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Catering Menu 
 

 



All items are added an 18% Gratuity and 9.75% tax 
Buffet Options are for a minimum of 10 people 

Plated meals are an additional $2/person 
 

Fried Egg Sandwich 
Fried egg served on farmhouse bread with 
Colby cheese and sweet n’ smoky mayo. 

Add your choice of thick cut bacon, 
smoked sausage patties, turkey sausage 
patties, fried bologna, sugar or county 

ham. 
$8.95/person 

 

Rise n’ Shine 
English muffin with egg, bacon, and 

cheese served with O’Brien hash browns 
& grits. 

$14.95/person 
 

Breakfast
Pastry Lovers Sampler 

Fresh Fruit and your choice of 2 pastries: 
Nanna’s Cinnamon Rolls, Cranberry Scones or 

Blueberry Scones. $4.95/person 
 
 

The Continental 
Scrambled eggs, sausage, bacon, hash browns 

casserole and biscuits with sausage gravy. 
$12.95/person 

 
Breakfast Burritos 

Eggs, cheddar cheese, sausage, peppers, onions, 
tomatoes, hash browns, sour cream and salsa, 

wrapped in a flour tortilla. Served with yogurt, fresh 
fruit & granola. $12.95/person 

 
Chicken Waffle Sandwich 

Fried chicken fillet and honey mustard sauce on 
warm, sweet waffle bread. 

$9.95/person 
 
 

 
 

 
 
 

 
 
 

 

 
Casserole 

Breakfast casserole made with eggs, smoked ham and 
a 3-cheese blend. Served with hash browns, silver-

dollar pancakes or mini muffins & fresh fruit. 
$13.95/person 

 
Sausage Balls 

Handmade and served with an assortment of mini 
quiche cups, fruit, yogurt and muffins. 

$14.95 
 

Hot Ham & Swiss 
Boar’s Head ham and Swiss cheese on a croissant 

with egg whites. Served with fresh fruit and 
muffins.  $12.95/person 

 
 

The Fresh Start 
Scrambled egg whites, turkey sausage or bacon, fresh 

fruit, sliced tomatoes, yogurt or oatmeal with an 
assortment of toppings.  

$13.95/person 

 

 

 
All items are added a 21% Gratuity and 9.75% tax 

Buffet Options are for a minimum of 10 people 
Plated meals are an additional $2/person 

 

 



 

All items are added a 21% Gratuity and 9.75% tax 
Buffet Options are for a minimum of 10 people 

Plated meals are an additional $2/person 
 

Hot Lunch or Dinner Buffet 

Buttermilk Oven Fried Chicken Breast  
Tender chicken breast dipped in seasoned 

buttermilk and toasted cornflake crumbs, oven 
baked until crispy and golden brown. Served with 
Fresh steamed broccoli, Sweet whole baby carrots 

and Mashed Potatoes. $14.95/per person 
 

Grilled or Fried Chicken Tenders  
 Served with mashed potatoes, macaroni & cheese, 
green beans and homemade buttermilk biscuits and 

corn muffins. $14.95/per person 

 

Meatloaf 
A slice of our special recipe meatloaf made with 

tomatoes, onions, and green peppers. Served with 
mashed potatoes, whole baby carrots plus a 

homemade buttermilk biscuits and corn muffins. 
$13.95/per person 

 
Chicken n’ Dumplings 

Chicken tenderloins and our own rolled by hand, 
made from scratch dumplings. Served with mashed 

potatoes and green beans plus homemade buttermilk 
biscuits and corn muffins.  $14.95/per person 

 

Southern Style Pulled Pork 
 Mouthwatering, slow cooked pulled pork sandwich 
buffet served with coleslaw, baked beans, assorted 

chips, and garden salad with assorted dressings and 
chess and pecan pie slices. $14.95/per person. Can 

be served as a boxed lunch - will exclude: baked 
beans and pie slices are changed to assorted cookies. 

$12.95/per person 

Hickory Smoked Brisket 
Served with signature coleslaw, garlic mashed 

potatoes, southern green beans, and garden salad 
with assorted dressings with sweet Hawaiian rolls. 

$15.95/per person 

Roast Beef 
Slow roasted, thick-cut USDA choice chuck roast. 

Served with mashed potatoes with brown gravy and 
whole kernel corn plus buttermilk biscuits and corn 

muffins. $16.95/per person 

 

US Farm Raised Catfish 
Catfish that is breaded in cornmeal and fried to a 

golden brown, served with rice pilaf, steamed 
broccoli, and Cole slaw plus buttermilk biscuits and 

corn muffins. $16.95/per person 

 

A Taste of Italy  
Choose two Entrées: Chicken Marsala, Spaghetti & 
Meatballs or Chicken Fettuccini. Served with mixed 
Italian vegetables, garlic knots, pasta salad, garden 

salad with assorted dressings and Tiramisu 
$15.95/per person. 

 

Fiesta Favorite’s 
Fajita beef or chicken strips with sautéed peppers & 

onions. Chicken quesadilla’s & beef tacos with 
assorted toppings, fiesta black beans, cheesy Spanish 
rice, three bean salad, assorted cookies & brownies. 

Served with non-alcoholic margaritas. 
 $16.95/per person 

 

**Salads may be interchangeable: Caprese, Pasta and Garden Salads.



 

All items are added a 21% Gratuity and 9.75% tax 
Buffet Options are for a minimum of 10 people 

Plated meals are an additional $2/person 
 

The Lighter Side 

Chicken Caesar Salad  
Grilled chicken breast on crisp romaine tossed in 
classic Caesar dressing with shredded parmesan 
cheese and toasted garlic croutons.  Served with 

warm rolls & butter.  
$10.95/person 

 
Mediterranean Salad Trio Bowl  

Trio of pesto farro, zesty quinoa and orzo tabouli, 
Italian salsa verde, feta cheese, cucumbers and fresh 

dill. Served with warm pita bread. $12.95/per person 
Add Chicken, Lamb Krafta or Harissa Salmon 

$14.95/person 
 

Deli Buffet  
Assorted breads and cheeses with a selection of ham, 
turkey, and roast beef with a variety of relishes and 
condiments. Served with chips, garden salad, pasta 

salad and cookies or brownies.  $14.95/person 
Boxed Lunch $9.95 - Excludes Salads 

 
Croissant or Wrap Buffet 

 Assorted croissants or wraps with Hawaiian chicken 
salad, turkey & bacon and ham & cheese. Served 
with fresh fruit, chips and our caprese salad or 

garden salad with assorted dressings.  
$13.95/person

 

A La Carte 
Sliced Fresh Fruit 

$2.95/person 
 

Whole Fruit 
$1.00 each 

 

Yogurt 
$3.95 each 

 

Oatmeal 
$3.95/person 

 

Biscuits 
$9.95/dozen 

 

Sausage Biscuits 
$14.95/dozen 

 

Biscuits n’ Gravy 
$5.95/person 

 

 
Corn Muffins 
$9.95/dozen 

 

Garlic Knots 
$9.95/dozen 

 

O’Brien Hash Browns 
$2.95/person 

 

Assorted Bagels 
$2.95 each 

 
 

Chips & Salsa 
$2.95/person 

 

Assorted Chips 
$2.00/person 

 

Side Salad 
$3.95 each



 

Quick Bites 
All items feed 50 people 

 

Jack Daniels Chicken Wings 
$95.00* 

 

Chicken Tenders 
$85.00* 

 

Fried Chicken Wings 
$85.00* 

 

Hickory Smoked Chicken Wings 
$90.00* 

 

Beef or Chicken Taquitos 
$85.00* 

 

Handmade Meatballs 
Swedish, BBQ, or Sweet n’ Sour 

$75.00* 
 

Hickory Smoked Pork Sliders 
$85.00 

 

Spicy Italian Sub Sandwiches 
$85.00 

 

Roasted Beef Sliders 
$95.00 

 

Spicy Beef Skewers 
$105.00 

 

Cajun Crab Cakes 
$155.00 

 

Shrimp Cocktail 
$135.00 

 

Deviled Eggs 
$90.00 

 

Chicken Quesadilla’s  
$95.00 

 

Handcrafted Bruschetta 
$90.00 

 

Hawaiian Chicken Salad Croissants 
$85.00 

 
 

Fried Zucchini 
$70.00* 

 

Pinwheel Finger Wraps 
$75.00 

 

Greek Pasta Salad 
$85.00 

 

Hot n’ Spicy Chicken Kabobs 
$95.00 

 

 Based off of 2 ½ pieces per person 

 
 

 

  

 

 



 

Beverage Packages 
Rise N’ Shine 

Freshly brewed regular & decaf coffee, hot tea and a gallon of orange Juice. 
$2.95/person 

Refresher 
Sweet tea, lemonade, assorted sodas, and a water station. 

$3.95/person 

Pick Me Up 
Freshly brewed regular and decaf coffee, hot tea, assorted sodas, sweet tea and a water station.  

$4.95/person 
 
Regular & Decaf Coffee- $19.95/gallon *$9.95/refill Assorted Soda and Water- $1.95/bottle  
Iced Tea (Sweet or Unsweet) - $19.95/gallon House Carafe of Milk or Juice- $4.95/each 
Lemonade- $19.95/gallon Fruit infused water- $4.95/pitcher

Break Packages
Morning Package 

Assorted Pastries 
Fresh Fruit 

Orange Juice 
Regular & Decaf Coffee 

Assorted Hot Teas 
$6.95/person 

 

Sweet Package 
Assorted Cookies 

Chocolate Brownies 
Fresh Fruit 

Regular & Decaf Coffee 
Assorted Hot Teas 

$7.95 /person 

 
Sweet & Salty Package 

Assorted Cookies & Brownies 
Assorted Trail Mixes & Nuts 

Popcorn & Pretzels 
$7.95/person 

 

 

High Energy Package 
Fresh Fruit 

Granola Bars & Protein Bars 
Assorted Sodas & Energy Drinks 

Regular & Decaf Coffee 
$12.00/person 



 

Bar Services 
We offer a wide range of beverage services to best fit your needs. As with any location in 

Tennessee, the legal age to purchase or consume alcohol is twenty-one years of age or older. 
 

Please use our services safely and in moderation. 
 

Events that request a bar must have a minimum event attendance of 25 guests. A $50.00 per 
hour bartender fee will be applied to all events with a bar.  

 

 
Cash Bar 

House Brands: $5.00 

Premium Brands: $7.00 

Domestic Beer: $4.00 

Specialty Beer: $5.00 

Varietals Wine: $6.00 

Soft Drinks & Juices: $2.00 

Cash bar prices include prevailing sales tax 

 

 
 

Host Bar / Open Bar 
House Brands: $4.50 

Premium Brands: $6.00 

Domestic Beer: $3.00 

Specialty Beer: $4.00 

Varietals Wine: $5.00 

Soft Drinks & Juices: $2.00 

Host bar prices are subject to prevailing service 
charge and sales tax 

  
Well Ticket Bars: $4.50   Premium Ticket Bars: $6.00 

 
Corkage Service: $5.00/bottle 

 
 
 

 
 
 



 

Trays & Platters 
All Trays & Platters feed up to 50 guests 

 

Hummus Trio Tray 
$60.00 

 

Fresh Fruit Platter 
$65.00 

 

Vegetable Tray 
$65.00 

 

Fresh Fruit & Cheese Cube Platter 
$75.00 

 
Meat & Cheese Platter 

$95.00 
 

Caprese Platter 
Fresh Mozzarella, Sliced Tomato & Pesto 

$60.00 
 

Dessert Platter: 
Assorted fresh fruits dipped in your choice of white or milk chocolate 

$75.00 

Desserts 
Assorted Cookies 

$29.95/dozen 
 

Brownies 
$29.95/dozen 

 

Assorted Pie Slices 
$5.95/slice 

A Variety of Muffins & Danishes 
$29.95/dozen 



 

Additional Information 
 

We take pride in providing varietal services. Should the menu selections not fulfill your 
requirements, please let us know as we welcome the opportunity to customize a menu 
to your specific needs. Children selections and special dietary options are available 
upon request. 
 
 
 

In order to make your event a success, please submit your menu choices to the sales 
department no later than two weeks prior to your event. 
Please confirm the guaranteed number of guests four business days prior to your event. 
 
 
 
Thank you so much for choosing us to cater your event, if you have any questions at 
all, please do not hesitate to call or email us. 
 
 
Should you have guest coming in from out of town, we offer discounted rates for 
groups of 10+ rooms.   
 
  
 

 
 
 

 


