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BANQUET MENU

HOT PLATED LUNCHES

All Entrees Include Choice of Salad, Rolls and Butter, Coffee, Decaf, Iced Tea and Water

SALADS
Choice of One

Caesar Style Salad
Garden Fresh Tossed Greens with House Dressing

Baby Field Greens with Almond/Craisin Balsamic Vinaigrette*
*(add for additional charge)

MARINATED LONDON BROIL
Topped with Mushrooms and Red Wine Demi-Glace

Served with Garlic Whipped Potatoes and
Broccoli with Lemon Butter

SOUTHWEST PORK LOIN
Topped with Sautéed Peppers and Onions,

Spicy Sour Cream and Black Bean Corn Salsa
Accompanied by Spanish Rice and Mexican Corn

CHICKEN BREAST PROVENÇALE
Sautéed Breast of Chicken Topped with Tomato,

Onion, Capers, Kalamata Olives, Artichoke,
Garlic and Olive Oil

Served with Parsley Buttered Potatoes
and Italian Green Beans

SNAPPER PENSICOLA
Filet of Snapper Topped with Shrimp, Tomato,

Onion and Avocado Cream Sauce
Accompanied by Rice Pilaf and Squash Medley

OZARK STYLE
COUNTRY FRIED STEAK

Tenderized Beef in a Seasoned Flour Mix, Deep Fried
Served with Mashed Potatoes with Country Gravy

and Homestyle Green Beans

SOUTHERN FRIED CHICKEN
Crispy Golden Fried Chicken

Accompanied by Mashed Potatoes and Gravy
and Buttered Corn

ROAST TURKEY
Sliced Oven Roasted Turkey

Served with Cornbread Dressing
Accompanied by Mashed Potatoes and Gravy

and Buttered Corn

BAKED HERB BREAST OF CHICKEN
Baked Seasoned Chicken Breast

Topped with Chef’s Supreme Sauce
Served with a Wild Rice Blend and

Julienne Honey Glazed Carrots

PORK FORESTIÉRE
Pork Tenderloin Roasted, Topped with a

Rosemary Infused Forest Mushroom Demi-Glace
Served with Roasted Red Bliss Potatoes and Sugar Snap Peas


