
THE MORROW CENTER DINNER MENU…………………………..

Entrée Selections:

Stuffed Loin of Pork Bacon Wrapped Shrimp Lemon Tyme Breast of Chicken

Beef Burgundy Classic Baked Lasagna Chicken Enchiladas

Roast Baron of Beef David's Eggplant Parmigana Louisiana Shrimp and Grits

Creamy Chicken Alfredo Glazed Apricot Breast of Chicken Blackened Chicken Penne Pasta

Seared Tilapia Bourbon Marinated Filet of Salmon Rosemary Pork Tenderloin

Beef Wellington* Grilled Prime Rib* Grilled Beef Tenderloin*

*Grilled Prime Rib as an entrée selection - please add an additional $5.95 per person.

*Beef Wellington or Beef Tenderloin as an entrée selection -please add an additional $7.95 per person.

Side Selections:

Cream Cheese Mashed Potatoes Potatoes Baked in Cream Tuscan Red Potatoes

Garlic and Herb Roasted Potatoes Long Grain Wild Rice Black Bean and Corn Couscous

Herbed Parmesan Risotto Green Beans Almondine with Bacon Baked Italian Squash with Tomatoes

Roasted, Tri-Colored Green Beans Sauteed Mediterranean Vegetables Baked Jack Corn Souffle

Roasted Garlic Mashed Potatoes Honey Mustard Glazed Carrots Horseradish Sauced Vegetables

Broccoli Souffle Spinach and Artihcoke Souffle Creamy Squash Casserole

Salad Selections:

Mixed Baby Greens Salad Chopped Salad Pasta Primavera Salad

Classic Caesar Salad Fresh Fruit Salad Jalapeno Cole Slaw

Dessert Selections:

Baked Cobbler Deep, Dark Chocolate Cake Key Lime Pie Bread Pudding

English Trifle Peach Custard Pie Red Velvet Cake Fresh Apple Pie

Banana Pudding Chocolate Truffle Pie Assorted Miniature Desserts

Dinner cost at $19.50 per person includes 1 entrée, 2 sides, 1 salad, 1 dessert, bread and iced tea

Dinner cost at $26.00 per person includes 2 entrées, 2 sides, 1 salad, 2 desserts, bread, iced tea

Dinner cost at $30.00 per person includes 2 entrée, 3 sides, 1 salad, 2 desserts, bread, iced tea.

Coffee service may be added for an additional $2.50 per person.

An 18% service charge and sales tax would apply to any menu chosen.

Menus are based on a minimum guest order of 15

Costs include complete set up and clean up of buffet and beverages; uniformed staff servers for guest service, 

dinner and dessert plates, silver flatware, linen napkins, water goblets, complete presentation of buffet
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