
Lunch Platters

Sandwich Platter
Choose from a selection of our signature deli sandwiches.
Sides (choice of 2): pasta salad, green salad, potato salad, fresh fruit,
carrot chips, or potato chips
Condiments: tomatoes, pickles, olives, mustard, mayo, sandwich sauces
Substitute soup for both sides +$2.99

BYO Deli Platter
Meat Tray: ham, turkey, roast beef,
Cheese: Swiss, Pepperjack, cheddar
Sides (choice of 2): pasta salad, green salad, potato salad, fresh fruit,
carrot chips, or potato chips
Breads: honey wheat, sourdough
Condiments: tomatoes, pickles, olives, mustard, mayo, signature sauce

Soup & Salad
Your choice of soup served with freshly baked bread & butter, and
tossed green or Caesar salad.
Upgrade to a specialty salad +$2.99

$13.99

$14.99

$14.99
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Breakfast
All served with fresh fruit, assorted juices and water.

Cinnamon Toast Casserole
A delicious French toast bake served with scrambled eggs, hash
browns, and your choice of sausage or bacon.

Biscuit Bar
This Big Breakfast includes:, cheesy scrambled eggs, sausage, bacon,
hash browns, biscuits, sausage gravy, red eye gravy and chocolate
gravy.

Breakfast Bake
A baked egg, sausage, and cheese scramble. Includes hash browns
and muffins.

healthy Start
Start your morning right with a build-your-own parfait that includes
yogurt, granola, berries and muffins

BUILD YOUR OWN BREAKFAST BURRITO
Build-your-own breakfast burrito with steamed tortillas, scrambled
eggs, shredded cheese, salsa, sour cream, hash browns, and your
choice of sausage or bacon.

EXECUTIVE CONTINENTAL BREAKFAST
Fresh baked bagels with cream cheese, Danish, turnovers, muffins,
yogurt and seasonal berries.

$14.99

$14.99

$13.99

$12.99

$14.99

$14.99

Build Your Own Bars
all include setup, disposables, flameless chafing, sweet tea, lemonade

and chefs dessert.

Baked Potato Bar
Build your own baker with chili, broccoli, sautéed mushrooms, butter,
sour cream, green onions, bacon bits, or shredded cheese. Served with
garden salad, homemade dressings, and freshly baked focaccia.

Taco Bar
Soft steamed and hard shell tortillas with seasoned beef, refried beans,
Spanish rice, and tortilla chips. Served with sour cream, guacamole,
onions, shredded cheese, shredded lettuce, diced tomatoes, and salsa.
Substitute chicken for ground beef +$1.99 · Add chicken +$2.99

Fajita Bar
Strips of chicken, peppers & onions flour & corn tortillas, sour cream,
guacamole, shredded cheese, tomatoes, Spanish rice, refried beans,
tortilla chips and salsa. Steak or Veggie Fajitas $15.99

Pasta Bar
Penne pasta, ziti with marinara and alfredo sauces. Served with grilled
vegetables, parmesan cheese, Caesar salad, and focaccia bread
Add meatball 1.99 • Add grilled chicken 2.99 • Add shrimp 3.99
Gourmet Mac ‘N’ Cheese Bar
All American, pesto carbonara, and buffalo chicken style mac n’ cheese
served with fresh grilled vegetables, garden salad and focaccia bread.

Salad Bar
Build your own salad, (choice of one). Served with fresh fruit, focaccia
bread and dressing.

Burger Bar
grilled 1/4 pound angus beef burgers, served with ketchup, yellow
mustard, onions, tomatoes, pickles, lettuce, mayo, garlic aioli, bacon,
chili and cheeses. Served with potato salad and fresh fruit

BBQ Bar
pulled pork, smoked brisket, buns, BBQ sauce, pickles, red onions, slaw,
homemade potato salad and baked beans

Low Country Boil
a combination of shrimp, crawfish, sausage, potatoes, corn, peppers &
onions, Served with jalapeno cornbread and extra napkins

$13.99

$14.99

$14.99

$13.99

$14.99

$13.99

$15.99

$14.99

$19.99

Sandwiches $12.99
All are served with a dill pickle, cookie, mint and your choice of:

• Potato Chips, Carrot Chips, Pasta Salad, Potato Salad or Fresh Fruit

STRAWBERRY GRILLED CHICKEN
Grilled chicken breast with strawberries, vidalia mayonnaise, and Swiss
cheese.

GRANNY APPLE TURKEY
Sliced green apples, Swiss cheese,, apple cider vinaigrette dressing on
top of turkey breast

Chicken Bacon Ranch
Chicken salad mixed with ranch dressing, shredded cheese, bacon and
lettuce.

Mad Club
Cured ham, oven-roasted turkey breast, bacon, lettuce, and cheddar
cheese with our signature sauce.

BLT avocado
The ultimate BLT piled high with bacon, lettuce, tomato, Swiss cheese,
avocado and our signature sauce.

Turkey and Swiss
Oven-roasted turkey breast with Swiss cheese, lettuce, and our
signature sauce

Roast Beef
Lean roast beef, lettuce, cheddar cheese with Henry Baines sauce

Ham and Sharp Cheddar
Cured ham and cheddar cheese with green leaf lettuce, tomato and
mayo.

Vegetarian
Mushrooms, cucumbers, vine-ripened tomatoes, roasted peppers,
and avocados on lettuce with cheddar cheese and pesto mayo.

salads $13.99
All salads are served with freshly baked bread and choice of dressing:
Ranch, BBQ Ranch, Honey Mustard, Balsamic Vin, Apple Butter Vin, Fat-

Free Raspberry Vinaigrette, Sesame Ginger, Caesar, Bleu Cheese.

Apple Walnut
Fresh apples, candied walnuts, crumbled bacon, and mozzarella
cheese on a crisp bed of salad greens. Grilled chicken +$1.99

Mandarin Chicken
Tender chicken breast, mandarin oranges, and slivered almonds on
top of salad greens.

Strawberry Grilled Chicken
Grilled chicken breast, strawberries, and feta cheese make this a
sweet and savory favorite

Chicken Caesar
Grilled chicken breast, garden fresh romaine lettuce, cucumbers,
parmesan cheese, and croutons.

Classic Cobb
Grilled chicken with bacon, hardboiled egg, and bleu cheese crumbles
on fresh salad greens.

Chef
Roasted turkey and cured ham with hardboiled egg, and Jack &
Cheddar cheese on salad greens

Black and Bleu
blackened steak, sautéed peppers & onions, blue cheese crumbles,
bacon, tomatoes on salad greens

Fresh Made Soups
Served with our freshly baked bread.
Cup $4.99 | Pint $7.99 | Quart $14.99

Broccoli Cheddar

All Beef Chili
w/cheese, onions and jalapenos

Tomato Basil Bisque
w/shredded parmesan and croutons

Baja Tortilla Soup
w/ cheese & tortilla strips

OLD FASHIONED CHICKEN VEGETABLE

creamy potato

Harvest Vegetable

or

•Corporate Accounts•
•Delivering to East TN, Western NC, 

SW Virginia•
•All dietary options are available•



Desserts
Priced per person. Minimum of 10. Requires 24 hour notice

Chocolate-Dipped Strawberries

Tiramisu

Double Fudge Brownies

Apple, Blueberry, Pumpkin, Key Lime Pie

Sweets Basket
cookies, brownies, banana bread bites, cheesecake bites

Executive Sweets Basket
gourmet cookies, bourbon pecan brownies, macaroons, cheesecake
bites, chocolate champagne triffles

Chocolate Champagne Truffles

Gourmet Giant Cookies
Choice of chocolate chip, banana pudding, sugar, snickerdoodle,
peanut butter or variety

Double Fudge Chocolate Cake

Dessert Shooters

Homemade Cheesecake
choice of toppings: strawberry, chocolate ganache or salted
caramel

Key Lime Pie Bars

key lime pie bars with white chocolate

Magnolia Banana Pudding Parfait

$2.99

$4.99

$2.99

$3.99

$3.99

$5.99

$2.99

$3.99

$3.99

$3.99

$3.99

$2.99

$3.99

Drinks
includes cups and ice

Canned soda bar

sweet tea & Lemonade

Bottled Waters

Iced coffee bar

hot chocolate bar

Punch Bowl

Coffee Bar

Tennessee Soda Display
RC Cola | Dr Enuf | Big Red | Ale 8

$2.99

$1.99

$1.99

$4.99

$3.99

$2.99

$4.99

$6.99

Hot Entrees
ALL INCLUDE SETUP, BREAD, DISPOSABLES, DESSERT AND SWEET TEA

virginia baked ham
Served with au gratin potatoes, parsley baby carrots and garden
salad.

Roast Turkey Dinner
served with stuffing, mashed potatoes, gravy, green beans, orange zest
cranberry sauce and garden salad

Tender Pot Roast
Served with roasted vegetables, gravy, mac n cheese and crisp garden
salad.

Wild Alaska Salmon

Served with a lemon caper sauce, wild rice pilaf, vegetable medley
and garden salad.

Tuscan Chicken
Chicken breast in a savory white wine sauce with mushrooms and sun
dried tomatoes. Served with herbed pasta, caesar salad and steamed
vegetables.

Herb-crusted ROAST BEEF
Roasted sirloin served medium with gravy, baked potato casserole and
garden salad.

prime rib
Roasted Boneless Prime Rib served medium rare/medium with au jus,
horsey sauce, bacon white cheddar mashed potatoes and garden
salad.

CHICKEN PARMESAN
A boneless chicken breast breaded with Italian seasoning and topped
with marinara & mozzarella cheese. Served with penne pasta,,
steamed vegetables, caesar salad

CHICKEN MARSALA
Enjoy a taste of Italy with lightly braised chicken breast with Marsala
wine and mushrooms. Served with herbed pasta, steamed vegetables,
and garden salad.

LASAGNA
Layers of cheese, fresh ground beef, ricotta, italian herbs, and our tangy
marinara sauce. Served with parmesan cheese, steamed vegetables
and garden salad.

BAKED ZITI
Penne pasta baked with ground beef, marinara sauce, peppers, onions,
and mozzarella cheese with Caesar salad

BEEF STROGANOFF
Beef in our sour cream mushroom sauce served over pasta with
steamed vegetables and garden salad.

SMOTHERED CHICKEN
Choose One Below:
Bruschetta—tomatoes, onions, balsamic glaze and parmesan.
Cowboy-- honey mustard, sautéed mushrooms, cheddar, and bacon.
Monterey-- BBQ ranch dressing, bacon, and Pepper Jack cheese.
Tuxedo—garlic mushrooms, ham, and Swiss cheese.
Lemon Pesto—Italian pesto sauce, topped with lemon slices.

MEXICAN LASAGNA
A tasty mix of rice, taco meat, black beans, sour cream, cheddar & jack
cheeses with green chile & salsa layered between flour tortillas and
baked to perfection. Served with tortilla chips and salsa.

CHICKEN & RIBS
Teriyaki marinated boneless chicken breasts grilled next to BBQ pork
ribs. Served with potato & pasta salad, rolls and baked beans

Burgundy Beef Tips
diced sirloin tips slow cooked in beef au jus over herbed rice, green
beans and garden salad

BACON WRAPPED MEATLOAF

Our signature recipe topped in a tangy sauce and wrapped with
savory bacon. Served with mashed potatoes, and garden salad.
*Remove bacon if desired.

Beef Brisket

Slow-roasted, hand-carved beef brisket served with rolls, cole slaw,
baked beans and potato salad.

CAROLINA STYLE PULLED PORK BBQ
Carolina style pulled pork served with rolls, cole slaw, baked beans and
potato salad

$14.99

$15.99

$15.99

$19.99

$15.99

$19.99

$29.99

$15.99

$15.99

$15.99

$14.99

$14.99

$15.99

$13.99

$16.99

$15.99

$13.99

$15.99

$13.99

Appetizers & Extras
Priced per person. Minimum of 10. Requires 24 hour notice

Meatballs
(Swedish, Sweet & Sour, BBQ, or BBQ Crañpeno)

Cubed Cheese, Apples, Grapes & Crackers

Mini Crab Cakes

Spinach and Artichoke Dip

Shrimp Cocktail Tray

Vegetable Tray

Slider Sandwiches

Mini CroissantS

Chili Con Queso With Chips

Charcuterie Cups

Grazing Box

BUFFALO CHICKEN PINWHEEL

Fruit Tray

Sugar Rush
brownies, assorted cookies, chips, pretzels and candy bars

Assorted Chips
Individual bags of assorted chips

The Natural
fresh seasonal fruit display, vegetable tray with ranch dip, granola
bars and yogurt

Assorted tea Sandwiches

$4.99

$4.99

$8.99

$4.99

$6.99

$3.99

$3.99

$3.99

$3.99

$10.99

$12.99

$4.99

$3.99

$5.99

$1.99

$9.99

$2.99

Prices are per person. Each catering meal is made fresh 
to order, we therefore require a 10 person minimum per 

selection. All catering requires
1 day advanced notice and does not include gratuity.

Cancellations require 24-hour notice.
Less than 24-hour notice incurs a minimum 50% charge.

10 person minimum


