Call, Text or Delicious
Updated Menu

Email to Order
~ SO ZEasy!! Selections!!

Z?rggg-/adt menu Oph’ow

$11.50 per Person ~ Buffet Style ~ Min Qty 12, All served w/Apple or Orange Juice & Bottled H,O

he &w,man ~ Assorted Mini & Full-Sized Muffins, Pastries, Danishes and Bagels. Includes Yogurt & Granola Trifle, fresh fruit; assorted jellies,
jams & butter

he Whrks ~ Choice of Scrambled Eggs or Breakfast Casserole with Cheese, Scallions & Fresh Tomatoes, Turkey Sausage Patties, Home-fries
w/Peppers & Onions or Peppercorn Grits

[?reuL/Mt Casserole ~ Turkey Sausage, Eggs, Cheese, Potatoes, Peppers, & Onions. Includes an assortment of mini muffins or biscuits w/butter,
assorted jellies & jams

W ini Quiche Alssortment ~ Spinach Florentine, Spring Vegetable or Our Signature breakfast casserole done mini style! Served w/Turkey Sausage
Patties, Home-fries with Peppers & Onions or Peppercorn Grits

gma‘/aﬂt &arter gnx ~ $1 1.50pp =~ _/dn jrw/iuia/ua/ grown—goma/ gmé &’ GO @eaé/ﬁwl’

Jumbo Bagel w/Cream Cheese or Jumbo Wrapped Muffin, 50z Vanilla Yogurt Parfait w/Granola, Wrapped Breakfast Bar & Whole Fresh Fruit

Broakfast Sandwich Croissants, Whaps or Pita Pochets ~ Choose from Roasted Turkey, Applewood Bacon, Serrano Ham, Vegetarian Hand
sandwiches make it an assorted buffet w/Home-fries with Peppers & Onions & Scrambled Eggs w/w/o Scallions!

p astina &/ecﬁom

Roasted Tomato & Beef Baked Ziti ~ Grilled Chicken Parmesan over Angel Hair ~ Beef Meatballs w/Herbed Marinara Sauce ~ Vegetarian
Vegetable Lasagna w/ Herbed Ricotta & Chevre ~ Blackened Chicken Pasta Alfredo ~ Chicken Marsala over Buttered Penne ~ Classic Spaghetti with
Vegetarian or Meat Sauce ~ Chicken Piccata over Buttered Penne ~ Creamy Beef Stroganoff ~ Chicken Caesar Three Cheese Tortellini ~ Classic Beef

or Chicken Layered Lasagna ~ Blackened Chicken & Summer Vegetable Campanelle Pasta Alfredo ~ Cheese Tortellini in Vodka Sauce

o[) unc/t &/ecﬁon&

House or Creole Seasoned Tilapia ~ Rosema~ry Garlic Chicken Breast Tenderloins ~ Bal_samic Marinated Flank Steak ~ Pan Seared White Fish ~
Teriyaki Chicken w/Stir-Fry Vegetables Spinach & Feta Stuffed Chicken Breasts Brown Sugar & Tarragon Salmon Fingerlettes™

30/2/ \Sytarclz Optiond

Steamed Jasmine Rice w/w/o Scallions ~ Spinach & Carrot Alfredo Rice ~ Garlic Mashed Potatoes ~ Seasoned Quinoa
Lemon Scented Couscous w/Garbanzo Beans & Herbs ~ Buttered Herb Campanelle Pasta ~ Summer Vegetable Jasmine Rice Pilaf
Roasted Baby Potatoes in Rosemary & Basil Pesto ~ Tomato & Basil Bruschetta Campanelle Pasta Bake ~ Citrus Peppercom Mashed Potatoes

/l/egetuééd

*Sautéed Whole Green Beans w/Mushrooms~~ Herbed Yellow Com ~ Seas_oned Traditional Mixed Vegetables ~ *Parme_san Broccoli Florets
Southern Style Green Beans & White Potatoes ~ “Black Bean & Corn Salsa  “Brown Sugar & Tarragon Glazed Carrots  Rosemary & Thyme
White Beans ~ *Garlic Butter Spring Vegetable Medley “Southern Cut Green Beans w/Peppers & Onions ~ Brown Sugar Baked Beans

xx Denotes premium vegetab[e option, »50 add’l
Sup’eme Sﬂ&({ gﬂ"

Fresh Spring Mix Salad Greens or Crisp Romaine & Cabbage blend dressed with Carrots, Grape Tomatoes and Cucumbers. Includes Grilled
Chicken, White Fish or Marinated Beef, a minimum of three (3) dressings, our Signature Pasta or Potato Salad and Bread Rolls.

_/4440rteJ jzppingd may in,c/uJe:

Seasoned Croutons - Flaked Surimi - Diced Ham - Bacon Bits - Chopped Eggs - Sliced Mushrooms - Cranberries - Cheddar Cheese - Olives -
Broccoli - Garbanzo Beans - Sliced Strawberries - Sunflower Seeds - Glazed Nuts - Mandarin Orange - Julienned Red Onions - Assorted Peppers -
Cottage Cheese - Crumbled Feta or Bleu Cheese - Pickled Beets - Pepperoncinis - Black Beans - Corn Salsa - Peaches - Cauliflower - Fried Onion

Straws - Pineapples - Olive Salad - Roasted Red Sweet Peppers - Raisins - Your Special Request!!

_/4//”18“& 4tart at $’4..50 PP, MJ’L/;JJ otAerwide I’LOtetl. %0”} Jee Wéat 7014 want?}udt ud//

Aluminum Pan & Wire Rack set-up. Costs include disposable white foam Plates, Cups, Napkins & Utensils. Clear entrée & dessert plates ~
$1.50 add’l pp. All lunches include Unsweetened Tea and Pink Lemonade or Sweetened Tea & Seasoned Bread Rolls. Full service set-up
available @ an add’l $12pp (Linen, China & SS Chafers). Delivery & Set-up fee not included in per person cost.

678.607.6116 (O) ~ 678.472.6892 (C)




jmliui(lua/ Emwn goxe(l ol) unc/zed ~ All Boxed Items Individually Packaged, Min Qty 12

_/4// Aanclwicé Ae/éctiond clre:uec[ wit/L Green o[)ﬂﬂ/ o[)eftuce (09’) /I/L'ne /éL}oenec[ j)matoed, Aem/ec[ on Cée/ YJ céoice o/ addorl‘eo{ artisan éreacld. &MIOJ w/ p asta
Sa&al or \Sjnring Wixecl Sa&J gmem, ngddic Wﬂyo (09') Wudtarclpacl‘etd, C/Lipd (09') Cooéie - $/ 1.00

o Roasted Turkey Breast & Smoked Provolone
« Virginia Ham & Aged White American Cheese
» London Port Roast Beef & Baby Swiss
« Tarragon Chicken Salad
« House Tuna Salad
Mozzarella, Tomato & Basil (Vegetarian)

39nature Zgrown goxec[ o[)unclz 573 O00np:

- Signature Wrapped Deli Sandwich- Spring Mixed Salad Greens w/Dressing, Potato Salad or Pasta Salad - 1 oz Potato Chip Bag - 10 oz Juice -
Wrapped Mint - Condiments - Individually Wrapped Cookie - | oz House-made Basil or Sundried Tomato Aioli

[ ju, Brute ~Grilled Chicken Breasts, Fresh Romaine, Parmesan Cheese, Caesar Vinaigrette

Southwest Chichen~ Grilled Fajita Seasoned Chicken Breast w/ Black Bean & Corn Salsa and Sofrito Jasmine Rice, topped w/Cilantro Créme
C)a/%mta %reamin,"‘ Herbed Turkey Breasts, Applewood Smoked Bacon, Fresh Avocado, Crisp Romaine & Sun Dried Tomatoes

Balsamic & Llew ~ Balsamic Marinated Flank Steak w/Caramelized Onions, Bleu Cheese & Spring Lettuce topped w/ Balsamic Reduction
gn‘/MSaZnon'* Bourbon Glazed Salmon, Crisp Romaine, Corn Relish & Creamy Lemon Aioli

A Individual Brown Bosws Lunch Seloctions~ dressed with Green Leaf Lettuce & Vine Ripened Tomatoes, served on Chef’s choice of artisan breads
:.be/i p &tterd - _/4440er _Appeﬁzer—aize grezul'i

Herb Roasted Turkey - Black Forest Ham - London Port Roast Beef - Tarragon Chicken Salad - House Tuna Salad - Buffalo Chicken w/Bleu Cheese
Aioli - Caprese (Vegetarian) w/Fresh Mozzarella, Basil, Sliced Tomatoes & Green Leaf Lettuce ~ Costs based on Jeéc/mj, slarting @ $6.50p
Weant more? _Add -Ons ~ $1.50 pp per selection

Green Bean, Cucumber, Tomato & Feta Salad - Caesar Salad - Mixed Greens Spring Salad - Southern Yukon Gold Potato Salad - Summer Vegetable
Pasta Salad - Greek Mediterranean Campanelle Pasta Salad - Tomato, Cucumber & Red Onion Pasta Salad

Super jaco or ﬁaéea/ potato M/ea/?e Bar - _/4// Win ny 12, $/3..50/7p

Looking for loads of options to easily satisfy a diverse group? Check out our Supreme Salad, Soup & Salad, Festive Taco or Baked Potato Wedge Bar!

Festive Taco Bar ~ Fajita Seasoned Grilled Cubed Chicken Breast, Grilled White Fish or Taco Seasoned Ground Angus Beef with an array of toppings! Includes
both flour & corn taco shells or tortilla chips!

Baked Potato Wedge Bar ~ Oven Roasted Russet Potato Wedges with all the loaded potato works! Includes Grilled Chicken or Marinated Grilled Beef.
Add a mini Supreme Salad Bar to ant entrée lunch order for an add’l $2.50 per person!
Soup & Salad Bar ~ One of our delicious daily soup options accompanied by a mini version of our wildly popular Supreme Salad Bar!

\S)l: nalfure :bedder

ls~ $2.00 per pemon - Win ny /2/)/7/
. Strawberry ~ Banana Pudding w/Nilla Wafers & Oreos - Banana Cream Trifle - Layered Oreo & Strawberry Pudding Trifle - Mini Cheesecake [ |
Squares w/Strawberries & Fruited Whipped Cream - Assorted Cookie & Loaf Cake Platter - Layered Strawberry Shortcake - Carolina Bread
. Pudding - Kiwi Strawberry Layered Cheesecake Trifle - Charleston Rice Pudding w/Rum Soaked Golden Raisins & Pecans - Snicker's & .
Caramel Cheesecake w/Blonde Oreo Crust - Assorted Loaf Creme Cake Platter w/Fresh Fruit & Herb Garnish




