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One or Two Entrees
Three Sides
One Bread
One Dessert
Tea

Buffet service with plasticware $11.50-$13.00
Buffet service with dishes, glassware, and flatware $15.00-$23.50
Sit-down service with dishes, glassware, and flatware $18.00-$27.50
Prices do not include sales tax or gratuity. Prices are based on groups of 100 or more.

Homemade Soups
Beef Stew
Black Bean
Brunswick Stew
Chili
Clam Chowder
Crab Stew (cream soup base)
Cream of Asparagus
Cream of Broccoli
Cream of Cauliflower
Cream of Potato
Cream of Tomato
French Onion
Ham
Jambalaya
Leek
Lentil
Minestrone
Okra Tomato Gumbo
Oyster Stew
Split Pea
Vegetable
Vegetable Beef
Vegetable Turkey

Salads
Broccoli/Cauliflower Salad
Carrot/Raisin Salad
Caesar Salad
Congealed Salad
Cucumber Salad
Fruit Salad
Garden Salad
Jello Salad
Macaroni Salad
Mandarin Orange Salad
Pasta Salad
Pistachio Salad
Potato Salad
Strawberry Spinach Salad
Tossed Salad
Vermicelli Salad
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Entrees
BBQ: Beef, Beef Cups, Pork
Beef Pot Pie
Beef Stroganoff with Pasta
Burritos
Cheeseburger Pie
Chicken:  Baked, BBQ, Burgundy, Fried, 
  Glorified, Grilled, In Cream Sauce, 
  Pot Pie,   Dressing Casserole, 
  Dumplings, Linguine
Rice, Rice Bake, or Parmigiana
Chili Frito Pie
Corned Beef
Crabmeat Casserole
Enchiladas: Beef, Cheese or Chicken
Fish: Baked with or without cream sauce, 
  Baked Haddock Au Gratin, Fried, or Stuffed
Ham: Spiral Sliced Honey Glazed or Baked
Ham and Cheese Casserole
Hamburger Steak with or without Gravy
Lobster
Low Country Boil (Market Price)
Macaroni with Beef Casserole
Macaroni with Ham Casserole
Manicotti
Meatballs
Meatloaf
Pasta with Assorted Sauces 
(noodle, sauce and meat)
Noodles: Angel Hair, Bowtie, Penne, Fettuccine, 
  Lasagna, Ravioli, Rigatoni, Rotini, Spaghetti. 
  Tortellini, Ziti
Sauces: Alfredo, Bolognese, Pesto, Marinara, 
  or Parsley, Garlic and Basil Sauce

Pepper Steak
Pork and Rice
Pork Chops: Baked, BBQ, or Fried
Potato Casserole
Prime Rib
Quiche
Roast Beef
Roasted Cornish Game Hen with 
  Shiitake Mushroom Sauce
Salisbury Steak
Salmon Croquettes
Sausage with Red Rice Casserole
Sausage with Egg and Cheese Casserole
Sausage with Peppers and Onions
Sautéed Peppers
Seafood Au Gratin
Seafood Casserole
Shrimp: Boiled, Fried, Fried Popcorn
Steaks: New York Strip, Ribeye or T-Bone
Steamship Round Roast
Stuffed Bell Peppers
Stuffed Jumbo Shells
Stuffed Potatoes
Swedish Meatballs
Swordfish, Grilled
Tacos
Taco Pie
Texas Hash
Tuna Casserole
Turkey, Baked or Smoked
Veal Parmigiana
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Vegetables and Sides
Artichoke Hearts
Baked Potato
Baked Beans
Beets
Bibb with Watercress Salad with 
  Champagne Dressing
Broccoli with or without Cheese
Broccoli Buds
Broccoli Casserole
Brussels Sprouts
Butter Beans Speckled with Okra
Cabbage
California Normandy
Carrots, Glazed
Corn: Whole Kernel, Cream Style, Nuggets 
  (fried), or on the Cobb
Deviled Eggs
Dressing
Dressing, Cornbread
Dried Blacked Peas
Dried Lima Beans
Eggplant Parmesan
Escalloped Apples
Field Peas w/Snaps
Fresh Snow Peas
Garden Peas
Green Bean Casserole
Green Beans
Green Beans Almondine
Green Lima Beans
Grits with or without Cheese
Hash Brown Casserole
Jello with Fruit
Macaroni & Cheese
Mixed Vegetables
Noodles Romanoff
Okra, Boiled or Fried
Onion Rings
Parsleyed Pasta

Potatoes: Baked, Cottage Fries, Cream Sauce, 
  Curly Q’s, Fried Potato Logs, Mashed with Gravy, 
  Parsleyed Sliced with Butter or Cheese, 
  Oven Roasted, Tater Tots
Ratouffle
Refried Beans
Red Beans
Rice: with or without Gravy, Brown, Mexican, Yellow, 
  Red, with Red Beans, Savannah Red Rice, 
  Wild Rice with Pecans
Roasted Red Peppers
Rutabagas
Sweet Potatoes, Baked
Sweet Potato Soufflé
Squash: Stewed, Casserole, or Fried
Tomatoes: Stewed, Sliced, Aspic Diced (seasonal)
Turnip Greens
Vegetable Rice Toss
White Acre Peas
Yams: Candied, Patties, Baked

Breads
Biscuits
Cheese Biscuits
Cheese Rolls
Cornbread: Regular, Mexican, Sweet, or Cracklin
Dinner rolls
French Bread
Garlic Bread
Knot Rolls
Onion Rolls
Poppy Seed Rolls
Sesame Seed Rolls
Squaw Bread
Vegetable Bread
Condiments (available at an additional fee), 
Butter Pats or Honey


