
Corporate Buffet Menu

Tea & Water Service included with all buffet set ups

Disposable plates, napkins, utensils and cups for tea/water are provided with all buffet set-ups.

Beef Medallions or Pork Tenderloin Medallions
Basil Grilled Chicken or Traditional Grilled 
Chicken Breast
Hickory Grilled Barbecued Chicken (bone-in)

Pulled Pork BBQ
Buttermilk Fried Chicken 
can also be served as “Hot Chicken”

Chicken & Wild Rice Casserole
Chicken Divan Casserole
Lasagna
Three Cheese Stuffed Shells

Meat Choices ~ Choose 2

Potatoes (choose your style)  
Roasted Seasonal Variety, Garlic Mashed, Red Skin 
Mashed, or Sweet Potato Casserole

Broccoli-Rice Casserole
Squash Casserole (seasonal)

Roasted Seasonal Vegetables
Green Beans ~ “Signature” or Southern Style

Corn Pudding
Smoked Cheddar Cheese Grits
Three-Cheese Macaroni & Cheese
Cinnamon Apples 
can be spiked with Jack Daniel’s Whiskey

Side Choices ~ Choose 2

Yeast Rolls
Southern Style Biscuits
Buttermilk Cornbread

Herbed Breads
French Baguette

Breads ~ Choose 1

Hot Cobblers ~Peach, Blackberry, Pecan or Chocolate
Served with locally made ice cream

Fresh Mini Pies ~ Pecan, Fudge or Chess

Bar Cookie Assortment
Banana Pudding

Apple Crisp
Pumpkin Cheesecake (seasonal)

Caramel Apple Pie
Cheesecake served with Chocolate & Caramel Sauces

Desserts ~ Choose 2

Garden Salad
Harvest Salad

Citrus Kale Salad

Salad Choices ~ Choose 1


