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OF CUISINE

Breakfast Selections

Classic Breakfast Bar- Includes fresh cheese and
southwest eggs, 50% crisp bacon or turkey bacon, 50%
fresh sausage patties, chef’s choice of bread or our
signature citrus pancakes and grits. $10.50

Executive Breakfast Bar - Includes fresh cheese and
southwest eggs, 1/3 crisp bacon or turkey bacon, 1/3 grilled
fresh ham steaks,1/3 chorizo sausage, raisin french toast
casserole, Tex-Mex grits $12.50

Breakfast Box- Includes fresh cubed seasonal fruit
salad, assorted Danishes & bread selections, yogurt with
granola and fruit juice beverages packed inside our
individual signature white box. Great for grab and go
events! $9.50 (14 person minimum on all orders)

Continental Breakfast- Includes muffins, croissants,
signature breakfast breads, and fresh cubed seasonal
fruit.$8.50 (15 person minimum on all orders)

Fresh berry yogurt parfait w/ granola $24.00 dozen
Fresh fruit cups $36.00 dozen

Beverages

Orange juice, Sweet Tea, Un-Sweet Tea, Signature
Georgia Peach Arnold Palmer’s, Traditional lemonade.
($6.00 gallon) serves 14pp

Can Soda ($12.00 per dozen) No split cases please
Coffee ($2.50 pp) 16 minimum per order

100z Bottled water ($1.50pp)

Desserts
All Desserts $3.00pp 12 minimum per order

Fresh seasonal fruit cup
Chocolate chip banana pudding
Southern Georgia peach cobbler
Chocolate tortilla mousse
Strawberry shortcake trifle
Cookie Platters

small $25.00 medium $50.00

All full service lunch buffets are accompanied with our
signature mixed green salad & dressing, seasoned bread
rolls, fresh baked cookie platter, and all disposable service
ware. (12 person minimum on all orders)

Smoke Five Spice BBQ Chicken - Served with our
famous two cheese macaroni and mango bake beans.
$12.50

A-1 Beef Tips-Served over mashed potatoes and
roasted vegetable blend. $14.50

Sweet Chili Lime Chicken - Served with seasoned
yellow rice and chef choice vegetable. $12.50

Chicken Parmesan Marinara - Served with
our signature basil pesto alfredo pasta and squash and
zucchini medley with roasted bell pepper.

_ $12.50

Honey Glazed Chicken - Served with parmesan

cheesy au gratin potatoes and crisp bacon brussel sprouts
$12.50

Marinated Garlic-Herb Seasoned Chicken-Served
with wild rice pilaf and cheesy broccoli florets
$12.50

Indian Tondoori Chicken-Served with tabbouleh salad
and lemon parsley green beans. $12.50

Herbed Hickory Smoke Salmon - Served with
rosemary roasted potatoes and succulent southern garlic
green beans.

$14.50

Southwest Tequila Lime Fish - Served over mango
salsa and cilantro rice.
$12.50

Let Your Event Speak For lself

Chef Choice Menu- Not sure what to order for that
important client’'s luncheon? No worries! Let our certified
chef put together a spread that will surely make an
impression!

We tailor our corporate menu to fit your needs, don’t
see what you’re looking for just contact us for
tailored services.

Taco Bar-6" soft taco wrap, crispy house fried
tortilla chips, chicken or beef & all the trimmings
$12.50

Potato Bar- Baked potato or parmesan mashed
potatoes, diced herb chicken or seasoned ground
beef and gourmet toppings. $12.50

All Around the World Pasta Bar- From lItaly
to Asia and America with an array of sauces,
pasta, vegetables, chicken and shrimp . A crowd
pleaser! $12.50

Stir-Fry Bar- Includes an array of Sauce, Pasta,
rice, vegetables, chicken and shrimp. A Crowd
pleaser. $12.50

Contact our chef for tailored Bars and Stations
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