LUNCH/DINNER BUFFET

events@garnishcatering.com | 812.333.0999

One Entree .

\%

[ ]
-y

O3

Two Entree

Three Entree .

E | Includes:

Garden Salad
Rolls & Butter
Lemonade & Water

Choice of Choice of Choice of
One Entree Two Entrees Three Entrees
Two Sides

Two Sides
| $25/person

Lemonade & Water

Two Sides
| $30/person |
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Includes: | g

Tl Garden Salad
Rolls & Butter

<
Includes:
Garden Salad
Rolls & Butter
Lemonade & Water
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$35/person
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<> Premium (add per person) - $3 7 $4 $6 $8
Entrees ’ (V) indicates Vegetarian
202
« Beef Brisket « Pork Roast
« Beef Tenderloin Medallions + Beef Roast

. Cajun Chicken & Pasta
Baked Chicken

Chickpea Curry (V)

Stuffed Portabella Mushrooms (V)
Prime Rib

. « Roast Sirloin
. Honey Garlic Chicken Thigh . Baked Salmon
. Honey Garlic Shrimp « Sirloin Steak

Baked Ham
Mushroom Ravioli (V)
Pasta Primavera (V)

Spinach & Artichoke Stuffed Chicken Breast
Stuffed Red Peppers (V)
Tilapia

. Meatloaf - Fried Chicken
X <> Add additional sides for $4/person <>
SldeS *Add bacon to Chef’s Loaded Potatoes for additional $1.50/person

&

Amaretto Glazed Carrots
Bacon Ranch Pasta Salad
Baked Beans

Baked Potato

Broccoli Salad

Chef's Loaded Potatoes*
Cole Slaw

Country Style Green Beans .
Creamy Mac & Cheese

Fresh Fruit Bowl
Garden Salad

Herb Mashed Potatoes

Potato Salad
Potatoes Au Gratin
Fried Rice

Minimum 25% service charge fee will be added to all menus/items

Rosemary Roasted Potatoes
Sauteed Corn
Roasted Squash
Steamed Broccoli
Vegetable Gratin
Roasted Vegetables
Wild Rice Blend

.




