
 
 

SAMPLE CATERING MENU 
 

A P P E T I Z E R S  ( P A S S E D )  
 

CHICKEN & WAFFLE BITES 
Fried Chicken Breast, Sweet Potato Belgian Waffle, Catamount Vermont Maple 

SWEET POTATO CREAM CHEESE WONTONS 
Sesame-Molasses Caramel Sauce 

SOUTHERN COLLARD GREEN EGGROLLS 
Pepper Vinegar Syrup 

 
D I N N E R  ( S E R V E D  B U F F E T )  

 

SEASONAL SALAD  

CHAMPAGNE CHICKEN 
Broccoli Stuffed Chicken Breast, Creamy Mushroom-Cheese Sauce 

SMOKED BRISKET 
BBQ Sauce, Horseradish Cream 

ADAM’S RIB 
Country-Style Boneless Pork “Rib”, Smoked and Grilled, BBQ Sauce 

WILD RICE 

ROASTED FINGERLING POTATOES 

GREEN BEANS 

HONEY GLAZED CARROTS 

JALAPENO – CHEDDAR CORNBREAD 

YEAST ROLLS 
 

D E S S E R T S  
 

BANANA PUDDING BEIGNET 
Vanilla Wafer Batter Fried Banana, French Vanilla Pudding, Powdered Sugar-Cookie Crumb 

HOT CHOCOLATE MOUSSE 
Graham Cracker Crumbs, Toasted Marshmallow 

 
D R I N K  S T A T I O N  

 

SWEET TEA  WATER  COFFEE 
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