Ouwr Menu

Thank you for considering us!



Banquets

1 éntree-$24
2 Enlree-$26
3 Eéntree-$28
(Tncludes choice of entrees, three salads, two starches, two vegelables, fresh baked rolls with salted
aweef cream bultter, elegant disposable tablewear, and event service staff.)
*ala carte items are available upon request

Chicken énlrees
‘Barbecue Bakied Chickien
Homestyle Baked Chicken
Shredded Smoked Chicken for Sanduwiches
Chicken and Dumplings in gravy
Chicken Monlerey
(chicken breast smothered with roasted bell peppers, onions, house sauce and Monterey cheese)
Smothered Chicken
(Chicken Breaats, Sauté Mushrooms, Onions and Green Peppers Smothered with Swisa cheese)
Chickien Tried Chicken
(Breaded whole breast meat, fried and served with country gravy)
Premium +§
Chicken Piccata §7
(Breaded whote breast meat lightly fried with a creamy lemon caper sauce)

Chicken fabob $2
(While meat chicken, bell pepper, onion, pineapple, cherry tomato, BBQ drizzle)




Beef Entrees
Pot Rloasted Beef and Gravy
Beef Tips with Buttered Noodles
Meatloaf and Gravy
Swiss Steak
Meatballs

(Sauce choices: BBQ, Sweet n Sour, Ttalian, Swedish)
(Roasted Bell Peppers, Sweet Onions, Marinated Beef)

Beef Paprika
(Slow TRoasted in tomato sauce, with onions and paprika)
Premium +§
Oven Roasted Beef Tenderloin (carved) $7
Prime rib (carved) $5
Roastbeef (carved) $2

Pork nlrees

Carved Ham
Sliced Ham
Roasted Pork Toin (carved)
BBQ Pulled Pork
Spicy Pulled Pork
Center Cut Pork Chops with Drunkien fipples

Premium +§
Stuffed Pork Toin $2
Baby Back Ribs $1

Smothered Pork {oin $1
(served in a savory mushroom gravy)




Olher éntrees

Cabbage TRolls

(Served in a tomato sauce)

Stuffed Peppers

(Served in a tomato sauce)
Goulash

Baked Mostaccioli

Pasta fllfredo
(served with Spinach and mushroomas)
Stuffed Pasta Shells
(served in Marinara or Alfredo)
Beef Ravioli

Cheese Ravioli

(served in Marinara or {lfredo)

Meat lasagna

‘YVegetarian lasagna
(mushrooms and spinach)

Roasted Turkey over Stuffing with Gravy
Swias Steak
(Cookied and served in a tomato sauce)

Salisbury Steak
(Cookied and served in a browned beef sauce)

Starches

(Choose two)

Mashed potaloes
Balied potatoes
Roaasted Redskina
Roasted Garlic Tingerlings
Au Gratin Potatoes
Scalloped Potaloes
Baked Macaroni and Cheese
Macaroni and Cheese




Veggies
(Choose two)
Green Beans

Green Beans Couniry Style
(with bacon and onions)
Buttered Corn
Peas
Peas and Carrols
California Blend
Cheesy Broccoli
California Casserole
(California blend in a cheddar cheese sauce baked with a cracker topping)
Green Bean Casserole

(Trench cut green beans, mushroom gravy with toasted Trench fried onions)
Creamed Spinach and Mushrooms

flsparagus
Salad Choices

(Choose Up to Three)
Spaghelii
Caesar Salad
Coleslaw
Corn Salad
Crab Tortellini
loaded Potato
fintipasto Salad
Fruit Salad
Toased Salad
Fruit and whipped cream
Greek Rice Salad

Pasta Salad
(Tri-color rotini pasta tossed in Ttalian dressing, with onions, tomato, ham, and cheddar jack cheese.




Other Buffel Opliony

nlree Bary

326
Macaroni and Cheese Bar

(Tncludes cavatappi pasta, choice of one or both Mac&cheeses, tossed salad, rolls, two meat choices, and all
toppings)
White Cheddar Mac
Granny's Baked Mac

Sour Cream

Jalapeno

Meat Options:
Pulled Pork
Grilled Chicken
Pulled Brisket
Chopped Smotied Ham
Steamed Broccoli and Cauliflower




Taco and Nacho Bar

(Includes hard and soft tortillas, chips, two meat oplions, and toppings)
Guacamole

Meat Options:
Pulled Pork
Pulled Chicken
Pulled Brisket
Pulled Beef
Pulled Turkey
floasted Veggies
Ground Beef
Chorizo

Included Toppings:
Refried Beans
Cheese Sauce
Mexican Rice
Shredded cheese
Tettuce
Tomatoes
Olives
Pico de Gallo
Sour Cream
Jalapeiios
Hot Sauce
Saba



Mashed Polalo Bar

(Tncludes mashed potatoes, tossed salad, rolls, and two meat choices)
Bacon Bits
Chives
Scallions
Shredded Cheddar Cheese
Sour Cream

Jalapeno

Meat Optionas:
Pulled Pork
Grilled Chicken
Pulled Brisket
Chopped Smotied Ham
Steamed Broccoli and Cauliflower




elizery

(Inguire for cost)
BBQ Smoked Cocktail Weenies
Meatballs BBQ, Swedish, Sweet-sour, Ttalian and Plain.)
Cut Fruit with Sweetened Cream Cheese Dip
Ham & Cream Cheese Rolls
Pinwheel Sandwiches (Available in Regular or Vegetarian)
‘Pulled Pork Sliders (Served with slider buns and three Sauces)
Oven Roaated Chicken Winga (880, Pain, Hot, Garlic Parmesan)
Deli Meat Tray (dssortment of Meats)
Cheese and Cracker 77~ay (three Cheeses served with firtisan Crackers)
YVeggie Tray with Dip
Chilled Shrimp Cocklail
BBQ Cajun Salmon Bites
Stuffed Mushrooms (
Stuffed with Bacon, Cornbread filling, finished with a Cream Sauce)
Spinach firtichofie Dip
(Served with Pita Chips)

Buffalo Chicken Dip

(Served with Artisan Crackers)

Queso Blanco

(Served with Tortilla Chips)

Cheese, Deli Meal, fruit and Cracker Tray



Sweel /

Tnquire aboul adding on one of our delicious dessert lables.
Candy Table
(colorful assortment of candies themed to maich your special day.)
Tce Cream Sundae Bar
(Vanilla Tce Cream, two sauces, nuts, sprinkles, cherries, and whipped cream)
S'mores Bar

(two different kinds of marshmallows, fieese’s Peanut Butter Cups, Hershey Bars, Graham Crackers, flames to
roast the mallows.)

Hot Cocoa Bar
(Hot Cocoa with aprinkles, marshmallows, different sauces, white and dark chocolate)
Deluxe Dessert Table
(Cookies, Brownies, Sheet cakes, Pudding, and Jell-0)
Cheesecake Bar
(Cheese cake, three different fruit toppings, chocolate sauce, caramel sauce, chocolate chips, crushed graham crackers)

Non fllcoholic Beverage Package
36 Per Persorn

(The Non-alcoholic beverage package includes three soft drink choices, bottled water, ice tea, disposable cups, and ice)
(Beverage service lasts one hour prior to dinner service and for one hour after service has been completed)

Soft Drink Choices

-Up
Cotie

Diet Cokie

Diet Mountain Dew
Diet Pepai
Dr. Pepper
Mountain Dew
Orange




Tasty Bits Catering

Pepsi
Sprite
Tea
{emonade
Root Beer



