
Tier I
• Mashed Potatoes

• Roasted Garlic Mashed Potatoes

• Green Beans

• Sweet Corn Casserole

• Signature Mac-n-Cheese with Bacon &
  Parmesan Cheese

• Artisan Baby Carrots with Herb Butter

• Garden Salad with Ranch and Italian Vinaigrette

• Spinach Salad with Apples, Walnuts, Red Onions
  and Gorgonzola with Raspberry Vinaigrette

• Caesar Salad 

Salads - Choose I

Salads - Choose I

• Baby Spinach with Blueberries, Strawberries, Feta 
  and Shaved Almonds with Champagne Vinaigrette

• Red Potato Salad with Cheddar, Bacon and Green
  Onions

• Arugula & Romaine with Pepitas, Crispy Bacon, 
   Grape Tomatoes, Sharp Cheddar and Peppercorn 
   Ranch Dressing

• Baby Baked Potatoes with Olive Oil and Smoked Salt

• Au Gratin Potatoes with Bacon, Thyme and Crisp
  Onion Topping

• Cauliflower, Carrots and Green Beans with Herb Butter

• Green Beans with Pecan Smoked Bacon and Onions

Sides - Choose II

Sides - Choose II

Entrées - Choose II Entrées - Choose II
• Basil Pesto Chicken Breast with Sundried Tomato
   Cream Sauce 

• Smoked Brisket with Citrus Chipotle BBQ Sauce

• Roasted Bone-in Chicken Thigh with Cilantro Mango
  Salsa

• Italian Herb Bruschetta Chicken 

• Pot Roast with Mushroom Au Jus 

• Creole Cavatappi Pasta with Louisiana Spiced Shrimp
   Broccoli and Peppers

• Atlantic Cod with Chardonnay Lemon Butter Sauce

• Roasted Pork Loin Stuffed with Spinach, Mozzarella
   and Sundried Tomatoes

• Roasted Round of Beef Carving Station with 
   Horseradish and Mushroom Au Jus

• Cavatappi with Roasted Garlic Alfredo Sauce, Grilled
   Chicken and Sundried Tomatoes

• Penne Pasta with Marinara & Homemade Meatballs

• Marinated Angus Beef Served with House Mushroom
  and Onion Reduction 

• Southern Fried Chicken

• Smoked Pulled Pork with House BBQ and Buns

• Smoked Pulled Chicken with House BBQ and Buns 

• Penne Pasta with Mushrooms, Artichokes, Black 
   Olives, Zucchini and Tomato Basil Sauce



Courteous, professional and well-dressed staff

Picture perfect elevated buffet settings always
included at no charge with staffed events.

Butler Passed and/or Stationary Appetizers

Premium Plastic Plates and Flatware
for $2.00 per person

Cake Cutting: $100 to include
100 premium plates, napkins and forks

Premium plastic dessert and appetizer
plates for $0.75 per person

Buffet China for $3.00 per person plus labor

Veggie Display - Serves 10-15 ................... $35.00

Fresh Fruit Display - Serves 10-15 ............. $55.00

Bourbon Meatballs - 100 Qty ..................... $55.00

Buffalo Wings
with Dipping Sauce - 50 Pieces .................. $95.00

Domestic Cheeses
with Assorted Crackers - Serves 10-15 ...... $55.00

Oven Warmed Pretzel Bites
with Craft Pub Cheese - 80 pieces ............. $48.00

Chicken Mango Spring Rolls
with Dipping Sauce – 50 Pieces ............... $137.50

Adobo Pork & Pineapple Turnovers
with Cilantro Sour Cream - 50 Pieces ....... $137.00

Assorted Mini Pizzas - 50 pieces .............. $137.50

Chicken Quesadilla Cornucopia
with Salsa - 50 Pieces  ............................. $137.50

Phyllo Pear & Brie Bites with 
Raspberry Marmalade - 50 Pieces ........... $137.50

Smoked Pork Rib Tips
with Carolina Style BBQ - Serves 20-25 ... $137.50

Spanakopita - 50 Pieces .......................... $137.50

Sliders – Buffalo Chicken, Pulled Pork 
or Cheeseburger - 50 Pieces .................... $150.00

$1,000

$750

$500
 

• A Sparkling White Food Truck

• 2 Hours of Window Service

• 2 Food Truck Attendants

• 3 Custom Cocktail Tables

• Customizable Lighting on Truck

• 1000 Watt Stereo with 4 Speakers for
   your playlist
 

• Saturday

• Friday & Sunday

• Monday - Thursday
 


