
p.o. box 568274 
orlando, fl 32856 

407.841.3519 
fax 407.851.4540  

www.char-doncatering.com 
	  
  
  
Char-Don Catering Inc. was established in the City of Orlando during the spring of 1979. 
Founded by Charlie Petno Jr., Char-Don has and continues to be owned and operated by the 
Petno family.  We take great pride in having provided great food and excellent service to the 
Central Florida area for over 38 years! 
 
All of our foods are homemade and prepared on location or at our commissary on the day of 
your event.  From our Great BBQ to our elegant Cocktail Parties…Our goal is simple…to provide 
you, our customer with the finest of foods for your special event!  Prices include everything 
from set-up to breakdown.  All menus include our premium acrylic plates, paper goods, 
condiments and buffet linens for the food and beverage tables.  For the finer touches we can 
provide upgraded china, guest table linens, and décor packages for an additional fee.  
 
ASK US ABOUT OUR FULL ARRAY OF BEER, WINE & LIQUOR BAR PACKAGES! 
 
Char-Don works closely with each client to find out your needs and combine those with any 
choices you prefer and then pair that with our professional friendly service.  All of the 
following menus can be customized to meet your needs.  Please don’t hesitate to call us if you 
have any questions. 
 
If you need any assistance with booking a venue space we are preferred caterers at several 
venues in the Central Florida area!  Let us know and we’ll be happy to assist with the details! 
 
 
 
 
 

Sincerely,  
 
The Char-Don Team! 
  

  
  



BarBar--BB--Que Style MenuQue Style Menuss  
***** The menus below are based on per person pricing* The menus below are based on per person pricing   ******   

 

# of Guest 
 

  Chicken 
 

Chicken & 
Pork 

Chicken &  
Beef 

Chicken & 
Ribs 

50 – 199 $6.75 $8.75 $9.25 $9.75 

200 – 499 $6.25 $8.00 $8.50 $9.00 

500 – 5000 $5.75 $7.25 $7.75 $8.25 
	  

*Parties fewer than fifty guests, add a seventy-five dollar set-up/delivery fee. 
*All of our BBQ is cooked over Oak and Hickory woods for FOUR hours!  J  . 
  

You You cancan   addadd   to the above to the above BarBar--BB--Que Style MQue Style Menusenus   ::   
All Beef All Beef HotdogsHotdogs   w/ Buns and condimentsw/ Buns and condiments   fofor $1r $1 .5.5   per personper person  

OOrr   Pub StylePub Style   HamburHamburgersgers   w/ Buns and condimentsw/ Buns and condiments   for $2.for $2.55   per personper person 
 

Each of the above menus include your choice of TWO of our homemade side dishes: 
(additional sides may be added for $1. per person) 

 
--   Fire Roasted Fire Roasted Baked BeansBaked Beans         --   Homemade Homemade ColeslawColeslaw   

--   Southern StyleSouthern Style   Green BGreen Beanseans       --   Southern Style Southern Style Potato SaladPotato Salad   

--   Ford Hook Lima BeansFord Hook Lima Beans         --   Tossed Tossed Field Greens Field Greens Garden SaladGarden Salad   

--   Black Eyed PeasBlack Eyed Peas           --   Marinated Marinated TriTri --colored colored Pasta Salad  Pasta Salad    

--   Sweet Sweet English English Garden PeasGarden Peas         --   Macaroni SaladMacaroni Salad     

--   Buttery Buttery “off t“off the cob” he cob” Sweet Sweet CornCorn       --   Fresh Cut Fresh Cut Tropical Fruit SaladTropical Fruit Salad   

--   Baked Baked Macaroni and CheeseMacaroni and Cheese         --   Yellow RiceYellow Rice   

--   Seasoned Seasoned Black Beans Black Beans         --   Roasted Glazed CarrotsRoasted Glazed Carrots   

--   Mashed PotatoesMashed Potatoes   & Gravy& Gravy         --   Greek SaladGreek Salad   

--   Mashed Creamy CauliflowerMashed Creamy Cauliflower         --   Caesar SaladCaesar Salad   

- Baked PotBaked Potato wato w/ Butter & Sour Cream ($1.75/ Butter & Sour Cream ($1.75))   --   Broccoli SlawBroccoli Slaw 
 

Add a Dessert for $1.75 per person: 
--   Apple CobblerApple Cobbler   

--   Peach CobblerPeach Cobbler   

--   Texas Brownie CakeTexas Brownie Cake   

--   Homemade CookiesHomemade Cookies   & Brownies& Brownies   

--   Decorated Sheet CakesDecorated Sheet Cakes   

--   Trio of Miniature DessertsTrio of Miniature Desserts   
 

Beverages 
    We can provide assortee can provide assorted canned sodas d canned sodas &&   botbottt led waters for $2led waters for $2   per personper person   

Fresh BFresh Brewed Iced Tea or Lemonade $1 pp.  rewed Iced Tea or Lemonade $1 pp.  --     Coffee Station $1Coffee Station $1   pp.pp.   
  

 Ask about our bar packages…. Everything from beer & wine to full liquor! 



The The LL ighter Side ighter Side   
Perfect for business meeting luncheonsPerfect for business meeting luncheons !!   

  

AssorAssorted Cold ted Cold Deli Deli CutsCuts  
Smoked HamSmoked Ham  

Slow Roasted Turkey BreastSlow Roasted Turkey Breast   

OvenOven   RoastRoasteded   BeefBeef   
  

BreadsBreads   
Assorted Assorted SlicedSliced   Breads andBreads and   Deli RollsDeli Rolls   

  

CondimentsCondiments  
MustardMustard   

MayonnaiseMayonnaise   
Creamy HorseradishCreamy Horseradish   

LettuceLettuce   

TTomatoomato   
Sliced OnionsSliced Onions   

  

Array ofArray of  Domestic Sliced CheeseDomestic Sliced Cheeses s     

  
Marinated TriMarinated Tri--colorcoloreded  Pasta SaladPasta Salad  

  
Potato ChipsPotato Chips  

  

Seasonal Vegetable Display w/ Dipping SauceSeasonal Vegetable Display w/ Dipping Sauce  

  

  

$1$133.7.75 per person5 per person  
  

  

The above “Lighter Side Menu”  includes our premium acrylic cocktail  plates, 
cutlery, napkins, and al l  other condiments to make your party a success! 
 

Desserts can be added for $1.75 per person 
Beverages: Soda Bar $2 – Iced Tea or Lemonade $1 – Coffee Station $1 

 
Ask about our bar packages…. Everything from beer & wine to full liquor! 



Social Reception Packages 
 

Cocktail Reception – Option A 
 

-  Cubed Cheese and Cracker Display 
-  Seasonal Vegetable Display w/ Dipping Sauce 
-  Warm Spinach and Artichoke Dip w/ Assorted Flatbreads 
-  Jumbo Peeled Shrimp w/ Cocktail  Sauce & Lemon Wedges 
-  Assorted Buffalo Wings w/ Dip and Celery Sticks 
-  Marinated Tri-colored Pasta Salad  

$1$144.95 per .95 per personperson  
  

Cocktail Reception – Option B 
(Vegetarian Style)  

 
 -- Warm Spinach and Artichoke Dip w/ Assorted Flatbreads 
 - Blue Corn Chips w/ Mango Salsa and Fresh Made Guacamole  
 -Tapenade, Taboule & Hummus Style Dips w/ Pita Chips 
 - Marinated Olive Display 
 - Marinated Tri-colored Pasta Salad  
 - Seasonal Vegetable Display w/ Dipping Sauce 
 - Imported and Domestic “block” Cheese Display w/ Flatbreads 

$1$155.95 per person.95 per person  
 

Cocktail Reception – Option C 
 

-  Cubed Cheese and Cracker Display 
-  Seasonal Vegetable Display w/ Dipping Sauce 
-  Cocktail  Meatballs in a Sweet & Sour Sauce or  Rich Marinara Sauce 
-  Warm Spinach and Artichoke Dip w/ Assorted Flatbreads 
-  Jumbo Peeled Shrimp w/ Cocktail  Sauce & Lemon Wedges 
-  Marinated Tri-colored Pasta Salad  
-  Miniature Assorted Quiche Bites 

$1$166.95 per person.95 per person  

 
Desserts can be added for $1.75 per person 

Beverages: Soda Bar $2 – Iced Tea or Lemonade $1 – Coffee Station $1 
 

Ask about our bar packages…. Everything from beer & wine to full liquor! 



Cocktail Reception – Option D 
 

-  Imported and Domestic Block Cheese Display w/ Flatbreads  
-  Seasonal Vegetable Display w/ Dipping Sauce 
-  Cocktail  Meatballs in a Sweet & Sour Sauce or  Rich Marinara Sauce 
-  Spicy Cream Cheese Ball  w/ Stone Wheat Crackers 
-  Warm Spinach and Artichoke Dip w/ Assorted Flatbreads 
-  Peeled Jumbo Shrimp w/ Cocktail  Sauce & Lemon Wedges 
-  Assorted Buffalo Wings w/ Dip and Celery Sticks 
-  Marinated Tri-colored Pasta Salad  
-  Miniature Assorted Quiche Bites 

$$ 11 88 .95  p e r  p e r s o n. 95  p e r  p e r s o n   
 

Cocktail Reception – Option E  
(Mediterranean Style) 

  

- Tapas Bar: Marinated Olives, Imported Cheeses, Salted Almonds 
- Cucumber Roulades stuffed w/ Chicken Salad or Seafood Salad 
- Pita Bar: w/ Tapenade, Hummus, and Taboule 
- Seasonal Vegetable Display w/ Dipping Sauce 
- Bacon Wrapped Scallops w/ Grainy Mustard Sauce 
- Shrimp Skewers w/ Remoulade Dipping Sauce 

$$ 2020 .95  p e r  p e r s o n. 95  p e r  p e r s o n   
 

ADD A CHEF ATTENDED CARVING STATION: 
 add to any of the above cocktai l  reception menus 

 
- Bone-in Smoked Ham     $4.75 per person 
- Oven Roasted Turkey Breast   $4.75 per person 
- Pork Tenderloin      $4.75 per person 
- Combination of Any Two Meats   $6.75 per person 

  

The above Social Reception Packages  include our premium acrylic cocktail  
plates, cutlery, napkins, and al l  other condiments. Char-Don wil l  provide a 
full  staff to set-up and monitor the serving areas.  For the finer touches 
we can provide an upgrade to china, si lverware, stemware, guest table 
l inens, and décor packages for an additional fee.  

 
Desserts can be added for $1.75 per person 

Beverages: Soda Bar $2 – Iced Tea or Lemonade $1 – Coffee Station $1 
 

Ask about our bar packages…. Everything from beer & wine to full liquor! 



 
A la Carte Items 

quantities of items below are 2-3 pieces per person 
 
 
 
 
 
 

You can customize or build your own special Social Reception Menu from the selections below.  
  

  

  

  --   T e r iT e r i y a k i  G l a z e d  C h i c k e n  S k e w e r s  y a k i  G l a z e d  C h i c k e n  S k e w e r s          $$ 3 .3 . 00   p p .p p .   

  --   M a r i n a t e d  B e e f  M a r i n a t e d  B e e f  S k e w e r sS k e w e r s             $$ 3 .3 . 00   p p .p p .   

  --   B a c o n  W r a p p e d  S c a l l o p s  B a c o n  W r a p p e d  S c a l l o p s  w /  D i p p i n g  S a u c ew /  D i p p i n g  S a u c e       $$ 3 .3 . 55   p p .p p .   

  --   W a r m  W a r m  S p i n a c h  a n d  A r t i c h o k e  D i p  w /  F l a t b r e a d sS p i n a c h  a n d  A r t i c h o k e  D i p  w /  F l a t b r e a d s     $$ 2 . 02 . 0   p p .p p .   

  --   M i n i a t u r e  M i n i a t u r e  A s s o r t e d  A s s o r t e d  Q u i c h eQ u i c h e   B i t e sB i t e s         $$ 2 . 02 . 0   p p .p p .   

  --   B a k e d  B r i e  C uB a k e d  B r i e  C u p sp s               $ 2 . 5$ 2 . 5   p p .p p .   

  --   S w e e t  a n d  S o u r  C o c k t a i l  S w e e t  a n d  S o u r  C o c k t a i l  S t y l e  M e a t b a l l sS t y l e  M e a t b a l l s       $$ 2 . 02 . 0   p p .p p .   

  --   C l a s s i c  M a r i n a r a  C o c k t a i lC l a s s i c  M a r i n a r a  C o c k t a i l   S t y l e  M e a t b a l l sS t y l e  M e a t b a l l s       $$ 2 . 02 . 0   p p .p p .   

  --   C u b e dC u b e d   C h e e s e  C h e e s e  a n d  C r a c k e r sa n d  C r a c k e r s           $$ 22 . 0. 0   p p .p p .   

  --   I m p o r t e d  I m p o r t e d  &  D o m e s t i c  B l o c k  C h e e s e s&  D o m e s t i c  B l o c k  C h e e s e s   w /  F l a t b r e a d sw /  F l a t b r e a d s     $ 3 . 0$ 3 . 0   p p .p p .   

  --   B B Q  P u l l e d  P o r k  o r  B B Q  P u l l e d  P o r k  o r  B B QB B Q   S h r e d d e d  S h r e d d e d  C h i c k e n  S l i d e r sC h i c k e n  S l i d e r s   $$ 3 .3 . 5  p p .5  p p .   

  --   F i s h  S l i d e r s  w /  T a r t e r  S a u c eF i s h  S l i d e r s  w /  T a r t e r  S a u c e           $ 3 . 5$ 3 . 5   p p .p p .   

  --   B B Q  P o r k  o r  B B Q  P o r k  o r  B B Q  C h i c k e n  Q u e s a d i l l a sB B Q  C h i c k e n  Q u e s a d i l l a s       $ 3 .$ 3 . 5  p p .5  p p .   

  --   S e a s o n a l  F r u i t  K a b o b s  w /  S e a s o n a l  F r u i t  K a b o b s  w /  C a r m e l  D i pC a r m e l  D i p         $$ 3 . 03 . 0   p p .p p .   

  --   F r e s hF r e s h   C u tC u t   T r o p i c a l  F r u i t  D i s p l a yT r o p i c a l  F r u i t  D i s p l a y         $$ 3 . 0  p p .3 . 0  p p .   

  --   S e a s o n a l  V e g e t a b l e  D i s p lS e a s o n a l  V e g e t a b l e  D i s p l a y  w /  D i p p i n g  S a u c ea y  w /  D i p p i n g  S a u c e     $$ 2 . 02 . 0   p p .p p .   

  --   C a p r e s e  SC a p r e s e  S k e w e r sk e w e r s               $$ 2 . 02 . 0   p p .p p .   

  --   J u m b oJ u m b o   P e e l e dP e e l e d   S h r i m p  w /  S h r i m p  w /  C o c k t a i l  S a u c eC o c k t a i l  S a u c e   a n d  L e m o n sa n d  L e m o n s   $ 3 .$ 3 . 55   p p .p p .   

  --   F r i e d  J a l a p e n o  P o p p e r s  w /  R a s p b e r r y  F r i e d  J a l a p e n o  P o p p e r s  w /  R a s p b e r r y  D i pD i p       $$ 3 . 03 . 0   p p .p p .   

  --   B a c o n  W r a p p e d  J a l a p e n o sB a c o n  W r a p p e d  J a l a p e n o s     ( stuffed  w/  p ineapp le  cream cheese)  $$ 3 . 03 . 0   p p .p p .   

  --   AA s s o r t e d  s s o r t e d  B u f f a l o  W i n g s  B u f f a l o  W i n g s  w /  B l u e  C h e e s e  D i p  &  C e l e r y  S t i c k sw /  B l u e  C h e e s e  D i p  &  C e l e r y  S t i c k s   $$ 3 . 03 . 0   p p .p p .   

  --   C r a b  C r a b  C a p s  C a p s  (mushrooms  stuffed  w/  crabmeat  stuff ing )      $ 3 .$ 3 . 00   p p .p p .   

  --   T h a i  T h a i  S u m m e r  R o l l s  w /  P e a n u t  S a u c eS u m m e r  R o l l s  w /  P e a n u t  S a u c e         $$ 3 . 03 . 0   p p .p p .   

  --   F r i e d  M u s h r o o m sF r i e d  M u s h r o o m s               $$ 3 . 03 . 0   p p .p p .   

  --   S m o k e d  S a u s a g e  S m o k e d  S a u s a g e  D i s p l a y  D i s p l a y  ( H o t  o r  M i l d )( H o t  o r  M i l d )       $$ 3 . 03 . 0   p p .p p .   

  --   B l u e  C o r nB l u e  C o r n   T o r t i l l a  T o r t i l l a  C h i p s  C h i p s  w /  M a n g o  S a l s aw /  M a n g o  S a l s a   &  F r e s h  G u a c a m o l e&  F r e s h  G u a c a m o l e   $$ 2 . 02 . 0   p p .p p .   

    

  

  

  



  --   H e r b e dH e r b e d   S t u f f e d  S t u f f e d  D e v i l e d  E g g  D e v i l e d  E g g  D i s p l a yD i s p l a y         $$ 2 . 0  p p .2 . 0  p p .   

  --   S p i c y  C r e a m  C h e e s e  S p i c y  C r e a m  C h e e s e  B a l lB a l l   w /  w /  S t o n e  W h e a t  C r a c k e r sS t o n e  W h e a t  C r a c k e r s   $ 2 . 0  p p .$ 2 . 0  p p .   

  --   V o l c a n o  B r e a d  D i s p l a yV o l c a n o  B r e a d  D i s p l a y             $$ 2 . 02 . 0   p p .p p .   

  --   T a p e n a d e ,T a p e n a d e ,   H u m m u sH u m m u s   a n da n d   T a b o u l e  w /  P i t a  C h i p sT a b o u l e  w /  P i t a  C h i p s     $ 3 . 0  p p .$ 3 . 0  p p .   

  --   S m o k e y  C o c k t a i l  F r a n k s  i n  B o u r b o n  S a u c eS m o k e y  C o c k t a i l  F r a n k s  i n  B o u r b o n  S a u c e       $$ 2 . 0  p p .2 . 0  p p .   

  --   T a q u i t o s  w /  T a q u i t o s  w /  S o u r  C r e a m  a n d  S a l s aS o u r  C r e a m  a n d  S a l s a         $ 2 . 5  p p .$ 2 . 5  p p .  

  --   H a m  H a m  o r  C h i c k e n  o r  C h i c k e n  C r o q u e t t e sC r o q u e t t e s           $$ 2 . 5  p p .2 . 5  p p .   

  --   C h i c k e n  S t u f f e d  C h i c k e n  S t u f f e d  C u c u m b e r  R o u l a d eC u c u m b e r  R o u l a d e   C u p sC u p s       $$ 3 . 0  p p .3 . 0  p p .   

  --   S e a f o o d  S t u f f e d  C u c u m b e r  R oS e a f o o d  S t u f f e d  C u c u m b e r  R o u l a d e  C u p su l a d e  C u p s       $ 3 . 0  p p .$ 3 . 0  p p .   

  --   S p a n a k o p i t a  TS p a n a k o p i t a  T a r t l e t sa r t l e t s             $ 2 . 5  p p .$ 2 . 5  p p .   

  --   S p i n a c h  a n d  GS p i n a c h  a n d  G o a t  C h e e s e  T a r t l e t so a t  C h e e s e  T a r t l e t s         $ 2 . 5  p p .$ 2 . 5  p p .   

  --   B u f f a l o  B u f f a l o  W i n gW i n g   D i p  D i p  w /  C r a cw /  C r a c k e r sk e r s ,  C a r r o t s  &,  C a r r o t s  &   C e l e r y  S t i c k sC e l e r y  S t i c k s   $ 2 . 5  p p .$ 2 . 5  p p .   

  --   R oR o a s t  B e e f  C a n a p é sa s t  B e e f  C a n a p é s               $ 3 . 0  p p .$ 3 . 0  p p .   

  --   W a r m  C r a b  W a r m  C r a b  a n d  B e e r  D i p  w /  C r a c k e r sa n d  B e e r  D i p  w /  C r a c k e r s       $ 2 . 5$ 2 . 5   p p .p p .   

  --   B r u s c h e t t a  w /  RB r u s c h e t t a  w /  R u s t i c  u s t i c  I t a l i a n  B r e a dI t a l i a n  B r e a d         $ 2 . 5  p p .$ 2 . 5  p p .   

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  
Desserts can be added for $1.75 per person 

Beverages: Soda Bar $2 – Iced Tea or Lemonade $1 – Coffee Station $1 
 

Ask about our bar packages…. Everything from beer & wine to full liquor! 



The Buffet Grills 
We can customize any of our menus to meet your tastes 

 
 
 
 
 
 

Chicken Grill 
 

Choose one of the following: 

Grilled Boneless Chicken Breast w/ Mushroom & Onion Gravy 
Grilled Chicken Divan 

Grilled Southwestern Chicken Salsa 
Baked Panko Crusted Chicken 

Chicken & Biscuits 
Creamy Chicken and Vegetable Bowtie Toss 
Grilled Chicken Alfredo or Chicken Marinara 

 

Choice of Two Homemade Side Dishes  
choose from “side dish”  list below 

 

Tossed Field Greens Salad w/ Homemade Dressing 
Sweet Dinner Rolls and Butter 

$11 per person  
 

Latin Grill 
Grilled Mojo Pork or Grilled Mojo Chicken  

 

Choice of Two Homemade Side Dishes  
choose from “side dish”  list below 

 

Tossed Field Greens Salad w/ Homemade Dressing 
Sweet Dinner Rolls and Butter 

$11 per person 
 

Comfort Grill 
Savory Meatloaf w/ Sweet Glaze Topping 

 

Choice of Two Homemade Side Dishes  
choose from “side dish”  list below 

 

Tossed Field Greens Salad w/ Homemade Dressing 
Sweet Dinner Rolls and Butter 

$11 per person 
 
 
 
 

Desserts can be added for $2. per person 
Beverages: Soda Bar $2 – Iced Tea or Lemonade $1 – Coffee Station $1 

 
Ask about our bar packages…. Everything from beer & wine to full liquor! 



Italian Grill 
 
 
 

Choose one of the following: 
 

Baked Ziti  
Manicotti 

Chicken Piccata  
Lasagna w/ Meat or Vegetarian  

Stuffed Shells  
Chicken Parmesan 
Eggplant Parmesan 

all above entrees served w/ a sweet marinara or rich meat sauce 
Gnocchi w/ Asparagus and Shrimp 

Shrimp or Chicken Alfredo  
 
 
 

Choice of Two Homemade Side Dishes  
choose from “side dish”  list below 

 
 

Tossed Field Greens Salad w/ Homemade Dressing 
Sweet Dinner Rolls and Butter 

$12 per person 
 

 
 

Holiday Grill 
 

Smoked Sliced Honey Ham 
Oven Roasted Turkey Breast 

 
Choice of Two Homemade Side Dishes  

choose from “side dish”  list below 
 

Tossed Field Greens Salad w/ Homemade Dressing 
Sweet Dinner Rolls and Butter 

$12 per person 
 
 
 
 

Desserts can be added for $2.0 per person 
Beverages: Soda Bar $2 – Iced Tea or Lemonade $1 – Coffee Station $1 

 
Ask about our bar packages…. Everything from beer & wine to full liquor! 



Bahamian Style Grill 
 

 

Bahamian Chicken 
 Cooked in a stew of Peppers, Onions and Citrus Juices 

Pigeon Peas and Rice 
Homemade Coleslaw 

Tossed Field Greens Salad w/ Homemade Dressing 
 Spicy Baked Macaroni and Cheese Squares 

Sweet Dinner Rolls and Butter 
$13 per person 

 

 

 
Mexican Style Grill 

 
 

Option #1 
Seasoned Taco Beef 

Seasoned Taco Shredded Chicken 
Yellow Rice or White Rice 

 Seasoned Black Beans 
Hard or Soft Tortilla Shells 

Deluxe Toppings Bar 
 

Option #2 
 choose from Chicken, Beef or Pork Quesadillas w/ Above Side Dishes 

 
$12 per person 

 

 

 
“East meets West” Grill 

 
Teriyaki Glazed Boneless Chicken 

White Rice 
Broccoli with Sesame Glaze 

Marinated Carrot Slaw 
Sweet Dinner Rolls and Butter 

$12 per person 
 
 

Desserts can be added for $2. per person 
Beverages: Soda Bar $2 – Iced Tea or Lemonade $1 – Coffee Station $1 

 
Ask about our bar packages…. Everything from beer & wine to full liquor! 



 
“The Sides” 

all menus include two side dishes  
additional sides may be added for $1 per person 

 
 
 

- Fire Roasted Baked Beans    - Homemade Coleslaw 
- Southern Style Green Beans    - Southern Style Potato Salad 
- Ford Hook Lima Beans     - Jasmine Rice 
- Black Eyed Peas     - Marinated Tri-colored Pasta Salad   
- Sweet English Garden Peas    - Macaroni Salad  
- Buttery “off the cob” Sweet Corn   - Fresh Cut Tropical Fruit Salad 
- Baked Macaroni and Cheese    - Golden Yellow Rice 
- Seasoned Black Beans      - Roasted Glazed Carrots 
- Mashed Potatoes & Gravy    - Greek Salad 
- Mashed Creamy Cauliflower    - Caesar Salad 
- Baked Potato w/ Butter & Sour Cream ($2.)  - Broccoli Slaw 
 

 
 

Desserts @ $1.75 
 

Apple Cobbler 
Peach Cobbler 

Texas Brownie Cake 
Homemade Cookies & Brownies 

Decorated Sheet Cakes 
Trio of Miniature Desserts 

 
 
 
 

A l l  of  “The Gri l ls” includes our acryl ic  p lates,  cutlery,  napkins and al l  other 
condiments. For the finer touches we can provide an upgrade to china,  s i lverware, 
stemware,  l inens,  and décor packages for an addit ional  fee.   Char-Don wi l l  provide 
a professional  staff to set-up & monitor the serving areas.   If there is  something 
that you don ’t  see,  p lease contact us and we wi l l  be happy to create a menu for 
your specia l  occasion. 
 
 
 
 
 
 
 

Desserts can be added for $2. per person 
Beverages: Soda Bar $2 – Iced Tea or Lemonade $1 – Coffee Station $1 

 
Ask about our bar packages…. Everything from beer & wine to full liquor! 

 
 
 



Breakfast Buffets 
 

Great Starts Breakfast 
Fluffy Scrambled Eggs 
Country Maple Sausage  

Thick Sliced Bacon 
Buttery Cheese Grits 

Roasted Potatoes and Onions 
Assorted Muffins and Danishes  
Buttermilk Biscuits w/ Butter 

Seasonal Fruit Salad 
Fresh Florida Orange Juice 

Ice Water w/ Lemons 
Fresh Brewed Coffee 

$13.5 per person 
 

Sunrise Breakfast 
Fluffy Scrambled Eggs 
Country Maple Sausage  

Thick Sliced Bacon 
Roasted Potatoes and Onions 
Buttermilk Biscuits w/ Butter 

Seasonal Fruit Salad 
Fresh Florida Orange Juice 

Ice Water w/ Lemons 
Fresh Brewed Coffee 

$9.5 per person 
 

Light Starts Breakfast 
Fluffy Scrambled Eggs 
Country Maple Sausage  
Buttery Cheese Grits 

Buttermilk Biscuits w/ Butter 
Seasonal Fruit Salad 

Fresh Florida Orange Juice 
Ice Water w/ Lemons 
Fresh Brewed Coffee 

$7.5 per person 
 

ADD TO ANY OF THE ABOVE BREAKFAST MENUS: 
Homemade Biscuits and Red Eye Sausage Gravy – Add $1.5 

Buttermilk Pancakes – Add $1.5 
Breakfast Smoked Ham – Add $1.75 

French Toast – Add $1.5 
Assorted Yogurts – Add $1.5 

Chef Attended Omelet Station – Add $5.5 



ADDITIONAL MENU CHOICES 
 
 

STEAKS:  
 

- Rib eyes   Prices are market price and based on 
- NY Strips  steak size and cut.  We use only the 
- T-Bones   finest Black Angus Aged Beef! 
- Prime Rib   Includes Two Side Dishes, Tossed Field Greens Salad &  
- Sirloins   Colonial Dinner Rolls w/ Butter 

 

Other Main Entrees:  
 

- Pork Tenderloin 
- Beef Tenderloin 
- Smoked Whole Hams 
- Smoked Turkeys 
- Stuffed Cornish Game Hens (w/wild rice or cornbread stuffing) 
- Fish Fries   
- Baked Fish 
- Taco Bar 
- Chili Bar 
- Whole Pig Roast 
- Shrimp Boils 
- Hors d’oeuvres  
- Sandwich Platters 
- Vegetarian Entrees  
- Mashed Potato Bar 
- Corporate Mid Day Breakouts / Snacks 
- Variety Lunches 

 
Other Services Offered:  

 

- Wedding Cake Referrals 
- China and Stemware Packages 
- Table linens and chair covers 
- Floral Bouquets 
- Balloon Bouquets 
- Photographers 
- Wedding Planners 
- Full Bar Packages 
- Tents, Tables, Chairs, and other rentals 
- Games, DJ’s, Entertainment 

 
 

Please Note 
** Deposits are required to reserve a date ** 

** We offer plated meals in addition to all “ Buffet Grills” ** 
** Processing fee applied if paying with credit cards ** 



  


