
PREMIUM MENU I 
 
 

Salad au Poire 
With Sherry Vinaigrette 

 
 

Chili-curry Crusted Pork Tenderloin 
With Honey-Butter Sauce 

 
 

Garlic Mashed New Potato & Sweet Potato Swirl 
 
 

Fresh Roasted Asparagus 
 
 

Iced Tea 
 
 
 
 

$14.95 per person 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
PREMIUM MENU II 

 
 
 

Hearts of Romaine Salad 
With a Dijon Caper Vinaigrette 

 
 

Rosemary & Garlic Crusted Lamb Loin 
With Mustard Cream Sauce 

 
 

Roasted Baby New Potatoes 
 
 

Grilled Asparagus Spears 
 
 

Iced Tea 
 
 
 
 

$16.95 per person 
 
 
 
 
 
 
 
 
 
 
 
 



 
PREMIUM MENU III 

 
Caesar Salad 

 
 

Grilled Salmon on a Bed of Sautéed Spinach 
With a Champagne Mustard Sauce 

 
 

Purple Potato Gratin 
 
 

Seasoned Mixed Fresh Vegetables 
 
 
 

Iced Tea 
 
 
 

$16.95 per person 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
PREMIUM MENU IV 

 
 
 

Corn & Crab Chowder 
 
 

Salad BonTon 
With a Spicy Remoulade Dressing 

 
 

Pan seared Snapper topped with a Ponchatrain Sauce Rice Pilaf 
 
 

Seasonal Vegetable Medley  
 

Iced Tea 
 
 
 
 

$17.95 per person 
 
 
 
 
 
 
 
 
 
 
 
 
 



PREMIUM MENU V 
 

Caesar Salad 
 
 

Beef Burgundy with 
Parsley and Buttered Egg Noodles 

 
 

Roasted Vegetable Medley 
 
 

Rolls & Butter 
 
 

Iced Tea 
 
 
 

$13.75 per person 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
PREMIUM MENU VI 

 
 

Mixed Green Garden Salad 
With Dressings 

 
Chicken Florentine Roulade 

 
Penne Pasta with 

Roasted Red Pepper Sauce 
 

Roasted Seasonal Vegetables 
 

Rolls & Butter 
 

Iced Tea 
 
 

$12.25 per person 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
MENU VII 

GARDEN FRESH GREEN SALAD 
WITH ASSORTED DRESSINGS 

 
PAN SEARED BONELESS CHICKEN BREAST 

 
CHOICE OF SAUCE: 
CHAMPAGNE SAUCE 

TOMATILLO & AVOCADO SAUCE 
MADIERA MUSHROOM CREAM SAUCE 

CAJUN SHRIMP SAUCE 
 

CHOICE OF 2 SIDES: 
GARLIC MASHED POTATOES 

POTATO GRATIN 
ROASTED NEW POTATOES 

RICE PILAF 
CILANTRO RICE 

PASTA w/Marinara or Alfredo Sauce 
ROASTED VEGETABLES MEDLEY 

SPINACH GRATIN 
BAKED CORN CASSEROLE 

STEAMED FRESH ASPARAGUS 
SAUTEED FRESH GREEN BEANS 

 
FRENCH BREAD/BUTTER 

 
ICED TEA 

$12.75 PER PERSON 



HOLIDAY BUFFET 
 

Oven Roasted Turkey with Pan Gravy 
Honey Bourbon Mustard Glazed Baked Ham 

 
Traditional Dressing 

Cranberry Sauce 
 

Choose 3 Sides: 
Mashed Potatoes 

Praline Streusel Sweet Potato Casserole 
Baked Corn Casserole 

Fresh Green Beans Almandine 
Broccoli w/Cheese Sauce 

Spinach Gratin 
Glazed Carrots 

Squash Casserole 
Marinated Vegetable Salad 

Broccoli Salad 
 

Dinner Rolls/Butter 
 

Pumpkin Pie 
Pecan Pie 

 
Ice Tea 

 
 

$13.25 per person 
 

 


