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RECEPTION

MENU

TRADITIONAL

ENTREES
Please select 2

Golden Fried Chicken
Turkey Roast

Boneless Beef Chuck Roast
Homemade Mini Meatloaf
Glazed Baked Ham Slices
Smoked BBQ Pork

Pork Roast

Italian Cavatini

Vegetarian Cavatini

<+

SIDES
Please select 3

Buttered Corn

Green Beans (with ham or almonds)
Baby Carrots with Parsley
Beef & Noodles

Chicken & Noodles

Macaroni & Cheese

AuGratin Potatoes

Mashed Potatoes with Gravy
Old Fashioned Dressing

Wild Rice

SALAD

Please select 1

Fresh Garden Salad
BLT Vinaigrette Salad
Vegetable Try with Dip

Coleslaw

INCLUDES

Dinner rolls with butter
Flatware, Disposable plates, Dinner
Napkins

*The meal price is subject to change according to the food requirements of the event*
*Prices do not include sales tax and service fees*
*Subject to additional charges for extra choices based on selection*
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RECEPTION SIDES

Please select 3

Buttered Broccoli

Stuffed Green Peppers

DEL' l x E Buttered Redskins with Parsley

Whipped Potatoes with Chives
ENTREES Smashed Redskins

Please select 2
Cheesy Potatoes

Baked Potato

Marinated Chicken Breast

Chicken Breast Divine * Roasted Potatoes

Chicken Scallopini Twice Baked Potatoes

Chicken Cordon Bleu SALAD

Beef Burgundy Please select 1

Swiss Steak Mandarin-Almond Salad
Prime Rib Cranberry Apple Salad
Marinated Pork Chops Caesar Salad
. Spinach Salad

Lasagna (meat or vegetarlan) Pl

) Wedge Salad
Ch icken Lasagna **You may substitute any entrees, sides or salads
Chicken Alfredo * from the traditional menu**
Creamy Shrimp Pasta INCLUDES
Baked Herb Salmon Dinner rolls with butter
Citrus White Fish gg;lsa) place setting (plate, flatware, and water

Stuffed Portabella Mushroom Linen napkins for all guest

Served salad and table clearing for all guests

*The meal price is subject to change according to the food requirements of the event*
*Prices do not include sales tax and service fees*
*Subject to additional charges for extra choices based on selection*



