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herb marinated chicken | applewood smoked bacon |
tomato | bibb lettuce | aged cheddar cheese | chipotle
mayo | ciabatta 

CHICKEN BLT SANDWICH

grilled chicken breast | baby romaine | shaved parmesan |
caesar dressing | garlic & herb flour tortilla

CHICKEN CAESAR WRAP

red oak lettuce | roasted garlic & caramelized onion aioli |
wheatberry bread

OVEN ROASTED TURKEY & CHEDDAR SANDWICH

red oak lettuce | white cheddar | shaved red onion | creamy
horseradish dill mayo | brioche bun 

SHAVED ROAST BEEF SANDWICH

salami | ham | capicola | provolone | pepperoncini relish |
herb aioli | ciabatta 

ITALIAN SUB SANDWICH

candied pecans | peaches | bibb lettuce | tarragon |
croissant 

CHICKEN SALAD SANWICH

pickled green tomato | pimento cheese | bacon | bibb
lettuce | wheatberry bread

PIMENTO CHEESE BLT  SANDWICH

raspberry chipotle jam | black forest ham | smoked gouda |
kale 

HAM & SMOKED GOUDA WRAP

BOXED LUNCHES $14 +$2 FOR GF OPTION OF BREAD OR WRAP
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BOXED LUNCHES $14 +$2 FOR GF OPTION OF BREAD OR WRAP

avocado | pesto marinated chickpeas | spring lettuce |
cucumber | shredded carrot | garlic herb wrap

PESTO CHICKPEA WRAP - V+

grilled portobello | grilled zucchini & squash | tomato
spinach | balsamic vinaigrette

ROASTED VEGETABLE WRAP - V+

HUMMUS WRAP - V+
quinoa tabbouleh | carrot | shredded carrot | sundried
tomato

bibb lettuce | pickled red onions | charred corn |
strawberries | chili lime sunflower seeds | grapefruit
vinaigrette 

BLACK-EYE PEA & CHARRED CORN SALAD - V+, GF

roasted baby beets | basil marinated tomatoes | torn
burrata | arugula | watercress | aged balsamic vinaigrette 

BEET & BURRATA SALAD - V, GF

shaved red onion | strawberries | roasted almonds |
raspberry vinaigrette

STRAWBERRY SPINACH SALAD - V, GF

house chopped greens | aged cheddar | hard boiled egg |
cherry tomatoes | cucumber | pickled carrots| herb croutons |
white balsamic vinaigrette

CHEF'S HOUSE SALAD - V

GREEK SALAD - V, GF
seasonal baby greens | pepperoncini | cucumbers |
marinated artichokes | red onions | tomato | kalamata olives
| feta | greek vinaigrette 
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BUILD-YOUR-OWN DELI SANDWICH BAR $16/ PERSON
15-GUEST MINIMUM 

Seasonal Side Salad – V+, GF | Potato Salad – V, GF | Pasta
Salad - V 

SALAD - CHOOSE ONE

GF bread +$2
ASSORTMENT OF SLICED BREADS

shaved roasted beef | smoked turkey | honey-glazed ham
SLICED DELI MEATS

portabella mushroom | zucchini | squash | red onion |
roasted red pepper

GRILLED VEGETABLES

lettuce | tomato | house-made pickles | giardiniera | mayo |
mustard 

RELISH TRAY

KETTLE CHIPS - V+, GF | ASSORTED COOKIES & BROWNIES - V
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SOUP AND SANDWICH BUFFET  $16 

Tomato Basil – V, GF | Broccoli & Cheddar – V, GF | Chef’s
Seasonal Soup of the Day – V, GF 

SOUP - CHOOSE ONE

Seasonal Side Salad – V, GF | Potato Salad – V, GF | Pasta
Salad - V 

SALAD - CHOOSE ONE

SANDWICH - CHOOSE TWO

herb marinated chicken | applewood smoked bacon |
tomato | bibb lettuce | aged cheddar cheese | chipotle
mayo | ciabatta 

CHICKEN BLT SANDWICH

grilled chicken breast | baby romaine | shaved parmesan |
caesar dressing | garlic and herb flour tortilla

CHICKEN CAESAR WRAP

red oak lettuce | roasted garlic & caramelized onion aioli |
wheatberry bread

OVEN ROASTED TURKEY & CHEDDAR SANDWICH

red oak lettuce | white cheddar | shaved red onion | creamy
horseradish dill mayo | brioche bun 

SHAVED ROAST BEEF SANDWICH

salami | ham | capicola | provolone | pepperoncini relish |
herb aioli | ciabatta 

ITALIAN SUB SANDWICH
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candied pecans | peaches | bibb lettuce | tarragon |
croissant 

CHICKEN SALAD SANDWICH

pickled green tomato | pimento cheese | bacon | bibb
lettuce | wheatberry bread

PIMENTO CHEESE BLT  SANDWICH

raspberry chipotle jam | black forest ham | smoked gouda |
kale 

HAM & SMOKED GOUDA WRAP

avocado | pesto marinated chickpeas | spring lettuce |
cucumber | shredded carrot | rice flour wrap

PESTO CHICKPEA WRAP - V+, GF

grilled portobello | grilled zucchini & squash | tomato
spinach | balsamic vinaigrette

ROASTED VEGETABLE WRAP

HUMMUS WRAP
quinoa tabbouleh | carrot | shredded carrot | sundried
tomato

ASSORTED COOKIES & BROWNIES - V
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Savoy Cabbage Salad – V+,GF
peas | roasted corn | ranch yogurt dressing

Potato Salad – V,GF
celery | onion | tarragon

Herb Marinated Grilled Vegetables – V+, GF 

Certified Angus Beef Hamburger – GF 

Herb Marinated Grilled Chicken – GF 

Fixings
buns |assorted cheeses| red leaf lettuce |sliced tomatoes
|sliced red onion |pickles | mayo | mustard |ketchup  

Seasonal Fruit Crisp 
 
Vegetarian Substitute 
House-Made Veggie Burger – V 

COOKOUT BUFFET $22
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NASHVILLE BUFFET $24

Fried Pickle Ranch Dip – V
crisp vegetables & crackers

Pickled Blueberry, Corn & Feta Salad – V, GF 

Creamed Farmer Greens – V
beet greens | kale | collard greens

Hoppin’ John Rice – V+, GF
black eyed pea | peppers | celery | onion

BBQ Pulled Pork - GF

Buttermilk Fried Chicken 

Pecan Pie & Apple Pie – V 

Vegetarian Substitute 
BBQ Pulled Jackfruit – V+, GF 
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TACO CANTINA $24

Chips & Salsa – V+, GF 
corn tortilla chips | salsa verde | chipotle salsa

Mojito Watermelon Salad – V+, GF
lime zest | mint | sea salt

Smoky Black Beans & Greens – V+,GF 

Chicken Al Pastor – GF 

Flour & Corn Tortillas

Toppings
chipotle sauce | roasted cabbage slaw | shredded lettuce |
queso fresco | aji verde | pico de gallo 
 
Dirty Rice – V+, GF
brown lentils | tomato | garlic | pepper | peas | parsley 

Churro Poppers – V
chili chocolate sauce
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MEDITERRANEAN BUFFET $24

Mezze Board – V, GF 
hummus | tzatziki | feta cheese dip | baked naan | fresh
vegetables 

Tabbouleh Salad – V+, GF 
quinoa | kale | tomato | cucumber | lemon

Greek Potato Hash – V, GF 
smashed new potato | red onion | feta

Chicken Shawarma – GF 
greek yogurt & lemon garlic sauce

House-made Falafel – V+, GF 

Baklava – V 
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ASIAN FUSION BUFFET $26

Spring Roll Salad – V+
rice noodles | red cabbage | bell peppers | carrots | toasted
peanuts | crispy wonton strips | spicy ginger dressing

Crunchy Cucumber Salad – V+,GF 

Ginger Beef & Broccoli – GF 

Bok Choy & Mushroom Stir Fry – V+,GF 

Charred Pineapple & Carrot Bamboo Rice – V+,GF 

Mango Sago – V+, GF
creamy coconut | tapioca pearls | fresh mint | mango 
 
Alternative Protein  
Grilled Teriyaki Chicken Thighs – GF 


