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& HOMPSON

Catering & Seeaar Events

Reception Buffet Menu
queakity scroliware dispozables. Thompson's will mansze entire event,
including sefup, serving, and cleaoap of our area. Undformed staff on duty,
Oz Entmés Two Enmée Three Entres

§14.50 §16.50 §18.50

Enirees Select one, two or three

Boneless Clucken Breast w/ Mushroom Wine Sance
Gnlled Marmated Boneless Breast of Chicken
Eoasted Mediterranean Chicken

Country Fried Chicken w/ Cream Gravy

Savory Chicken Eoulade

Comish Hen Pansienne w/ Wine Muoshroom Sauce
Sheed Roast Lo of Pork Natural Gravy

Bzked Stuffed Pork Chops w/ Herb Dressing
Gnlled Marmated Butterfiy Pork Chops

Shced Top Eound of Beaf m Matural Gravy

Eoast Breast of Twkey Combread Dressing

0ld Fashion Ham in Savory Sauce

Meat Lasapna — Vegetable Lasagna
Eantucky Hot Brown Cassercle

Vegetables Select Two

Swest Potato Souffle w/ Strensel Toppmgs
Spimach Souffle w/ Cracker Toppimg
Pork Seazoned Greens w' Vinegar
Summer Fresh Vegetable Madley
Classic Green Bean Casserole
Country Style Green Beans

Baked Macarom & Cheesa

Greek Style Green Beans

Southem Com Podding

Hetb Eoasted Potatoas

Party Mashed Potatoas

Homey Glazed Carrots

Parslay Mew Potatoes

Sweat Peas & Omions

Buttery Lima Beans

Garlie Chease Grits

Au Gratin Potatoes

Broceoli Casserole

Buttered Com

Eice Pilaf

Salad Select One

Greek Salad w' Homeade Grecian Dressing
Fresh Greens with Eanch & 1000 Island
Dehixe Tossed Salad w/Chef Diressmg

Garden Vegetable Pasta Salad

Cas=ar Salad Fresh Fruit Salad
Baked Potato Salad Macarom Salad
Bowtie Pasta Salad Cole Slaw
T-Layer Pea Salad

Dessert Select One

Double Chocolate Sheet Cake  Cheesecake wi Fruit Sauce
Fead Velvet Cake Dwouble Fudge Browme
German Chocolate Cake Luscious Lemon Bars
Strawberry Short Cake Banana Pudding

Camrot Cake Frunt Cobbler

Orange Cake

Cocomat Cake

Specialty Items Priced Separately

USDA Choice Prime Fib of Beef
Yoz Salmon or Halibut Steaks
100z Choice Snlom Steaks

120z Choice Ribeye Steak

St Lows Style Ribs

8oz Filet Miznon
Foasted Baby Lamb Chops

Breakfast Menus

Continental
Assorted pasines, bagels and cream cheese, fresh seasonal
fruzt, assorted chilled juices, fresh brewed coffea. $8.50

Coffee and Pastnes
Asszorted douglnuts, pastries and freshly brewed coffee.
$6.50

Breakfast Buffet 1
scrambled eggs, crnsp bacon stnps and sausage, breakfast
potatoes, biscurts and southern creamy gravy, fresh
brewed coffes. $12.50

Breakfast Buffet 2

Sansage & Egg Caszserole, Fresh Fruut,
Sliced French Bread, Juice & Coffes Service. $11.50



