BUFFET LUNCH PACKAGES

“THE CRESCENT CITY”

Hot Spinach & Artichoke Dip
Served with Tortilla Chip, Sour Cream and Salsa

Creamy Feta Cheese Salad
Crisp Romaine, Roma Tomatoes, Kalamata Oljves,
English Cucumber and Lemon Emulsion

Chicken Creole Jambalaya
With Andouille Sausage and Roasted Green Onions

Smoked Pulled Pork with Tennessee BBQ Sauce
Served with Mini Rolls

Rosemary Corn Muffins
Served with Regular and Maple Butter

Assorted Homemade Cookies & Chocolate Fudge Brownies

“MARDI GRAS”

Cheese Board with Assorted Crackers
Gorgonzola, Gruyere, Port Salut, Brie, Cheddar Cheese,
Goat Cheese, and Boursin Cheese
Accompanied with Grapes and Strawberries

Creamy Feta Cheese Salad
Crisp Romaine, Roma Tomatoes, Kalamata Olives,
English Cucumber and Lemon Emulsion

Roasted Chicken and Goat Cheese Bowtie Pasta
Shiitake Mushrooms, Spinach, Pesto, Roasted Chicken
And Goat Cheese

Jamaican Jerk Chicken Drumettes

Mini All Beef Burgers
With Pickle, Mustard and Sautéed Onions

Rosemary Corn Muffins
Served with Regular and Maple Butter

Assorted Fresh Fruit Tarts
Filled with Pastry Cream and Fresh Berries



BUFFET LUNCH PACKAGES

“QUEEN OF THE MISSISSISPPI”

Antipasto Display
Assorted Italian Meat and Cheese Display
That Includes Salami, Prosuitto, Mortadella, Capicola
And Sopresatta Meats and Romano and Mozzarella Cheese.
Garnished with Pepperoncini, Kalamata Olives,
Stuffed Green Olives and Roasted Peppers.
Served with French Bread Crostini

Cheese Tortellini Salad
With Lemon Oregano Vinaigrette, Diced Tomatoes,
Scallions, Capers and Kalamata Olives

Voodoo Shrimp
With Dixie Beer Reduction & Rosemary Cornbread,

Rosemary Chicken Breast

Baby Back Ribs
With Jim Beam Sauce

Sweet Potato Cheesecake Squares
With Praline Sauce and Whipped Cream

Traditional Cheesecake Squares
With Assorted Toppings & Whipped Cream:
Chocolate, Caramel & Sliced Strawberries



