
 Minimum of 20 guests per order. Food products are processed in a facility that uses peanuts, tree nuts, soy, wheat and dairy products. 

Please inform your planner of any dietary needs. Main office 336-819-2052 

 

 
 

 
 

 
 

What’s Included: 

Includes a Tray of Oven Roasted Turkey, Virginia 

Ham and Herb & Peppercorn Encrusted Roast 

Beef. Accompanied by Assorted Sliced Cheeses, 

Fresh                  Cut Lettuce, Sliced Tomatoes, Onions, 

Pickles, Assorted Breads and Rolls, and 

Condiments.  

 

SIDE ITEMS (CHOOSE 3): 

• Salad of Crisp Spring Greens with Grape 

Tomatoes, Cucumbers, Shaved Red Onion 

(served on the side), and Julienned 

Carrots served with an Aged  Balsamic 

Vinaigrette and a Creamy Herb Dressing 

served on the side 

• Caesar Salad with Romaine Lettuce, Garlic 

Herb Croutons, Parmesan Cheese, and Grape 

Tomatoes with a Tuscan Caesar Dressing 

served on the side 

• Fresh Cut Seasonal Fruit 

• Potato Salad 

• Italian Pasta Salad 

• House Made Sea Salt and Black 

Peppercorn Potato Chips 

• Mediterranean White Bean Salad 

• Cucumber and Tomato Salad with Red 

Wine Vinaigrette  

• Southern Style Coleslaw 

• Fresh Broccoli Salad 

• Black Bean and Roasted Corn Salad 

• Quinoa Salad 

• Three Cheese Tortellini Salad 

HOUSE MADE DESSERTS 
(CHOOSE 1): 

• Gourmet Cookie and Triple Fudge Brownie 

• Southern Style Banana Pudding 

• Petite Bistro Bar 

• Assorted Cupcakes 

 

Served with Iced Tea and 

Infused Iced Water 
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Sandwich Varieties  
All sandwiches and wraps include Lettuce and Tomato 

 
 

Sandwich Selections: 
(CHOOSE 4) 

• California BLT with Turkey, Bacon, 

and Avocado 12 Grain Bread 

• Virginia Ham and Swiss Cheese Wrap 

• Oven Roasted Turkey and Provolone 

Cheese Wrap 

• Oven Roasted Turkey, Apple & 

Cheddar and Basil-Balsamic Aioli on a 

Buttery Croissant  

• Herb-Peppercorn Sliced Roast Beef 

and                         Cheddar Cheese on 12 Grain Bread 

• Chipotle Grilled Chicken with Pimento 

Cheese on 12 Grain Bread 

• Sicilian Combo with Ham, Salami and 

Provolone Cheese with Onion & 

Vinaigrette Dressing on a Hoagie 

• Classic Chicken Salad on a Buttery Croissant 

 
 

VEGETARIAN Selections: 

• Herb Grilled Fresh Vegetables and Havarti 

Cheese with Hummus on 12 Grain Bread 

• House Made Pimento Cheese on 12 Grain 

Bread 

• Caprese Sandwich with Tomato, Mozzarella 

and Basil on a French Baguette  

SIDE ITEMS (CHOOSE 3): 

• Salad of Crisp Spring Greens with Grape 

Tomatoes, Cucumbers, Shaved Red Onion 

(served on the side)   and Julienned Carrots 

served with an Aged  Balsamic Vinaigrette 

and a Creamy Herb Dressing served on the 

side 

• Caesar Salad with Romaine Lettuce, Garlic 

Herb Croutons, Parmesan Cheese, and Grape 

Tomatoes with a Tuscan Caesar Dressing 

served on the side 

• Fresh Cut Seasonal Fruit  

• Potato Salad 

• Italian Pasta Salad 

• House Made Sea Salt and Black 

Peppercorn Potato Chips 

• Mediterranean White Bean Salad 

• Cucumber and Tomato Salad with Red 

Wine Vinaigrette  

• Southern Style Coleslaw 

• Fresh Broccoli Salad 

• Black Bean and Roasted Corn Salad 

• Quinoa Salad 

• Three Cheese Tortellini Salad 
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HOUSE MADE 
DESSERTS (CHOOSE 1): 

• Gourmet Cookie and Triple Fudge Brownie 

• Southern Style Banana Pudding 

• Assorted Cupcakes 

• Petite Bistro Bars 

 

Served with Iced Tea and 

Infused ICED Water 

 

 

A la carte soup 
selections:  

    * Additional Charges will Apply 
 

• Chilled Gazpacho 

• Creamy Potato and Leek Soup 

• Tomato Bisque with Cheese Tortellini 

• Roasted Chicken and Wild Rice 

• Italian Pasta Faggioli 

• Lentil and Fresh Kale with Italian Sausage 

• Broccoli and Cheese  

• White Chicken Chili  
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