BEAN ALMANDINE
CAJUN CORN
CORN
GREEN BEANS
CANDIED CARROTS

MIXED VEGETABLES
GREEN BEAN CASSEROLE
BAKED BEANS
PEAS
CREAMED PEAS

Salads
TOSSED LETTUCE SALAD

GREEK CHICKEN SALAD +1.00

POTATO SALAD

with Athena Feta Dressings

BACON, BROCCOLI, CAULIFLOWER SALAD
CREAMY CUCUMBERS

ORANGE KALE SALAD +1.00
with Sesame Ginger Dressing

STRAWBERRY SPINACH SALAD +1.00

COLESLAW

with Raspberry Dressing

PEA AND BACON SALAD

PASTA SALAD

FRESH FRUIT

ITALIAN PASTA

OREO FLUFF SALAD

GARDEN SALAD

Beverages
ASSORTED SODAS AND WATER 1.25

LEMONADE, ICE TEA, PUNCH, COFFEE
1 choice .80 per person
2 choices 1.00 per person

Hors D’ouevres
Platters serve up to 25 people

SPINACH ARTICHOKE DIP

BLUE CHEESE MUSHROOM CROSTINI 75.00

with Pita Shells. 50.00

GRILLED GARLIC TOAST

SHRIMP COCKTAIL market price

with Prosciutto and Mozzarella. 50.00

BEEF OR CHICKEN KABOBS 75.00

MEAT, CHEESE & CRACKERS 45.00

SPRING ROLLS

FRUIT & DIP 45.00

with Honey Garlic and Sweet Chili Sauce. 65.00

CAPRESE GARLIC BREAD

VEGGIE & DIP 40.00
MEATBALLS

with Fresh Basil and Balsamic. 35.00

CHILI LIME SHRIMP WONTONS 85.00
MINI CHEESE BALLS 75.00

BBQ or Brown gravy. 7.50 / lb

WINGS
Sweet chili, BBQ, honey garlic. 6.50 / lb

SALMON KABOBS 90.00

Desserts
GOURMET COOKIES

FANCY DESSERT CUP

Chocolate chip, monster, peanut butter, snicker
doodle, oatmeal raisin, sugar .65

Chocolate mousse, coconut cream, cheesecake,
banana cream, and key lime .85

RICE KRISPIE BARS & BROWNIES,
PUMPKIN BARS .65

HOMEMADE BARS

PIE
Pies available. Ask for details

CHEESE CAKE
Strawberry, blueberry or turtle toppings 1.25

Lemon bars, 7 layer bars, chocolate revel bars,
raspberry bars 1

BREAD PUDDING
half pan 18 • full pan 32

APPLE OR CHERRY CRISP
half pan 18 • full pan 32

Cornerstone’s catering menu includes complete disposable ware such as plates, napkins, and utensils.
All pricing is based on buffet services.
Table services for an additional charge.
OPTIONAL CHARGES
China with silverware and water glass add 3.50 per person
White cloth linens for the average table add 6.50 per table
Cloth dinner napkins .40
Table services (not buffet) price will be determined on case to case basis.
We understand that catering is only one aspect of any event.
Whether it’s a wedding or a family reunion, we will assist you in finding paper services
and selecting menu items that will compliment your event and fit your budget.
If there are any items you had in mind for your event that you don’t see on our menu
please contact us and we will be more than happy to accommodate your needs and ideas.
*A 150.00 deposit is required to hold catering reservations.
PRICES SUBJECT TO CHANGE
ALL PRICES ARE PER PERSON
$35.00 delivery charge for 30 miles from restaurant.
10% gratuity for staffed catering.

