
 

                  Family  Reunion 

 
 
New Orleans 
Gumbo 

 

Corn Muffins 
 

Spinach, ham and chopped egg salad with Dijon 
dressing 

 

Spicy catfish nuggets with hot mustard 
remoulade, Buttermilk fried chicken 

 

Collard greens and ham, creole red beans and 
rice, maquechoux smothered corn and baked 
macaroni and cheese 

 

Lemon meringue pie and chocolate-banana 
bread pudding with bourbon caramel sauce 

  
Freshly Brewed Coffee, Assortment of Teas and 
Iced Tea  

 

$27.00 per person 
  

American 
Mixed greens salad, cucumber, tomato and choice 
of two dressings 

 

Italian pasta salad and potato salad 
 

Sliced roast beef and pan gravy, rotisserie style 
chicken and tilapia with lemon butter 
 
Mixed vegetable medley, double whipped mashed 
potatoes and pasta with meat sauce 
 
Caramel granny apple pie and chocolate cream pie 

 

Freshly Brewed Coffee, Assortment of Teas and 
Iced Tea  

 

$28.00 per person 
 
(Minimum of 30 guests required for all buffets) 
 
 
 
 

 

 
 
Plated Dinners 
 

All dinners include the following: 

 
Freshly baked bread & butter 
Tossed salad or soup of the moment 
Chef selection of dessert 
Freshly brewed coffee, assortment of teas 
and iced tea 
 
Grilled chicken with parmesan cream 
Smashed red skin potatoes 
Green bean, carrot and red peppers 
 
$19.00 per person 
 
Breaded chicken with pan gravy 
White mashed potatoes 
Roasted corn medley 
 
$19.00 per person 
 
 
prices listed above are per person and do not 

include tax (currently 7%) or service fee 

(currently 22%).  menu pricing is subject to 

change and will be confirmed 90 days prior to your 

function.  

 
 
 
 
 
 


