Banquets & Weddings

Main Course
CHOOSE 2

Pulled Roasted Turkey w/ Stuffing, Gravy, and Cranberry Relish
Pulled Roast Beef w/ Stuffing and Gravy
Stuffed Chicken Breasts w/ Gravy
Beef Tips in Gravy
Chicken Cordon Bleu
Grilled Chicken Breast topped with Ham, Cordon Bleu Sauce and Provolone
Chicken Wisconsin
Grilled Chicken topped with Creamy Broccoli Sauce, Bacon, and Cheddar
Marry Me Chicken
Grilled Chicken topped with a creamy garlic, white wine, parmesan, Sun-dried Tomato and Spinach Sauce

Chicken Supreme
Grilled Chicken with ham, asparagus, Swiss, and finished with a creamy white wine sauce

Potatoes Vegetables Salads

CHOOSE 1 CHOOSE 1 CHOOSE 1
Buttered Baby Baked Potatoes Buttered Corn Caesar Salad
Mashed Potatoes Buttered Green Beans
Scalloped Potatoes Buttered Baby Carrots Cole Slaw
Sweet Potato Casserole Vegetable Blend Tossed Salad
w/ Pecan Streusel Topping (Broccoli, Green Beans, Red Peppers, Carrots w/ Dressings

ROLLS, BUTTER, ICED TEA, and LEMONADE INCLUDED
$26.95 per person

Includes Disposable Paper Products, Buffet Set-up, Staff, and Removal.
Prices are subject to a 20% Service Charge and 6% Sales Tax
Corporate Event Service for All Shifts Available (Surcharge May Apply)

Options

Assorted Cakes and Pies $5.00
Additional Potato or Vegetable Choice $1.00
Additional Main Course Choice $2.00

Coffee Service Available
ALL OPTIONS ARE AN ADDITIONAL PRICE PER GUEST
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