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Menu includes full service buffet set-up and attendants, and all paper products (plates, cups, napkins,
plastic ware and plastic table covering.)

China, glassware, stemware, silverware and table linens are available by adding $5.00 per plate for these
options.

Menus are priced for groups of 50 minimum guests. Gratuity is optional.

We reserve the right to change pricing per event based on current food prices from suppliers. Final total
amount of guests will be given one week prior to event.

BUFFET STYLE - BREAKFAST
Adult price $12.00 Children 6-12 $6.00 Under 5-free
Choice of Meat (2) Bacon, Sausage, or ham (Country or regular.)

Includes: Pancakes or biscuits, scrambled eggs, home fries, sausage or chipped beef gravy,
orange juice and coffee.
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DINNER MENU OPTIONS (Build Your Own)

1- Entrée Choice - $16.00 per plate
2- Entrée Choice - $18.00 per plate
3- Entrée Choice - $20.00 per plate

1, 2, 3 Entrée meals include: 1 potato choice, 1 vegetable choice, 1 salads choice, fruit cup, roll and
butter, Ice Tea, lemonade, coffee .

ENTREE MEAT CHOICES

Deep fried chicken, herb baked chicken, roasted turkey with dressing, country ham, regular ham,
meatballs.

POTATO CHOICES

Mashed potatoes and gravy, buttered red potatoes, parsley potatoes or baked macaroni and cheese.

VEGETABLES CHOICES

Seasoned green beans, buttered corn, broccoli, succotash, sauerkraut, mixed vegetables, peas, and oven
baked beans.

SALAD CHOICES

Garden salad, Caesar salad, Macaroni salad, potato salad and coleslaw.

MENU OPTIONS (STANDARD)

(MENU A) $18.00 per person- Fried chicken, meatballs, parsley potatoes, seasoned green beans,
garden salad, fruit cup, rolls and butter, Ice tea, lemonade, coffee.

(MENU B) $17.00 per person- Roast Turkey with dressing, regular baked ham, mashed potatoes
with gravy, broccoli, garden salad, rolls and butter, Ice tea, lemonade, coffee.

(MENU C) $18.00 per person- Roast Beef, fried chicken, baked macaroni and cheese, buttered
corn, garden salad, fruit cup, rolls and butter, ice tea, lemonade, coffee.
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LUNCHEON MENU

Choice of three cold meats: $16.00 per person- baked ham, chicken salad, ham salad
and tuna salad.

’

Includes the following: Sandwich rolls, garden salad, coleslaw, assorted

Sliced cheese tray, sweet & dill pickles, potato chips, ice tea, lemonade, and coffee.

BBQ. MENU
$20.00 per person- BBQ Beef sandwich, BBQ or fried chicken, Hot Dog.

Also includes the following: Oven baked beans, Cole slaw, macaroni salad, sweet & dill
pickles, potato chips, watermelon, ice tea, lemonade and coffee.

ADDITIONAL APPETIZERS- (Price per guest amount)
Cheese Tray- Assorted cheeses with crackers
Vegetable Tray- Choice of three (3) celery, carrots, cucumbers, grapes, peppers.

(Seasonal) Fruit tray- watermelon, honey dew melon, cantaloupe, pineapple



