[A-TEA-DA"S T0 GO HOT BUFFET MENUS

Minimum order is 20 people
Hot Lunch starts at $12.95/person | Hot Dinner starts at $14.95/person
Beverages not included

Hot Lunch and Dinner Entree Options:
Includes salad with two dressings (ranch and vinaigrette), bed of chef’s choice starch & Assorted
Dessert Tray
Beef
Meatloaf | Citrus Flank Steak | Beef Tips w/ Peppers and Onions
Pork
Pulled Pork | Pork Loin | Porchetta-Style Roasted Pork | Asian Glazed Pork Loin | Praline
Glazed Ham
Chicken
Hickory Smoked BBQ Chicken | Roasted Chicken w/ Mushroom Tarragon Cream
Sauce | Chicken & Dumplings | Sesame Orange Chicken w/ Fried Rice | Chicken &
Andouille Jambalaya | Bourbon Glazed Chicken | Blackened Chicken w/ Dirty
Rice | Chicken Fajitas| Chicken Pot Pie | Roasted Turkey w/ Stuffing and Gravy
Stuffed Chicken Breast Options: Spinach & Feta, Ham & Swiss, Sundried Tomato,
Mozzarella & Basil, Boursin and Prosciutto, or Caramelized Apple & Brie & Seasonal
Seafood
Shrimp & Grits | Creole Gumbo w/ Chicken and Andouille
Pasta
Pasta Primavera w/ Arrabbiata or Herb-Garlic Sauce | 3 Cheese Baked Zifi

Additional Sides S2 each

Seasonal Green Vegetables, Roasted Vegetable Medley, Asparagus, Green Beans &
Carrots, Broccoli, Roasted Cauliflower, Mixed Southern Greens
Add-Ons to Your Special Event:

(All Prices Serves 20 Guests)

Warm Savory Dips | $50
Spinach & Artichoke or Roasted Corn & Cheddar; Served with Corn Chips or Pita
Points
Duet Dip Platter | $55
Our Famous Pimento Cheese & Hummus; Served with Assorted Pita & Toast Points
Vegetable Crudite Basket | $40
Served with Homemade Ranch Dressing
Cascades of Fruit and Cheese | $50
Served with Assorted Crackers
Baked Brie | $50
Served with Toasted Nuts and Seasonal Fruit
Beverage Service
Tea, Water and Soda




