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ALL-INCLUSIVE RECEPTION PACKAGES

PREMIER AND GRAND PACKAGES INCLUDE:

DINING

Choice of Salad
Choice of Two Entrées
Choice of Two Side Dishes
Dinner Rolls and Butter
Unsweetened Iced Teq, Lemonade, and Water
Regular and Decaf Coffee

**Consuming raw or uncooked meats, pouliry, seafood, shellfish or eggs may increase risk of food borne illness

CHINA & LINENS

Ivory China for Dinner Service

Plasticware for Appetizers and Dessert

Water Glasses and Stainless Steel Flatware at Each Place Setting

Choice of White or Ivory Linen Tablecloths for All Guest Tables

Choice of White, Ivory, or Colored Linen Napkins for All Place Settings

Floor-Length Skirting for Specialty Tables (Head table, cake table, gift table, etc.)

SERVICES

Experienced Banquet Captain and Wait Staff
Delivery to Venues within 30 Miles
Set-up and Teardown of All Package ltems
Cutting of the Cake
Butlered Dinner Service for the Bride and Groom

Pouring of the Toast Included with Champagne Glass Rental
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PREMIER RECEPTION

Service charge not included

ONE SALAD

House Salad with Choice of Three Dressings
Spinach Salad with Assorted Vinaigrettes
Traditional Caesar Salad

TWO ENTREES

Grilled Chicken Breast
Cherry Cola BBQ Chicken
Italian Marinated Chicken Breast Tenders
Garlic Chicken Focaccia
Hand-Pulled Beef or Pork with Barbeque and Homemade Horseradish Sauces
Roasted Pork Loin
Cheese, Meat, or Vegetable Lasagna
Traditional Manicotti
Penne with Alfredo and Marinara Sauces

TWO SIDES

White Cheddar Macaroni and Cheese
Baby Roasted Potatoes
Steamed Red Potatoes with Parsley
Loaded Potato Casserole
Baked Potato or Mashed Potato Bar (choose one)
Mashed Potatoes and Gravy
Wild Rice with Mushrooms
Whole Kernel Sweet Corn
Green Beans Almondine
Steamed Baby Carrots
Brussel Sprouts
Roasted Root Vegetable Hash
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GRAND RECEPTION

Service charge not included

ONE SALAD

House Salad with Choice of Three Dressings
Spinach Salad with Assorted Vinaigrettes
Traditional Caesar Salad
Mandarin Aimond Salad and Mango Chardonnay Dressing
Strawberry Salad with Sweet Vidalia Onion Dressing
Walnut, Orange, & Cranberry Salad with Raspberry Vinaigrette
Pecan, Pear, & Bleu Cheese Salad with Balsamic Vinaigrette

TWO ENTREES

Chicken Marsala
Chicken Parmesan with Pasta
Sautéed Chicken Breast with Mushroom and Champagne Cream Sauce
Chicken Cordon Bleu
Tomato Basil Chicken
Bruschetta-Topped Marinated Chicken
Pasta Bar
Pasta Primavera
Stuffed Pork Chops
Roasted Turkey Smothered in Gravy
Beef, Turkey, or Ham Carving Station (choose one)
Thin-Sliced Smoked Beef Brisket
Beef Medallions
Boneless Beef Short Ribs
Prime Rib - additional $6
T-Bone Steak - additional $6
New York Strip - additional $6

TWO SIDES
White Cheddar Macaroni and Cheese
Baby Roasted Potatoes
Streamed Red Potatoes with Parsley
Loaded Potato Casserole
Baked Potato or Mashed Potato Bar (choose one)
Mashed Potatoes and Gravy
Wild Rice with Mushrooms
Whole Kernel Sweet Corn
Green Beans Almondine
Steamed Baby Carrots
Brussel Sprouts
Roasted Root Vegetable Hash
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ALL OCCASIONS CATERING

ALL-INCLUSIVE RECEPTION PACKAGES

CASUAL PACKAGE INCLUDES THE FOLLOWING:
DINING

Choice of Salad
Choice of One Entrée
Choice of Two Sides
Dinner Rolls and Butter
Unsweetened Iced Tea, Lemonade, and Water
Regular and Decaf Coffee

**Consuming raw or uncooked meats, poultry, seafood, shellfish or eggs may increase risk of food borne illness

LINENS & DINNERWARE

Disposable Dinnerware
White Linen Tablecloths for All Guest Tables
Floor-Length Skirting for Specialty Tables (Head table, cake table, gift table, etc.)

SERVICES

Experienced Banquet Captain and Wait Staff
Deliveries to Venues within 30 Miles
Set-up and Teardown of all Package Items
Pouring of the Toast Included with Champagne Glass Rental
Cutting of the Cake
Butlered Dinner Service for the Bride and Groom
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CASUAL RECEPTION

Service charge not included

ONE SALAD

House Salad with Choice of Three Dressings
Traditional Caesar Salad
Macaroni Salad
Potato Salad
Pasta Salad

Broccoli Salad

ONE ENTEE

Fried Chicken *Pork Chops
*Grilled Chicken Breast *BBQ Ribs
*BBQ Grilled Chicken Breast Marinated Beef

*BBQ Chicken Quarters Cheese, Meat, or Vegetable Lasagna
Garlic Chicken Focaccia Traditional Manicotti
ltalian Marinated Chicken Tenders Penne with Alfredo and Marinara Sauces
Pit Roasted Pork
TWO SIDES

White Cheddar Macaroni and Cheese
Baby Roasted Potatoes
Steamed Red Potatoes with Parsley
Loaded Potato Casserole
Baked Potato or Mashed Potato Bar (choose one)
Mashed Potatoes and Gravy
Wild Rice with Mushrooms
Whole Kernel Sweet Corn
Green Beans Aimondine
Steamed Baby Carrots
Brussel Sprouts

Roasted Root Vegetable Hash

*Can be grilled on-site for additional fee
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HOG ROAST PACKAG
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Service charge not included

HOG ROAST PACKAGE INCLUDES THE FOLLOWING:
DINING

Choice of One Salad
Pit Roasted Pork - Cooked, Cut and Ready to Serve
Hog Carved On-Site: Additional $4.95 per person
Choice of Two Side Dishes
Sliced Dinner Rolls with Butter
Unsweetened Iced Teqa, Lemonade, and Water
**Consuming raw or uncooked meats, pouliry, seafood, shellfish or eggs may increase risk of food borne illness

LINENS & DINNERWARE

Disposable Dinnerware
White Linen Tablecloths for All Guest Tables
Floor-Length Skirting for Specialty Tables (Head table, cake table, gift table, etc.)
SERVICES
Experienced Banquet Captain and Wait Staff
Delivery to Venues within 30 Miles
Set-up and Teardown of All Package ltems
Cutting of the Wedding Cake
Butlered Dinner Service for the Bride and Groom
Pouring of the Toast Included with Champagne Glass Rental

SALAD OPTIONS

House Salad with Choice of Three Dressings
Macaroni Salad
Potato Salad
Pasta Salad
Broccoli Salad

CHOICE OF TWO SIDES

Yellow Cheddar or White Cheddar Mac & Cheese Broccoli-Rice Casserole
Baby Roasted Potatoes Corn Casserole
Steamed Red Potatoes with Parsley Wild Rice with Mushrooms
Loaded Potato Casserole Whole Kernel Sweet Corn
Mashed Potatoes and Gravy Green Beans
Baked Potato or Mashed Potato Bar (choose one) Baked Beans
Cheese Potatoes Steamed Baby Carrots

Scalloped Potatoes
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ALL OCCASIONS CAT

APPETIZERS A LA CARTE
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CRUDITES AND PLATTERS

Vegetable Crudité Display
Vegetable Crudité and Cheese Display
Fresh Sliced Fruit Platter
Cheese and Cracker Platter

HORS D'OEUVRES

Mini Bruschetta Bites
Cheddar Corn Bites
Deviled Petite Red Potatoes with Sour Cream Filling
Stuffed Mushrooms
Stuffed Strawberries
Basil & Crabmeat Cucumbers
Bacon-Wrapped Water Chestnuts
Almond-Stuffed Dates
Filet Mignon Tarts
Chicken and Pineapple Salsa Tarts
Beef or Chicken Wellingtons
Shrimp Cocktail
Asiago Cheese Dip with Tortilla Chips
Spinach Artichoke Dip with Tortilla Chips
Meatballs (BBQ, Marinara, or Sweet & Sour)
Cocktail Sausages
Chicken Wings

SKEWERS AND WRAPS

Fresh Fruit Skewers
Andouille Sausage and Shrimp Skewers
Tomato and Mozzarella Caprese Skewers
Deli Pinwheels

FOUNTAINS

All fountains have a minimum of 100 servings
Chocolate Fountain
BBQ Fountain
Cheese Fountain
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BAR SERVICES

Bartender for Five Hours of Reception (Additional hours available for purchase)

Troughs with Ice for All Alicohol
Bar Table with Floor-Length Linens
All Plastic Drinkware (Glassware available for rent)

(All Occasions Catering Does Not Provide Alcohol for any Events)

DINING UPGRADES

Additional Appetizers
Additional Entrées or Sides
Gold-Rimmed China

Plated and Served - $5/person or Family Style -
$3/person Dinner Service

Butlered Appetizers
Children's Milk and Cookie Toast
Fruit-Infused Ice Water
Punch Fountain
S'mores Bar
Vintage Soda Station
Hot Beverage Bar

SPECIALITY LINEN UPGRADES

Various colors, materials and styles available
Chair Covers and Sashes
Spandex Chair Covers
Spandex Table Covers
Table Runners
Floor-Length Tablecloths
Tablecloth Overlays

MISCELLENEOUS

Pipe and Drape
LED Uplighting
Icicle Lights under Table Skirting
Barn Frame Arbor, Modern Arbor, Tree Trunk Arbor
Dance Floor (Indoor or outdoor installation)
Outdoor Restroom Units
Table and Chairs
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SPECIAL PRICING & REHEARSAL DINNERS

CHILDREN'S BUFFET

Children 10 and Under. Minimum of 10 servings. Choose Three:
Chicken Tenders
Mac 'n Cheese
Whole Kernel Sweet Corn
Green Beans
Applesauce
Fresh Diced Fruit

CHILDREN'S DISCOUNT

Wedding Package Price Discounted $5 per Child 10 and Under
(Not applied if having children’s buffet)

REHEARSAL DINNERS
Buffet Prices Starting at $13.95 per Person
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