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LUNCH & DINNER BUFFET 
Comforting, crowd-pleasing selections for receptions, private gatherings, meetings, and celebrations. 

CLASSIC BUFFET PACKAGE — $26 PER PERSON 

One entrée  |  One side dish  |  One dessert  |  Iced tea or fresh lemonade 

 

Grilled Herb Chicken 
Boneless chicken breast marinated in 
garlic and herbs, grilled and finished with 
a light pan jus. 

Southern Fried Chicken 
Crispy golden fried chicken seasoned with 
our house-blend spices for a comforting 
Southern classic. 

Fried Chicken Tenders 
Crispy hand-breaded tenders served with 
honey mustard or BBQ sauce. 

Jerk Chicken 
Caribbean-style chicken marinated in 
bold jerk seasoning and grilled to smoky 
perfection. 

Chicken Marsala 
Pan-seared chicken breast in a rich 
Marsala mushroom sauce. 

 

 

Additional sides, salads, or bottled beverages: $2.75 per person  |  Coffee & tea service: $2.50 per person 
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SLOW-ROASTED & PIT-COOKED 

Generous carved and slow-cooked entrées suited for hearty buffet service. 

ENTRÉE OPTIONS — INCLUDED IN THE $26 PACKAGE 

 

Pit Turkey 
Juicy turkey breast pit-cooked and sliced, 
served with gravy or cranberry sauce. 

Beef Pot Roast with Gravy 
Slow-braised chuck roast with carrots, 
onions, and savory brown gravy. 

Pit Beef 
Slow-roasted, hand-carved beef cooked 
over an open flame and served with BBQ 
or horseradish sauce. 

Pit Ham 
Smoked ham slow-roasted with a sweet 
glaze and sliced to order. 

Roast Pork Loin 
Herb-rubbed pork loin, roasted and sliced 
with pan jus. 

Pulled Pork 
Smoked pork shoulder, shredded and 
served with BBQ sauce. 
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SEAFOOD & CREOLE FAVORITES 
Bold coastal and Southern flavors prepared for memorable buffet service.  

ENTRÉE OPTIONS — INCLUDED IN THE $26 PACKAGE 

 

Creole Jambalaya 
Spicy rice-based entrée with shrimp, 
sausage, and vegetables in a tomato-
Creole sauce. 

Gumbo 
Rich stew made with sausage, shrimp, 
chicken, and okra in a bold roux-based 
broth. 

Shrimp Scampi 
Shrimp sautéed in garlic butter and white 
wine, served over seasoned rice. 

Fried Catfish 
Cornmeal-crusted catfish fillets fried until 
golden and served with tartar or 
remoulade. 

Cajun Grilled Catfish 
Catfish fillets coated in robust Cajun 
seasoning and flame-grilled for a smoky, 
spicy kick. 

Fried Whiting 
Lightly breaded whiting fillets fried to a 
crisp golden finish. 
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PASTA & PLANT-BASED SELECTIONS 
Comforting pasta favorites alongside vegetarian and vegan choices. 

ENTRÉE OPTIONS — INCLUDED IN THE $26 PACKAGE 

 

Baked Ziti 
Pasta baked with marinara, ground beef, 
and cheese. 

Baked Vegan Ziti 
Plant-based pasta bake with vegetables, 
marinara, and dairy-free cheese. 

Vegan Lasagna 
Layers of pasta, vegetables, marinara, and 
vegan ricotta-style filling. 

Vegan Vegetable Lo Mein 
Stir-fried noodles tossed with assorted 
vegetables in a soy-ginger sauce. 

Vegan Spaghetti with Meatballs 
Spaghetti in savory tomato sauce with 
plant-based meatballs. 

Vegetarian Stuffed Peppers 
Bell peppers filled with seasoned rice, 
beans, and vegetables, topped with 
marinara and baked until tender. 
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PREMIUM ENTRÉES 
Elevated steak, crab, and salmon selections for special occasions. 

MARKET PRICE — PRICING CONFIRMED WITH YOUR PROPOSAL 

 

Grilled Sirloin Steaks 
Marinated sirloin steaks grilled to your 
preferred doneness. 

Lump Crab Cakes 
Maryland-style lump crab cakes served 
with house remoulade. 

Baked Salmon with Lemon Butter 
Fresh Atlantic salmon fillet baked and 
finished with a lemon-butter glaze. 

Grilled Salmon 
Fresh salmon fillet grilled and finished 
with a lemon-herb glaze. 

Asian Grilled Salmon 
Salmon marinated in a soy-ginger glaze 
and grilled. 
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SIDE DISH SELECTIONS 
Choose one side with the classic buffet package; additional sides may be added. 

CHOOSE ONE SIDE 

 

Garlic Mashed Potatoes Red Bliss Mashed Potatoes 

Stuffed Baked Potatoes Scalloped Potatoes 

Au Gratin Potatoes Sweet Potato Casserole 

Baked Mac & Cheese Rice Pilaf 

Spanish Rice Vegetable Fried Rice 

Caribbean-Style Rice & Peas Roasted Red Bliss Potatoes 

Corn Pudding Vegetable Lo Mein 

Seasoned Green Beans Southern-Style Collard Greens 

Southern-Style Mixed Greens Broccoli 

Grilled Roasted Vegetables Buttered Corn 

Grilled Corn on the Cob (Seasonal)  
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DESSERT SELECTIONS 
A sweet finish to complete your lunch or dinner buffet. 

CHOOSE ONE DESSERT 

 

Apple Pie Banana Pudding 

Brownies Chocolate Cake with Chocolate Frosting 

Assorted Cheesecake German Chocolate Cake 

French Bread Pudding Lemon Pound Cake 

Peach Cobbler Sweet Potato Pie 

Fresh Baked Cookies  
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CUSTOM MENUS: We are happy to customize your menu for dietary needs, cultural traditions, themes, and guest 
preferences. 

PLEASE NOTE: Menu prices may change due to seasonal availability, market fluctuations, and final event details. Final pricing 
is confirmed upon contract approval. 


