Choice of one entree
Pasta/Vegetarian dish
Three side dishes
Rolls and butter
Drink station

Choice or two entrees
Pasta/Vegetarian dish
Three side dishes
Rolls and butter
Drink station

Choice of three entrees
Pasta/Vegetarian dish
Three side dishes
Rolls and butter

Drink station

Chicken Francese with white wine lemon sauce/Chicken Marsala with
mushroom sauce/Cordon Bleu with Ham and Swiss /Sage butter roast
turkey with pan-gravy/Italian Chicken with tomatoes, garlic, basil and wine
sauce/Blackened chicken Alfredo with vegetables and penne pasta/Chicken
Parmesan/Fried Chicken

Braised Sirloin Beef Tips with Cabernet Sauce/Grilled Flank Steak sliced
with Sautéed Mushrooms/Italian three-meat Lasagna/Roast beef sliced

Roast Sliced Pork Loin Stuffed with Va. Ham and Apricots/Pit Smoked
Pulled Pork BBQ/Cuban Roast Pork Mojo/Roast Chops served with
Mushroom Sauce

Seared Salmon with lemon herb butter/Low Country Shrimp and cheese
grits with bacon, green onions in a white wine sauce

Vegetable Primavera and Parmesan Alfredo over Penne Pasta/Cheese
Tortellini with spinach, mushrooms, tomatoes and garlic/Middle Eastern
Quinoa with sweet potatoes, kale, and vegetables/Vegetable and Alfredo
Lasagna

Roasted red bliss potatoes/Mashed potatoes/ Au Gratin potatoes/Steamed
broccoli/Country green beans/Glazed carrots/Sautéed vegetable
medley/Green bean Almondine/Ratatouille/Mac & cheese/ White and
wild rice/Broccoli and cheese casserole

Tossed garden salad/Caesar with creamy parmesan dressing/Rotini pasta
and vegetables salad/Marinated summer salad with tomatoes, cucumbers,
and herbs/Spinach and arugula with balsamic/Creamy broccoli salad
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	Poultry:
	Chicken Francese with white wine lemon sauce/Chicken Marsala with mushroom sauce/Cordon Bleu with Ham and Swiss /Sage butter roast turkey with pan-gravy/Italian Chicken with tomatoes, garlic, basil and wine sauce/Blackened chicken Alfredo with vegetab...
	Beef:
	Braised Sirloin Beef Tips with Cabernet Sauce/Grilled Flank Steak sliced with Sautéed Mushrooms/Italian three-meat Lasagna/Roast beef sliced
	Pork:
	Roast Sliced Pork Loin Stuffed with Va. Ham and Apricots/Pit Smoked Pulled Pork BBQ/Cuban Roast Pork Mojo/Roast Chops served with Mushroom Sauce
	Seafood:
	Seared Salmon with lemon herb butter/Low Country Shrimp and cheese grits with bacon, green onions in a white wine sauce
	Pasta & Vegetarian:
	Vegetable Primavera and Parmesan Alfredo over Penne Pasta/Cheese Tortellini with spinach, mushrooms, tomatoes and garlic/Middle Eastern Quinoa with sweet potatoes, kale, and vegetables/Vegetable and Alfredo Lasagna
	Sides & Salads:
	Roasted red bliss potatoes/Mashed potatoes/Au Gratin potatoes/Steamed broccoli/Country green beans/Glazed carrots/Sautéed vegetable medley/Green bean Almondine/Ratatouille/Mac & cheese/White and wild rice/Broccoli and cheese casserole
	Tossed garden salad/Caesar with creamy parmesan dressing/Rotini pasta and vegetables salad/Marinated summer salad with tomatoes, cucumbers, and herbs/Spinach and arugula with balsamic/Creamy broccoli salad
	***Additional entrees are available by request
	*Menu Package Includes: Staff, chafers, plates, cutlery, cups, and napkins
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