CUSTOMIZED LUNCH BUFFET

Minimum of 35 People

All luncheon buffets include iced tea, fresh rolls and butter, choice of salad
Chef’s dessert creations, freshly brewed Starbucks” regular and decaf coffee.

ENTREES
Choice of Two
¢ Chicken Marsala * Chicken Fried Steak
* Chicken Parmesan * Baked Glazed Ham
* Chicken Fried Chicken * Roasted Pork Loin
* Tender Roast Beef * Roasted Turkey with Cornbread Dressing
 London Broil * Blackened or Fried Catfish

THE SALAD BAR

Choice of Two
* Mixed Greens with Dressings & Condiments * Cole Slaw
* Garden Patch Pasta Salad * Fruit Salad
* Texas Potato Salad * Cucumber, Tomato & Onion Salad
SIDE ITEMS
Choice of Two
* Wild Rice * Buttered Corn
* Harvest Blend Pilaf * Garden Vegetable Medley
* Garlic Mashed Potatoes with Gravy * Summer Squash Medley
* Baked Macaroni & Cheese * Sweet Peas with Pearl Onions
* Roasted New Potatoes * Broccoli with Cheese Sauce
* Smothered Potatoes * Green Beans Amandine
* Penne Pasta Alfredo * Ginger-Glazed Baby Carrots
* German Green Beans with Baby Carrots * Home-style Green Beans
DESSERTS  Double Chocolate, Carrot, German Chocolate, Coconut
Choice of Three or Black Forest Cake

* Chocolate or Lemon Meringue Pie, Pecan or Pumpkin Pie
*» Apple, Peach or Cherry Cobblers
* Cheesecake with Assorted Toppings

$17.95 per person
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For customized or theme menus 4
Contact your professional catering representative
HOTEL & CONFERENCE CENTER

Interstate10 at Washington < 409-842-3600

Prices do not include 8.25% Tax or 20% Service Charge.
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