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SELECT TWO
ENTREES, TWO

SIDES, & TWO
VEGGIES

Salads

e Caesar Salad

e Chef Walt’s Mediterranean Salad

Sides

e Garlic Herb Roasted New Potatoes
e Saffron Rice

e Rice Pilaf

e Sautéed Asparagus

e Vegetable Medley

e | emon Butter Garlic Brussel Sprouts

Entrees

e Chicken Parmesan

e Wild Caught Blackened Salmon w/
Lemon Chive Butter

e Chicken Scampi

e Chicken Marsala

e Lasagna (Beef or Vegetarian)

e Shrimp Alfredo

Desserts

e Assorted Cookies

e Grand Marnier Brownies




Salads

e Chef Walt’s Old Fashioned Cole Slaw

e Southern Potato Salad

Entrees

e BBQ Chicken
e Baby Back BBQ Ribs

Sides

e Macaroni and Cheese
e BBQ Baked Beans
e Green Beans

e Collard Greens

Desserts

e Apple Pie
e Peach Cobbler




Surf & Turf

Choose One Surf
and One Turf

Salads

e Gourmet Green Salad w/ Organic

Wild-berry Apple Cider Vinaigrette

Surf - Choose One
e 6 OZ Wild Caught Australian Lobster Tail
w/spicy garlic herb butter ($55 PP)
* Wild Caught Jumbo Lump Crab Cakes
w/lemon chive beurre’ black sauce
e Wild Caught Sea Scallops w/key lime butter

sauce

Turf - Choose One
e Grass Fed Beef Tenderloin w/portobello

mushroom herb sauce
¢ New Zealand Grass Fed French Cut Lamb

Chops w/rosemary portobello demi sauce

Sides
e | oaded Baked Potatoes

e Scalloped Potatoes

e Rice Pilaf

Desserts

* Chocolate Chip Cookies
¢ Grand Marnier Brownies

¢ French Vanilla Cheese Cake



Gabrielle Gloster


7" Choose either the
Sandwich Buffet |

‘option OR the Boxed;

{  Lunch Option!

Boxed Lunches Option ($15 PP)

¢ Pick one sandwich, one side, and one

dessert from the options below.

Sandwiches

e Gourmet Chicken Salad on a Fresh
Baked Croissant

e BBQ Turkey on Seven Grain Bread

e Sliced Roast Beef w/ Pumpernickel
Bread

e Wild Caught Ahi Tuna Salad Sandwich

on a Freshly Baked Croissant

Sides

e Gourmet Pasta Salad
® Freshly Cut Fruit
e Pasta Salad

e Assorted Baked Potato Chips

Desserts

e Chocolate Chip Cookies

e Grand Marnier Brownies




Entrees

Cheese Quesadilla

Chicken Quesadilla

Beef Taco (soft or hard shell)

Chicken Taco (soft or hard shell)

Sides

e Spanish Rice
e Cilantro Rice
e Black Beans
e Pinto Beans
e |ettuce

e Tomatoes

e Onions

e Guacamole

e Queso Cheese



Gabrielle Gloster


. Select Two Meats, |
¢ Two Sides, and One

Dessert!

Entrees

Roasted Herb Baked Chicken
Southern Fried Chicken
Smothered Chicken

Fried Pork-chops

Grass Fed Turkey or Beef Meatloaf

w/tomato sauce or gravy

Sides

e Macaroni and Cheese

e Garlic Herb Mashed Potatoes
e Sweet Potato Soufflé

e Potato Salad

e Green Beans

e Collard Greens

Desserts

Apple Pie
Peach Cobbler
Chocolate Chip Cookies

Grand Marnier Brownies




Enjoy a satisfying ,"'
Breakfast Buffet!

Off the Griddle

e Strawberry Bananas Foster French
Toast
e Belgian Waffles (Strawberries and

Blueberries on the side)

Sides

e Chef Walt’s Maple Syrup

e Mini Veggie Egg Frittata

e Mini Veggie Egg and Cheese Frittata’s
e Honey Butter Croissants

e Fresh Baked Honey Butter Biscuits

e Old Fashion Grits

¢ Cheese Grits

e Shrimp and Grits

e Breakfast Herb Potatoes

e Chef Walt’s Organic Hand Packed
Turkey Sausage

e Apple Smoked Bacon

e Beef Sausages

e Domestic and Imported Fruit Display




