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CATERING 2 FLORAL DESIGN

Lunch Buffet Selections

Roasted Lemon Chicken
-Mixed Greens with Strawberries, Feta Cheese and

Roasted Walnuts with a Vinaigrette Dressing

-Summer Squash Casserole

-Roasted Garlic Mashed Potatoes
-Steamed Broccoli Florets with Lemon Butter
-Dinner Rolls and Corn Muffins
_18_

Boneless Fried Catfish Filets
-Southern Style Coleslaw
-Hush Puppies
-Seasoned Green Beans
-Sweet Corn Soufflé
-Yeast Rolls
_19_

Chopped Barbecue Pork
-Sandwich Rolls and Sliced Bread
-Buttered Corn on the Cob
-Brown Sugar Baked Beans
-Potato Salad
-17-

Smoked Turkey, Baked Ham and Shaved Roasted Beef
-Sandwich Breads, Croissants and Rolls
-Assorted Condiments and Relishes
-ltalian Pasta Salad
-Imported and Domestic Sliced Cheese
-17-

Grilled Chicken with Fettuccini Alfredo and Sun-Dried Tomato
-Caesar Salad with Homemade Garlic Croutons
-Grilled Mixed Vegetables
-Broccoli Rice Casserole
-Warmed Garlic Butter Roll
-19-

**This menu is more of a lunch buffet so it’s not a heavy dinner. These prices include sweet tea, and home-style
lemonade. Please add 7% tax and a 20% service charge to all orders.**
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Dinner Buffet Selections

Select One Beef or Pork

Carved Beef Tenderloin Carved Prime Rib of Beef
w/Portobello Mushroom Sauce w/Horsey Mayo Sauce
-26- -22-
Herb Encrusted Pork Tenderloin Carved Roast Beef
w/Mango Chutney w/horsey mayo
-19- -20-
Brown Sugar and Pineapple glazed ham
-18-
Select One Poultry
Chicken Pot Pie Chicken Tetrazzini
Grilled Chicken Alfredo Pasta Baked Chicken

Fish Selections (market price)
Baked Stuffed Crab Catfish Crawfish Etoufee
Lemon Butter Snapper Shrimp Scampi

Select Three Vegetables
Sweet Potato Soufflé, Steamed Asparagus, Yellow Rice, Broccoli Rice Casserole,
Creamed Spinach, French Style Squash Casserole, Grilled Mixed Vegetables, Hash brown Casserole, Bacon
wrapped green beans, Cornbread Dressing, Three Cheese Macaroni, Roasted new potatoes

Select One Dessert
Bread Pudding w/ Rum Sauce, Homemade Fruit Cobbler, Double Dutch Choc Cake

Salad A La’ Carte

Greek Salad Caesar Salad Garden Salad
Wild Greens, Romaine, Crisp Romaine lettuce, Romaine and crisp lettuce,
Feta Cheese, tomatoes, homemade croutons, fresh sliced strawberries,
olives, peppers with parmesan cheese with mandarin oranges, Bleu
Greek dressing. Caesar dressing cheese with raspberry
-4- -3-

Vinaigrette dressing
-4-

**The price under the meat item includes one poultry item, 3 veggies, and one desert. Fresh baked bread, sweet tea, and
home-style lemonade is served complimentary**
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Cocktails & Dinner Selections

Cocktail
-As Your Guests Arrive-
Choose Two

Baked Spinach and Artichoke Dip Bacon Wrapped Scallops
Corn and Crab Bisque Cornbread Cups with BBQ Chicken
Puff Pastry Brie with Apricots Salmon Stuffed New Potatoes
Sesame Chicken Bites BLT stuffed mini tomatoes
Mini Bacon Blue Burgers Fried Green Tomatoes
Sicilian Veggie Torte Fresh Gulf Shrimp Squares
Artichoke-Feta Tortilla Wraps Crunchy Glazed Chicken Strips

Mediterranean Torte
Dinner

Choose One Poultry
Chicken Alfredo
Chicken Salad
Dill Chicken Skewers
Chicken Marsala
Grilled Chicken Breast Slices w/Mango Salsa

Ala’ Carte

Beef
Roasted Prime Rib -24-
Beef Wellington -21-
Sesame Beef Kabobs -22-
Shaved Roast Beef -21-

Pork
Herb Encrusted Tenderloin -19-
Stuffed Pork Tenderloin -22-
Ham and sweet potato kabob -19-
Apple Pecan center cut Pork Chops -20-
Pecan and brown sugar glazed ham -20-

Seafood
Crab stuffed catfish -21-
Shrimp Creole with rice -21-
Creole crab cakes -20-
Grilled salmon with teriyaki sauce -21-
Shrimp scampi with fettuccini -20-



Starches- Select One
Roasted New Potatoes
Twice Baked Potatoes
Baked Cheese Grits
Hash brown Casserole
Three Cheese Mac n Cheese

Vegetables- Select Two
Bacon wrapped Italian green beans
Mixed grilled vegetables
Vegetable Cous Cous
Broccoli Rice Casserole
Glazed Baby Carrots

Desserts- Select One
Zesty Lemon Squares
Georgia Pecan Bars
Triple Chocolate fudge
Banana Pudding
Danish Wedding Cookies

**All the above is served with fresh baked bread, brewed sweet tea, and home-style lemonade**



