EVENT HALL
OF CHATTANOOGA
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LUNCH

BUFFET PRESENTATIONS

*custom menus as well'as vegetarian options are available and welcome at The Mill
**available for events until 3:00p.m.

" The Picnic Basket Boxed Lunch - $12

Chilled, grilled marinated Caesar chicken breast, smoked chicken salad, or deli rolled turkey,
wedges of cheddar, Italian pasta salad, fresh fruit, condiments, French baguette, dessert

The Mill-Deli - $12

Sliced turkey, ham, salami, and roast beef, Swiss, and cheddar cheese, lettuce, tomato,
and onion, basil mayo, grainy mustard, Kaiser-rolls, baked potato salad, cucumber
salad, pickle spears, assorted cookies (Gourmet deli - add prime rib and horseradish
with arugula, black forest ham, gala apple, bleu cheese sauce $3) '

Sculpture Garden:Party - $12
Garden salad, Caesar salad, thin sliced beef, diced chicken, baked potatoes with
topping, dinner rolls; assorted cookies (add barbecue for potatoes $3)

The Mill’s-Smokin’- $12

Slow cooked barbecue pork shoulder, barbecued chicken, spicy and mild barbecue sauce
on the side, creamy cole slaw, molasses baked beans, sandwich rolls, peach cobbler
(add baked potatoes and toppings for $3)

The Southside Soda Shop - $12
Fresh grilled hamburgers, grilled hot dogs, potato wedges, creamy cole slaw, pickle spears,
cheddar cheese, lettuce, tomato, onion, condiments, fresh baked buns, ice cream shakes

Chillin’ at the Mill = $12

Chilled gazpacho shots, traditional Caesar salad served with grilled chicken-on the side
or tomato and mozzarella salad, cheese tortellini pasta salad, antipasto display

of marinated meats, fresh vegetables and cheeses, garlic bread, Italian tiramisu

Brick-Oven Italian -"$12 o EAnie r
Greek salad with olive, pepperoncini, and feta, breaded chicken parmigiana, Italian
- lasagna, fresh sautéed vegetables, garlic bread, Italian-cannoli

East Meets The Mill:- $12
Mandarin chicken salad, spring-rolls with sweet and sour sauce, vegetable stir fry with choice
of chicker_w, beef or. shrimp, fried rice, fresh fruit and chocolate fondue, fortune cookies

Trackside Fiesta'- $12
Tortilla chips with salsa, chicken fajitas, shredded beef tacos, refried beans, Spanish rice,
soft taco shells, shredded lettuce, pico de gallo, guacamole, sour cream, fudge brownies

(CONTINUED)
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GULF STREET, SUITE

LUNCH

BUFFET PRESENTATIONS (CONTINUED)

*custom menus as well'as vegetarian options are available and welcome at The Mill
**available for events until 3:00p.m.

" The Country Side of the Tracks - $13

Southern meatloaf, ereamy chicken casserole, sweet English peas, homemade mashed
potatoes, creamy cole slaw, buttermilk biscuits with butter, banana pudding
Southern Gourmet-at The Mill - $14 :

Pecan maple salmon, chicken and sage dressing, southern green beans, bleu mac and
cheese, peach relish, cornbread with.butter; warm apple cobbler

Lunch onthe Southside - $15

Traditional Caesar salad, chicken smothered with cream cheese, roasted peppers, and
artichokes, sliced beef brisket, homemade mashed potatoes, grilled asparagus,

dinner rolls, NY style cheesecake

Cyioress C.orners Luncheon - $15
Organic spring greens with balsamic vinaigrette, herb roasted-chicken breasts, sliced

bourbon glazed pork loin, homemade mashed potatoes sauteed green beans,
dinner rolls, decadent chocolate cake

18% Service Charge, 9.25% TN Sales Tax, and v.enue rental are added to all food and beverage per person pricing.
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