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Classic Menu

All menus are customizable

Entrees

Smoked Ham
Sliced smoked ham slow-baked to perfection

Roasted Pork Loin
Pork* rubbed with spices roasted golden brown

Buttermilk Fried Chicken Breast
Boneless breaded and fried chicken breast

Chicken Tenders
Strips of chicken cooked to a golden brown served
with BBQ and honey mustard dipping sauces

Roasted Turkey
Turkey breast seasoned with herbs and spices
roasted to golden brown

Meat Lasagha
Traditional lasagna layered with meat and served
with marinara

Vegetarian Lasagha
Lasagna layered with carrots, spinach, broccaoli,
onions and topped with a creamy cheese sauce

Eggplant Parmesan
Eggplant sliced and breaded then fried, finished
with mozzarella, parmesan and marinara sauce

Chicken Parmesan
Chicken lightly fried covered with marinara sauce
and melted mozzarella cheese

Hand Pulled BBQ Pork
Hickory smoked fresh pork combined with a sweet
and tangy BBQ sauce

Teriyaki Chicken Breast
Chicken breast covered with sweet and savory
teriyaki sauce and pineapple

Herb Roasted Chicken
Tender, juicy herb seasoned bone-in chicken breast

Sliced Roast Beef with Au Jus
Slow roasted Tender USDA Black Angus beef*
seasoned with fresh herbs and spices

Old Fashioned Pulled Roast Beef
Tender USDA Black Angus beef* slow cooked to
perfection

Smothered BBQ Chicken
Boneless chicken breast topped with diced
tomatoes, chives, bacon, BBQ sauce and cheese

Home-Style Meatloaf
Ground beef combined with peppers and onions
then topped with tangy tomato sauce

Slow Cooked Pork Roast
Boston butt roast* rubbed with fresh herbs and
spices and slow cooked

Baked Tilapia
Baked Tilapia topped with peppers and onions

Chicken Casserole
Chicken diced into a creamy chicken broth and
topped with a cornbread stuffing

Orange Blossom Chicken
Chicken breast roasted and basted with our own
sweet zesty orange blossom sauce.

Continued on next page ...

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
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Accompaniments

Buttered Corn Garden Blend Seasoned Rice
Dressing & Gravy Jasmine Rice
Sweet Potato Casserole Spiced Apples
Steamed Mixed Vegetables Traditional Mashed Potatoes
White Macaroni & Cheese Garlic Mashed Potatoes
Twice Baked Potato Casserole Zesty Bowtie Pasta Salad
Pinto Beans Red Skin Potato Salad
Baked Beans Crunchy Layer Salad
Seasoned Italian Green Beans Seven Layer Salad
Parsley Potatoes Tossed Garden Salad
Hash Brown Casserole Caesar Salad

Sliced Candied Carrots

Desserts
Cookies & Brownies
Simple Pies & Sheet Cakes
Cobblers & Puddings
Cheesecakes and “Ultimate” Desserts

Contact one of our event planners for additional details at 865.521.1300.

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
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