Banquet Menu
Appetizers
Fruit and Cheese display- $3.50
Spinach and Artichoke dip- $2.75
French Onion dip- $2.50
Dips served with choice of tortilla chips, sliced baguette, or assorted crackers
Hummus and Pita chips - $2.75
Meatballs – Italian, Swedish or BB-q - $2.25
Mini Crab Cakes with remoulade sauce - $4.25
Seafood Stuffed Mushrooms - $3.50
Shrimp Cocktail - $7.25
Grilled Chicken Skewers - $3.25
Chicken Tenders - $3.25
Served with assorted dips to include barbecue, sweet ‘n sour, or ranch
Assorted Mini Quiche - $2.75
Buffalo Style Chicken Wings - $3.25
Served with Celery sticks and Ranch dip
Fried Shrimp - $4.25
Assorted Finger sandwiches - $2.00

Cocktail Mini Sliders
Tuna or Chicken salad - $2.75
Cheeseburger - $2.00
Shrimp salad on a bun - $3.75
BB-Q Pulled Pork- $2.50

Breads
Yeast Rolls - $1.00
French Bread -$1.00
Italian Bread sticks- - $1.25

Soups
Tomato and Basil - $2.00
Seafood Gumbo - $4.75
Chicken and Sausage Gumbo - $4.00
Broccoli and Cheese - $3.00

Sides
Grilled Veggie- squash, zucchini, red onion, sweet peppers - $3.00
French Green Beans sautéed with garlic -$1.25
Baked Beans -$1.00
Mustard or Sour Cream Potato Salad - $1.50
Greek with Feta or Italian Pasta Salad - $2.50
Garlic or Cheese Mashed Potatoes -$1.25

Rice Pilaf - $1.25
Baked Potato Bar - $4.25
Entrees
Filet Tips (entrée portion) served over rice, grits or mashed potatoes- $12.00
Prime rib served with au jus, with rolls*- $18.75
Pasta bar- two types of pasta, alfredo sauce and bolognaise, pick two: meatballs,
grilled chicken, shrimp - $11.00
Jambalaya- chicken and sausage $7.50
Or shrimp and sausage $9.50
Kabobs- Beef - $4.75
Chicken - $4.25
Shrimp - $5.00
Vegetable- $3.00
Herb-seasoned baked chicken- $7.50
Fried chicken- $7.50
8oz Filet – served with grilled asparagus, garlic mashed potatoes or baked potatoes $32.50
Chicken roulade- spinach and Swiss cheese rolled inside a chicken breast wrapped in
bacon. Tomato cream and angel hair pasta - $15.50
Pasta Primavera- seasonal vegetables in a house made garlic cream sauce -$9.50, with
chicken, $10.75
Shrimp and grits- cheddar or pepper jack grits, sautéed shrimp, Cajun cream sauce $15.50
Roasted airline chicken breast- with sautéed vegetables, mashed potatoes, and a sweet
onion veloutte or lemongrass sauce- $14.00
Vegetables kabobs and couscous- $8.00
Catfish – grilled or lightly fried - cheese grits, and seasonal vegetables -$14.50

*requires carving station with server for additional fee

Desserts
Key lime pie - $2.75
Peach cobbler - $3.00, a la mode- $3.75
Creole cream cheese cheesecake - $3.00
Ice cream bar- minimum of 40, chocolate and vanilla ice cream with oreo pieces, m&m’s,
chocolate syrup, caramel sauce, sprinkles, nuts, whipped cream, cherries $6.00

Beverages
Fountain Sodas- Choice of two: Pepsi, Diet Pepsi, Sierra Mist, Dr Pepper, Mountain
Dew- $1.00
Can Sodas- Choice of two: Pepsi, Diet Pepsi, Mug Root Beer, Sierra Mist, Sun Kist
Orange, Mountain Dew- $1.50
Lemonade - $.75
Tea – choice of sweetened, unsweetened or both - $.75
Bottled water- $1.50

Prices subject to change
Prices do not include 7% tax

