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Sample Catering Menus 
 
Prices listed are person, subject to TN State Sales Tax.  There is an 18%  charge for staffed events which 
includes setup, staffing, and gratuity.  For smaller parties, an additional charge may be added to cover 
the cost of servers for a staffed event.  Please ask us for details concerning your event! 
 
 
 
Linen Rental Prices 
 
White linens for 8’ Banquet tables $2.50 each 
White Linens for 60” Round tables $4.00 each 
 
  

 
 
 

MENU OPTION #1:  $8 per person 
 

Cold Spinach Dip in Fresh Baked Bread Bowls 
Served with Assorted Crackers and Veggies 

 
Cheese Carving Station with Assorted crackers and Fresh Fruit 

 
Pork Loin on Yeast Rolls with Honey Dijon spread 

 
Your choice of Flavored Iced Tea or Lemonade 
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MENU OPTION #2 $11.50 per person 
 

Spinach Artichoke Dip or Hot Crab and Cheddar Dip 
Served with assorted Tortilla Chips and Crackers and Flatbreads 

 
Assorted Finger Sandwiches on Yeast Rolls (choose 2 Roast Pork, Roast Beef, Ham) served with creamy 

horseradish, apple butter, or honey Dijon dipping sauces 
 

Cranberry Pecan Chicken Salad in Phyllo Pastry Shells 
 

BLT Crostini 
 

Your choice of Flavored Iced Tea or Lemonade 
 
 
 
 

MENU OPTION #3:  $13.75 
 

Goat Cheese and Caramelized Onion Dip served in a Bread Bowl 
with assorted crackers 

 
Hand Breaded Fried Chicken Fingers with Assorted Dips 

Bleu Cheese or Ranch, Honey Mustard, Barbeque Sauce (your choice) 
 

Spinach Salad or Salad Station 
Served with Strawberries (or some other type of fruit—pear, apple), Bleu Cheese and Candied Pecans, 

Poppy Seed Dressing—could also be more of a “gourmet salad bar” set up where people build their own 
 

Assorted Pasta Salads 
 

Mini Cookie and Brownie Bites 
 

Flavored Tea or Lemonade 
 
 
 

MENU OPTION #4: $15  per person 
 

Chicken Satay with Peanut Dipping Sauce 
 

Hot Herb Marinated Mushrooms 
 

Assorted Finger Sandwiches on Yeast Rolls (Roast Pork, Roast Beef, Ham?) served with  creamy 
horseradish, apple butter, and honey Dijon dipping sauces 

 



Black Bean Guacamole Salad with Fresh Avocado, Grape Tomatoes and Peppers 
Served with Pita Chips 

 
Grown Up Grilled Cheese Bruschetta 

 
Chocolate Covered Strawberries 

 
Flavored Tea or Lemonade 

 
 
 

MENU OPTION #5  $12.00  per person 
 

“Italian Buffet” 
 

Caesar Salad 
Romaine lettuce tossed with parmesan cheese, croutons, and our house Caesar dressing 

 
Baked Ziti with Roasted Chicken in a creamy tomato basil sauce 

 
3 Cheese Stuffed Shells in Marinara Sauce 

 
Garlic Bread 

 
 

Menu Option #6 $12.00 per person 
 

Salad Station—this could be a ready made salad or your choice or a couple different salads, or a 
“Gourmet Salad Bar” where guests can build their own—think ingredients like: Strawberries, Spinach, 

Spiced Pecans, Heirloom Tomatoes, Bleu Cheese, etc. 
 

Jumbo Yeast Rolls with Chicken and Tuna Salad, Ham and Turkey, lettuce, tomato, cheeses and 
condiments 

 
Choose one: 

Pasta Salad (LOTS of flavors to choose from) 
Roasted Potato Salad with Spinach and Bacon 

(offer both choices for an additional $0.75 per person) 
 

Assorted Mini Muffins and Mini Scones 
 

Tea or Lemonade (You choose the flavor) 
 
 

Menu Option #7   $16 per person 
 

Grilled Chicken Salad: 



Station with Artisan Greens, Grilled Chicken (could also do grilled steak as well for an additional charge), 
Roasted Corn, Saffron Rice, Heirloom Tomatoes, and Sliced Avocado (we could do any kind of salad set 

up here, but this will give you an idea just to think about price) with a couple choices of homemade 
dressings 

 
Assortment of Fresh Side Salads (Choose 3): 

 
Tomato, Basil and Feta Salad 

Pasta Salad (your choice of flavor) 
Fresh Fruit Salad 

Watermelon and Mint Salad with Crumbled Feta 
Chilled Herb Marinated Mushrooms 

Roasted Potato Salad with Spinach and Bacon 
Black Bean Guacamole Salad, 

 
House made Biscuits with assorted butters and Jams 

or House made Foccacia with assorted dipping oils and butters 
 

Tea or Lemonade (you choose the flavor) 
 
 

Menu Option #8 $20 per person 
 

Assorted Summer Crostini: 
BLT Crostini, Goat Cheese and Tomato Crostini, Caramelized Onion and Pear Crostini (more choices 

available if you like this idea) 
 

Choose 1: 
Heirloom Tomato Salad with Fresh Basil and House-made Bleu Cheese dressing or Green Goddess 

Dressing (also available to do with Fresh Mozzarella and Balsamic) 
Or 

Homegrown Summer Gazpacho with crusty oversized garlic Croutons 
 
 

Chicken, and Pork Kabobs 
Served with Roasted Summer Vegetables and Jasmine Rice 

(Could also do steak as well for an additional charge) 
 

Assorted Breads and Rolls with Butters and Dipping Oils 
 

Flavored Tea or Lemonade 
 
 


