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DINNER PACKAGES
Each package includes dessert, water, and iced sweet tea

PACKAGE ONE | $30 PER PERSON
One salad
One meat
One vegetable
One starch
Dinner rolls

PACKAGE TWO | $35 PER PERSON
One salad
Two meats
One vegetable
One starch
Dinner rolls

PACKAGE THREE | $40 PER PERSON
One salad
Two meats
Two vegetables
Two starches
Dinner rolls
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PACKAGE OPTIONS

SALADS
GARDEN SALAD
Served with mixed greens, green and red peppers, red 
onions, grape tomatoes, cucumbers, cheddar cheese, 
and croutons

CAESAR SALAD
Served with romaine lettuce, parmesan cheese,  
and croutons

Dressing: Italian, ranch, bleu cheese, honey mustard,
balsamic vinaigrette, French, raspberry vinaigrette,  
or Caesar

BEEF
ROASTED BEEF AU JUS
Sliced eye of round served with garlic thyme au jus

MARINATED BEEF TIPS
Beef tips with mushrooms served with white rice

PORK
ROASTED PORK LOIN
Herb marinated roasted pork loin

HONEY BAKED HAM
Spiral glazed honey baked ham

CHICKEN
CHICKEN IN WHITE WINE SAUCE
Grilled chicken breast served with sautéed  
mushrooms and onions topped with a white  
wine sauce

HERB ROASTED CHICKEN BREAST
Marinated chicken breast lightly breaded and pan fried

CHICKEN PARMESAN
Lightly breaded chicken breast topped with marinara 
sauce and mozzarella cheese

SEAFOOD
BAKED BAYOU
Lightly seasoned baked tilapia served with a shrimp 
alfredo sauce

FRIED TILAPIA
Breaded and fried tilapia fillet served with tartar sauce

BOURBON GLAZED SALMON
Bourbon glazed baked salmon served with a  
mango salsa

VEGETARIAN
CHEESE TORTELLINI
Cheese tortellini served with basil alfredo sauce

SPINACH LASAGNA
Layers with spinach, ricotta, and alfredo sauce

VEGETABLES
Green beans with roasted red peppers
Green beans almondine 
Glazed carrots
Buttered corn
Steamed broccoli
California medley

STARCHES
New potatoes with butter and parsley
Mashed potatoes with gravy
Red mashed potatoes with garlic
Rice pilaf
White rice with fresh parsley

DESSERT
Old-fashioned carrot cake
Pecan pie
Double chocolate fudge brownies


