Breakfast

Breaks

Luncheon Selections
Hot Meals for Lunch
Dinner Selections
Catered Affairs

BREAKFAST

Breakfast is served Buffet Style. Please Choose from the following:

The All American Breakfast
Chilled Orange Juice
Fresh Fruit Tray
Assorted Cold Cereals
Scrambled Eggs
Country Bacon
Hash Browns
Grits
Buttermilk Biscuits
Coffee, Milk, Hot Tea

The Country Special
Chilled Orange Juice
Baked Apples
Homemade Pancakes
Or
French Toast
Butter & warm Syrup
Country Sausage Links
Hash Browns
Coffee, Milk, Hot Tea

The Continental Style
Chilled Orange Juice
Assorted Cold Cereals
Fresh Fruit Selection
Assorted Danishes & Muffins
Raisin Bread & Bagels
Coffee, Milk, Hot Tea



Morning Break

Assorted Mini Muffins
Fresh Fruit Tray
Coffee, Hot Tea, Cocoa
Iced Water

$2.50 per person

Afternoon Break

Snack Mix
Assorted Cookies
Coffee, Tea, Lemonade
Iced Water

$2.50 per person

Beverage Bar
(Continuous service during function)

Coffee, Hot Tea
Hot Cocoa, Iced Tea
Iced Water

$2.50 per person



Luncheon Selections

Lunch For All Groups over 20 will be served Buffet Style
Lunch For groups under 20 have a Choice of buffet or served

Soup And Salad Bar

Garden Salad Combination
Soup Choices: (choose one)
Vegetable Beef or Lima Beans
Chicken Noodle or Clam Chowder
Beverages & Dessert

Grilled Chicken Sandwich

Served with lettuce, tomato, & pickle
Choice of Pasta Salad or French Fries
Fruit &  Beverages & Dessert

Ham & Cheese on Croissant
Potato Salad or Pasta Salad
Fruit & Beverages & Dessert

Hamburger Deluxe

Hamburger & Bun
Lettuce, Tomato, & Pickle
French Fries or Potato Salad

Fruit & Beverages & Dessert

Taco Salad

Taco Shell Bowl Taco Seasoned Beef
Refried Beans Cheese Sour Cream
Taco Sauce Mexican Rice
Beverages & Dessert

Dessert Choices

Brownies  Cookies Banana Pudding
Apple Surprise  Lemon Bars

Boxed Lunches on request
Sandwich, Chips, Fruit, Dessert, Beverage



Hot Meals for Lunch

Lunch for Groups over 20 will be served Buffet style
Groups under 20 have a choice to be served or Buffet

Create your own Combinations
Choose one entrée
One or two side selections
(depending on you entrée)
one Bread
one Dessert

Main Entrée

Roast Beef & gravy Spaghetti Baked Lasagna
Minced BBQ Baked Ham Chicken Pot Pie
Baked Chicken Fried Chicken  Meatloaf
Turkey & Dressing

Side Selections

Creamed Potatoes Green Beans French Fries
Cabbage Peas & Carrots  Slaw
Garden Salad Fruit Salad  Pasta Salad
Buttered Corn Red Potatoes Lima Beans
Macaroni & Cheese Sweet Potatoes

Dessert

Brownies Cookies Lemon Bars
Apple Surprise Banana Pudding

Breads

Hot Dinner Rolls
Cornbread
Bread Sticks

Beverages

Iced Water Tea or Coffee
Comes with each meal



Dinner Selections

All Groups over 20 will be served Buffet Style
Groups under 20 have a choice to be served or Buffet

Create your own Combinations from the following choices

All Dinners Come with Salad Bar
Choose one entrée
One or two sides (depending on your entrée)
one Bread & one Dessert
Beverages comes with meals

Main Entrée

Chopped Sirloin Steak Roast Beef & Gravy
Beef Stroganoff & Noodles Spaghetti
Baked Lasagna Fried Chicken Baked Chicken
Orange Glazed Chicken Stuffed Chicken Breast
Smothered Chicken Turkey & Dressing
Roasted Pork Loin Pork Chops Baked Ham
Pulled BBQ Chicken & Vegetable Alfredo
Clam Strips & Shrimp  Seafood Alfredo
Citrus Salmon Pan Fried Trout
Fried Shrimp *  Fried Oysters * Rib Steak *
* will quote at market prices

Side Selections

Creamed Potatoes Au Gratin Potatoes
Red Potatoes  Macaroni & cheese Wwild Rice
Rice Pilaf Green Beans Peas & Carrots
Lima Beans & Corn Garden Vegetable Blend
Creamy Slaw Candied Yams Broccoli & Cheese
Baked Potato

Bread Basket

Hot Dinner Rolls Honey Cornbread Garlic Bread Sticks

Finishing Touch
Apple, Peach or Cherry Cobbler
Pecan Pie  Sweet Potato Pie  Cheesecake
Chocolate, Coconut, Carrot, or Red Velvet Cake
Chocolate Brownie Surprise
Straw Berry Shortcake



The Catered Affair

Hot Hors D’ oeuvres
(Prices based on 100 piece count unless otherwise stated)

Chicken Wing Dings

(Served with Blu’ Cheese Dressing)

Chicken Tenders
(Served with Honey Mustard)

Meatballs in Sweet & Sour Sauce
Scallops Wrapped In Bacon

Hot Crab Dip with Crackers

Cold Hors D’ oeuvres

Chicken Salad with Crackers
(Served in Pineapple Boats)
Enough for 40-50 people

Fresh Fruit Tray
(Fruits in Season)
Enough for 40 —50 people

Fresh Vegetable Crudites
(Assortment of fresh vegetables with dip)
Enough for 40 —50 people

Assorted Cheese Tray
Variety of cheeses
Served with grapes and crackers
Enough for 40 — 50 people



Steamed Shrimp
Served with Cocktail Sauce
(Market Price per 10 pounds)
Approximately 300 pieces
Quoted at Current Market Price

Pasta Station
Fettuccini with Marinara Sauce
Bow Tie Pasta with Creamy Alfredo Sauce
Cold Greek Pasta Salad

The Carving Station
Steamboat Round of Beef
Virginia Baked Ham
Roasted Pork Loin
Prime Tenderloin of Beef
Smoked Turkey Breast
( Served with Assorted Rolls & Condiments)

Sweet Endings
Fresh Baked Cookies Brownies
Cream Puffs Lemon Bars
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