
  

 

    

    

    

Hot Entree Menu 
 

Option 1: Choice of 1 Entrée, 2 Sides, Bread, Dessert, Ice Tea $14.95 per person  
  

Option 2: Choice of 2 Entrée*, 2 Sides, Bread, Dessert, Ice Tea $16.95 per person  
  *can include a casserole option* 
 

Option 3: Choice of 1 Casserole, Fresh Salad, Bread, Dessert, Ice Tea  $12.95 per person  
 

Note:  Additional Side item is $1.50 per person 

   All Options include: Disposable Plates, Utensils, Napkins, Cups, & Ice – Buffet Style 
 

Option 1 or 2 ~ ~ ~ ~ Entrée Choices 
Stuffed Pork Loin 

Pork Loin stuffed with feta cheese, red onions, bacon, mushrooms, fresh garlic and herbs.  
Herb Roasted Pork Loin 
 Pork Loin rubbed with fresh herbs and seasonings. 

Garlic Parmesan Chicken 
 Boneless chicken breast coated w/ fresh garlic, Parmesan cheese and seasonings. 

Lemon Poppy Seed Chicken 
 Boneless chicken breast drizzled w/ a lemon poppy seed cream sauce and topped with butter crackers. 
Caribbean Jerk Chicken 
 Boneless chicken breast seasoned w/ an herb seasoning. 

Stuffed Chicken Breast 
 Boneless chicken breast stuffed w/ Proscuitto, feta cheese and fresh herbs.  

Lemon Herb Chicken 
 Boneless chicken breast seasoned with lemon zest, cracked pepper, and fresh herbs. 

Hickory Smoked Beef Brisket 
 Slowly smoked and seasoned to perfection. 

Beef Burgundy  
 Beef Tenderloin, sautéed Onions, Mushrooms, and Garlic slowly simmered with red wine sauce. 
Side Choices 

Fresh Garden Salad 
 Fresh greens, tomatoes, cucumber, red onions, croutons, and choice of dressing. 

Classic Caesar Salad 
 Served with garlic Parmesan croutons, Parmesan cheese and hard-boiled eggs. 

Herb Roasted Potatoes 
 New Potatoes roasted with olive oil and fresh herbs. 

Loaded Mashed Potatoes 
Mashed potatoes with butter, cream, apple smoked bacon, chives, and topped with cheddar cheese. 

Fresh Sautéed Vegetables 
 Summer squash, zucchini, broccoli florets, red onion and fresh herbs. 
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Wild Rice 
 A blend of long grain and wild rice seasoned with herbs. 

Corn Soufflé  
Prepared with fresh corn, butter, and cream.   

Eggplant Creole  
Eggplant, basmati rice, green pepper, onion, tomatoes, and topped with cheddar cheese.   

Green Bean & Artichoke  
Fresh green beans and artichoke hearts blended with creamy blue cheese wine sauce.  

Aunt Georgia’s Squash Casserole  
Fresh summer squash blended with green onions, cheddar cheese and creamy white sauce topped with breadcrumbs. 

Fancy Green Beans 
 French style green beans, sautéed onion and apple smoked bacon. 

Green Beans with Toasted Almonds 
 French Style green beans topped wit buttery toasted almonds. 

Glazed Baby Carrots 
 Baby carrots glazed with sweet butter glaze. 

Tomato, Artichoke & Cucumber Salad 
Fresh garden tomato, artichoke hearts, and cucumber marinated in our house dressing. 

 

Option 3    ~~~~   Casserole    Choices    
Chicken Spectacular  

Chicken, long-grain wild rice, French style green beans blended with a cream sauce topped with buttered crackers.   
Chicken Mushroom Artichoke Casserole  

Chicken, mushrooms & artichoke hearts layered in a cream & Sherry sauce.   

Chicken Divan Supreme   
Chicken, broccoli florets, basmati rice & cheddar cheese blended with a creamy wine sauce topped with buttered cornflakes.   

Chicken Rotel  
Chicken, pasta, tomatoes, green chilies &  English peas blended with a creamy cheese sauce.   

3 Cheese & Meat Lasagna  
Pasta layered with traditional Italian meat sauce, fresh herbs, mozzarella, ricotta & Parmesan cheeses.   

South of the Border  
A blend of ground beef, corn, black beans, fresh salsa, sour cream & cheese layered between tortillas & topped cheese green 
onions & black olives.   

Fresh Vegetable & Marinara Lasagna 
 Pasta layered with fresh garden vegetable, herbs, marinara, Mozzarella, Ricotta, & Parmesan Cheeses. 

Spinach & Feta Lasagna 
 Pasta layered with spinach, marinara, Feta, Ricotta, Parmesan Cheese and fresh herbs. 
 

Bread Choices 

 Plantation Rolls     •    French Baguette    •     Cornbread Muffins 
 

Desserts Choices    **ask about dessert specials** 

 Assorted Dessert Bars    •     NY Cheesecake    •    Assorted Gourmet Cookies      

                              Lemon Cake     •     Chocolate Cake 

Pricing for Service: 
Attended Buffet Service will be an additional $1.00 per person 
Plated Service will be an additional $3.00 per person 
Formal China Service will be an additional $4.00 per person 

 
 

Prices and availability are subject to change without notice.  Delivery charges and sales tax are not included in the prices shown. 
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