
“FAMILY  REUNION” BUFFET MENU 2019 

 

 

CHEF’S GARDEN SALAD 

Ranch Dressing and Balsamic Vinaigre#e 

 

SPECIAL SALAD— SELECT TWO 

Fruit Salad 

Cole Slaw 

Macaroni Salad 

Potato Salad 

Black Eye Pea Salad 

Italian Pasta Salad 

 

VEGETABLE  - SELECT ONE 

Southern Style Green Beans  

Collard Greens  

Lima Bean & Corn Succotash  

Chef’s Vegetable Medley  

Fried Okra  

Candied Yams  

Baked Beans  

 

STARCH—SELECT ONE 

Rice Pilaf  

Baked Macaroni & Cheese  

Roasted Potatoes  

Southern Smashed Potatoes  

 

ENTRÉE—SELECT  TWO OR THREE 

Baked Chicken  

Southern Fried Chicken  

Hickory Smoked BBQ Chicken  

Sliced Ham  

Roasted Pork Loin  

Pulled Pork BBQ  

Sliced Roast Beef  

BBQ Ribs  

Fried Ca4ish Filet with Tartar Sauce  

 

SERVED WITH 

Fresh Baked Rolls with Bu#er  

Chef’s Selec5on of Assorted Desserts  

Water available all evening 

Iced Sweet Tea and Coffee offered during meal service 

 

 

 

PRICING FOR TWO ENTREES 

Adults (13+ years)  $43 per person 

Children (5-12 years)  $21.50 per person 

Children under 5  Free 

 

PRICING FOR THREE ENTREES 

Adults (13+ years)  $49 per person 

Children (5-12 years)  $24.50 per person 

Children under 5  Free 

 

 

Pricing includes 23% service charge and tax 

 

 

 

 

 

 

 

BUFFET SERVE TIME 

For the dura5on of One Hour 

$100 Charge for Buffets under 30 guests 
 

LINEN AND DECOR 

Floor length Tablecloths (Black or White) 

Overlays (Black, White or Gray) 

Napkins (Black, White or Gray) 

 

Centerpieces include 9” Round Mirror, 7” Vase, 

and Vo5ve Candles 

Table Numbers and Stancions 

MENU 

MISC 

DINNER  PRICING 



“ALL AMERICAN BUFFET ”  MENU 2019 

 

 

SALADS 

Wedged Melon 

Cole Slaw 

Potato Salad  

 

 

ENTREES  

Pulled Pork BBQ with Rolls 

Honey Glazed BBQ Chicken 

 

 

VEGETABLE  AND STARCH 

BBQ Baked Beans 

Grilled Corn on the Cobb 

 

 

SERVED WITH 

Gourmet Dessert Bars  

Fresh Baked Cookies 

 

Water available for en5re event 

Iced Sweet Tea offered during meal service 

 
 

 

 

Available from 11am—2pm 

 

Adults (13+ years)  $38 per person 

Children (5-12 years)  $19 per person 

Children under 5  Free 

 

 

 

 

Available from 3pm—7pm 

 

Adults (13+ years)  $44 per person 

Children (5-12 years)  $22 per person 

Children under 5  Free 

 

Pricing includes 23% service charge and tax 

 

 

 

 

 

 

BUFFET SERVE TIME 

For the dura5on of One Hour 

$100 Charge for Buffets under 30 guests 
 

 

LINEN AND DECOR 

Floor length Tablecloths (Black or White) 

Overlays (Black, White or Gray) 

Napkins (Black, White or Gray) 

Centerpieces include 9” Round Mirror, 7” Vase, 

and Vo5ve Candles 

Table Numbers and Stancions 

MENU 

MISC 

LUNCH  PRICING 

DINNER  PRICING 



“HOLE IN  ONE ”  BUFFET MENU 2019 

 

 

SALADS 

Cole Slaw 

Potato Salad  

 

ENTREES  

Hot Dogs 

Hamburgers and Cheeseburgers 

Le#uce, sliced Tomato and Onion 

Mustard, Ketchup, Relish, Mayonnaise 

Hamburger Rolls and Hotdog Buns 

 

 

VEGETABLE  AND STARCH 

BBQ Baked Beans 

Potato Chips 

 

SERVED WITH 

Fresh Baked Cookies 

Water available for en5re event 

Iced Sweet Tea offered during meal service 

 

 
 

 

 

Available from 11am—2pm 

 

Adults (13+ years)  $31 per person 

Children (5-12 years)  $15.50 per person 

Children under 5  Free 

 

 

 

 

Available from 3pm—7pm 

 

Adults (13+ years)  $38 per person 

Children (5-12 years)  $19 per person 

Children under 5  Free 

 

Pricing includes 23% service charge and tax 

 

 

 

 

 

 

BUFFET SERVE TIME 

For the dura5on of One Hour 

$100 Charge for Buffets under 30 guests 
 

LINEN AND DECOR 

Floor length Tablecloths (Black or White) 

Overlays (Black, White or Gray) 

Napkins (Black, White or Gray) 

 

Centerpieces include 9” Round Mirror, 7” Vase, 

and Vo5ve Candles 

Table Numbers and Stancions 

 

MENU 

MISC 

LUNCH  PRICING 

DINNER  PRICING 


