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Corporate Events at Magnolia Woods 

Rental includes access to our 3400 sq. ft. indoor space and our 3000 sq. ft. covered patio 

 

Monday – Thursday Day time  $500.00 without food service 

 

Monday – Thursday Day time  $250.00 with food service 

 

Monday – Thursday Evening  $1000.00 (beginning at 4pm) 

 

 

Food Service  

$19.99 per person 

To include the following: 
 

 

 Your choice of 1 option listed on the following pages 

 Dessert – Assorted Bars, Cookies & Petite Trifle 

 Real China 

 Beverage Station including: Water, Fresh Made Lemonade & Sweet Tea (provided 

throughout your entire event) 

 Service charge 

 Serving Staff member(s) during mealtime (1 staff per 50 guests) 
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Western Round Up 

Roasted Quartered Chicken, Smashed Potato with Cheddar Cheese, Southwestern Salad with 

Roasted Corn, Diced Tomatoes and Black Beans, Served with Salsa Ranch Dressing, Rolls with 

Butter.        

 

The Carolina's 

Slow Roasted Barbeque with North and South Carolina Sauces, Green Beans with Grilled Onions, 

Seasoned Corn and Southern Cole Slaw, Rolls with Whipped Butter.    

       

Warm Taco Salad Bar 

Chopped Romaine Lettuce with Warm Julienne Chicken with Grilled Onions, Diced Tomatoes, 

Cheddar Cheese, Black Bean Salad, Roasted Corn Salsa, Mexican Ranch served with Chips and 

Salsa           

 

Southern Staple 

Glazed Ham, Green Beans with a Bacon Vinaigrette, Scalloped Potatoes with Rolls and Honey 

Butter         

 

Warm Chicken Breast with Apple Salad 

Warm Seasoned Chicken Breast atop of our Apple Salad - Romaine with Sundried Cranberries, 

Fresh Apples and Crumbled Feta with Citrus Dressing served with a   

Fruit Salad, Rolls and Honey Butter    

 

Chicken Buffet          

With your choice of Salad with Rolls and Butter   

Chicken Marsala- Sautéed Chicken Breast with Marsala Wine Infused Mushroom Sauce served 

over Seasoned Rice  

Chicken Cacciatore - Chicken Breast sautéed with Diced Tomatoes, Colorful Peppers and Garlic 

over Penne Pasta 
 

 

Side Salad Options  

The Bistro - with Sundried Cranberries, Walnuts and Crumbled Gorgonzola and Balsamic 

Vinaigrette 

The Apple Salad - with Apple slices, Feta Cheese and Sweetened Cranberries with Citrus Dressing   

The Greek – with Cucumbers, Diced Tomatoes, Feta, and Red Wine Vinaigrette  

 

Baked Potato and Salad Bar 

Baked Potato Bar with Extra Large Potatoes, topped fresh made Chili, Cheddar Cheese, Sour 

Cream, and Margarine served with Salad Bar - Romaine Lettuce with Diced Tomatoes, 

Cucumbers, Carrots and Red Onion with Croutons and Ranch Dressing 


