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Continental Breakfast

Sliced Fresh Seasonal Fruit, Bagels, Danish, Muffi ns, Assorted 
Cream Cheese, Juice, Bottled Water & Coffee

$9.95

Continental Breakfast with Breakfast Sandwich

Tasty Continental Breakfast plus Bacon, Ham or 
Sausage Biscuit

$10.95

Hot Breakfast
Country Breakfast - Sliced Fresh Seasonal Fruit, Bacon & 

Sausage, Scrambled Eggs, Breakfast Potatoes, Hot Grits, Buttery 
Biscuits, Orange Juice, Bottled Water & Coffee

$12.95

Casserole Breakfast
Choice of one Casserole (Sausage, Potato, or Spinach) Muffi n 

Tops, Coffee, Juice & Bottled Water
$10.95

Breakfast*
(* Minimum Order of 10 )

Fruit & Yogurt Breakfast Bar
Your Choice of Yogurt with the Following Toppings:   

Fresh Fruit, Granola, Almonds, Dried Cranberries, Juice 
and Bottled Water

$7.95

A’ la Carte

Breakfast Potatoes - $2.00
Grits or Oatmeal - $1.50

Biscuits or Croissants - $1.50
Whole Fruit - $1.50

Fresh Fruit Cup - $2.50
Gourmet Coffee of Hot Chocolate - $2.50

Quick Start

Piece of Whole Fruit, 
Bagel with Cream Cheese, 

Bottled Water or Juice
$6.00

Healthy Start

Fresh Fruit Cup, Cereals 
w/Milk, Bran Muffi n, 
Bottled Water or Juice

$7.00

Working Breakfast

Choice of Muffi ns, Mini-
Quiche, Fresh Fruit Cup, 

Bottled Water or Juice
$8.00

Power Breakfast

Sausage or Bacon, Biscuit, 
Hash Brown, Whole Fruit, 

Bottled Water or Juice
$9.00

Breakfast Boxes



Garden Chef ’s Salad -
Diced Ham & Smoked TTurkey, Tomato, Lettuce, Cucumber, Cheese, Boiled Eggs & Red Onions
$9.50

Grilled Chicken Salad -
Grilled Chicken Strips, Mixed Greens topped with Tomato, Lettuce, Cheese, Black Olives, Cucumber & Mushrooms
$9.50 

Grilled Caesar Chicken Salad -
Grilled Chicken over a breast of chopped Romaine Lettuce, Croutons, Parmesan Cheese & Caesar Dressing
$9.50 

California Salad -
Mixed Green Spring Salad topped with Chicken, Strawberries, Candied Pecans, Feta cheese and topped with Raspberry 
Vinaigrette
$9.50

Spinach Salad-
Spinach Leaf Salad topped with chopped Red Onions, Mandarin Oranges and Citrus dressing
$8.75 

Garden Salad -
Mixed Green Spring Salad topped with Tomato, Cucumbers, Carrots, Mushrooms, Olives and your dressing of 
choice
$6.50 

Choice of Desserts
Chocolate Chip, Oatmeal Raisin or Sugar Cookie, Fudge Brownie or piece of Fresh Fruit & Beverage

Corporate Lunch Menu
Salads



Grilled Chicken Breast -
Topped with Swiss cheese, sliced tomatoes, lettuce & pickle on a fresh Kaiser Roll
$8.50

Spicy Fried Chicken Sandwich -
Topped with Swiss cheese, sliced tomato, lettuce & pickle with a dash of chili sauce on a Kaiser Roll
$8.50 

Smoked Turkey Breast -
Topped with sliced tomato, lettuce & pickle served on a butter Croissant with Swiss cheese
$8.50 

Tuna and Salad Pita -
Stuffed in a Pita Bread Pocket with diced tomato and lettuce
$7.95

Veggie Wrap-
A mixture of fresh garden vegetables rolled in a fl our tortilla
$7.00 

Chicken Wrap -
Grilled chicken strips, shredded lettuce, diced tomatoes, shredded cheese, rolled in a fl our tortilla
$7.95 

Turkey Wrap -
Smoked turkey, shredded lettuce, diced tomatoes, shredded cheese, rolled in a fl our tortilla
$7.95

Smoked Chicken Salad-
Homemade chicken salad, sliced tomato, lettuce and pickle served on a butter Croissant
$8.50

Corporate Lunch Menu
 

Supreme Sandwiches*



Panini – Chicken -
Grilled chicken, Mozzarella cheese, and sun-dried 
tomatoes
$8.25

Panini – Veggie Grilled -
Grilled vegetable mix and sun-dried tomatoes
$8.50 

Super Sub -
Sliced smoked turkey, honey ham and savory roast 
beef piles high, topped with cheese, sliced tomato, 
lettuce and pickle, served on a Hoagie Bun
$8.95 

Italian Sub -
Pepperoni, ham, and salami, topped with shredded 
cheese, lettuce, sliced tomato, black olives, banana 
peppers, served on a Hoagie Bun
$8.95

Ham & Cheese-
Honey cured ham, sliced tomato, American cheese, 
lettuce and pickle served on a Hoagie Bun
$8.50 

*Includes choice of Fruit Salad, Pasta Salad, Chips, Potato 

Salad or Carrot-Raisin Salad, Cookie and Beverage

Corporate Lunch Menu
 

Supreme Sandwiches*(continued)

Chicken Noodle  |  Potato  |   Broccoli & Cheese  |  Minestrone

8 oz. – $1.95                     16 oz. – $3.50

Soups

Southern Fried Chicken Dinner, Spaghetti Dinner, Potato Salad, 
Baked Beans, Coleslaw & Roll or Garlic Breasd

$10.00

*Includes a cookie or brownie & beverage

Hot Box Lunches*



All American Buffet -
Grilled Hamburgers & Hot Dogs served with American, Swiss and Cheddar 
cheese - All the trimmings - Lettuce, Tomatoes, Onions, Pickles, Baked Beans, 
assorted Chips, Cookie - Sesame seed Buns and plain Buns
$10.95 per person         Add Grilled Chicken Breast $2.00

Mexican Buffet -
Grilled Chicken and Beef Fajitas with Grilled Peppers and Onions, Warm Flour 
Tortillas, Refried Beans, Spanish Rice, Shredded Lettuce, Diced Tomatoes, 
Sliced Jalapenos, Sour Cream, Guacamole and Tortillas Chips served w/Salsa
$13.95 per person

New Orleans Style -
New Orleans famous Red Beans and Rice served with Baked Pork Chops and 
Tangy Granny Smith Apples, piping hot buttery Rolls and crispy tossed 
Garden Salad
$13.95 per person

Catch of the Day -
Breaded fi llet of Catfi sh, fried and served with Corn On The Cob, New Potatoes, 
Garden Salad and Hushpuppies
$13.95 per person

Classic Deli Buffet -
Sliced Ham, Smoked Turkey and Roast Beef array on tray served with American, 
Swiss, and Provolone cheese, Potato Chips, Choice of Pasta, Fruit or Potato 
Salad - Assorted Deli Breads and appropriate condiments
$11.95 per person

Italian Buffet -
Freshly tossed Garden Salad, Baked Vegetarian or Beef Lasagna, Spaghetti with 
Meat Sauce, a medley of Steamed Vegetables and Garlic Bread Sticks
$13.95 per person

Texas Barbecue Buffet -
Hickory smoked Pork Shoulder and shredded Turkey served with Potato Salad, 
Baked Beans, Corn On The Cob and Texas Toast
$14.95 per person

Specialty Buffet*
(* Minimum 10 Guests )

Beverages -
Fruit Punch -$5.00 per gallon

Sweet Tea -$5.00 per gallon

Fruit Tea -$9.00 per gallon

Lemonade -$5.00 per gallon

Bottled Water -$1.50 per bottle

Soda -$1.25 per cup

Bottled Soda -$2.00 per bottle

Buffet includes Dessert & Beverage, 
disposable plates, napkins, utensils 
and cups.  

–For Chinaware service, please add 
$3.50 per guest

–If needed, Servers can be provided 
at $125.00 per 4 hours



Buffet*
(* Minimum of 10 Guests )

Southern Style Buffet
One entrée, two vegetables, salad, bread, beverage and a dessert

$16.50 per guest

Salad
Garden Salad
Caesar Salad
Tomato Bacon Salad
Cucumber & Tomato Salad

Entrée
Baked Chicken
Fried Chicken
Smother Chicken
Fried or Baked catfi sh
Baked or Fried Pork Chops
Meatloaf
Grilled Chicken Breast
Chicken Marsala
Chicken Teriyaki
Cajun Catfi sh
Baked Tilapia

Vegetables
Italian Cut Green Beans
Vegetable Medley
Steamed Broccoli
Sautéed Zucchini & Squash

Parsely New Potatoes
Rosemary Mashed Potatoes
Sweet Potatoes
Macaroni & Cheese
Mashed Potatoes
Steamed Cabbage
Boiled Okra
Squash Casserole
Broccoli Casserole
Candied Apples
Fried Corn
Corn On Th e Cob

Desserts
Chocolate Cake
Pound Cake
Strawberry Cake
Chocolate Pie
Pecan Pie

Beverage
Sweet Tea
Unsweetened Tea

Includes Setup & Breakdown
21% Service Charge Apply



Caribbean Shrimp Salad
$150

Martini Shrimp Salad
$150

Italian Pasta Salad
$125

American Potatoe Salad
$75

Crab Salad
$125

Cold Hors d’oeuvres*
(* Prices per 50 servings )

Salads** 
(**With Pita Chips or Crackers )

Sliced Fresh Seasonal Fruit (Display)
$85

Fresh Fruit Skewers
$100

Vegetable Crudites w/Dip
$60

Gourmet Cheese w/Assorted Crackers
$80

Chilled Spinach Dip w/Chips & Salsa
$90

Assorted Pinwheels
$125

Seafood Canape Rounds
$175

Shrimp Seviche
$225

Jumbo Cocktail Shrimp
$250

Norwegian Smoked Salmon
$175

Finger Sandwiches (Salad or Deli Meat)
$90

Assorted Cream Cheese Dip w/Crackers
$65

Stuff ed Blue Cheese Olives
$125

Shrimp Shooters
$225

Smoked Salmon Pinwheels
$175

Mango Salsa w/Pita Chips
$95



Hot Shrimp & Crab Dip w/Pita Chips
$175

Spinach & Artichoke Dip w/Tortilla Chips & Salsa
$100

Mexican Cheese Dip
$90

Blue Cheese & Caramelized Dip w/Pita Chips
$150

Hot Hors d’oeuvres*
(* Prices per 100 Pieces )

Party Dips** 
(**Servings of 50 )

Chicken Drummettes
$90

Cocktail Smokies
$75

Chicken Tender Strips
$125

Swedish Meatballs
$100

Chinese Egg Rolls
$125

Stuff ed Mushroom Caps
$150

Mini Quiche
$125

Mini Crab Cakes w/ Remoulade Sauce
$150

Bacon Wrap Scallops
$225

Sliders (Chicken or Angus Beef )
$175

Oriental Lettuce Wraps w/Chicken
$175

Mini Salmon Patties w/Remoulade Sauce
$125

Stuff ed Beef Tenderloins
$225

Bruschetta
$100

Chicken-On-A-Stick
$165

Shrimp & Andouille Sausage Skewer
$250

Cocktail Riblet
$200



Your wedding day is one of the most important events of your life.  Our goal is to make 
your special day Special . . .  At U-Kno, we know weddings.

We have developed some basic reception packages that will set the atmosphere and meet your 
budget.  All packages include decorative napkins, clear plastic plates and disposable utensils and 
decorations for the serving areas.

Bronze Package -
Cocktail Meatballs, Chicken-On-A-Stick, Chinese Egg Rolls, Vegetable Crudites w/Dip, Fruit Display, Assorted 
Cheese & Crackers, Sparkling Punch, Mints & Peanuts
$18.00 per person

Silver Package -
Assorted Pinwheels, Chicken Drummettes, Hot Shrimp & Crab Dip w/Pita Chips, Mini Quiche, Beef Tenderloin 
Wrap, Fruit Display, Assorted Cheese & Crackers, Vegetable Crudites w/Dip, Sparkling Punch, Mints & Peanuts
$25.00 per person (includes 1 server)

Gold Package -
Chicken Tender Strips, Stuffed Mushroom Caps, Seafood Canape Rounds, Jumbo Cocktail Shrimp, Smoked Turkey 
or Bon-in Ham Carving Station, Assorted Mini Rolls or Biscuits, Italian Pasta Salad, Sparkling Punch, Mints & 
Peanuts
$30.00 per person (includes 2 servers)

Wedding Reception Packages*
(* 50 Guest Minimum )

Ruby

2 Hot & 1 Cold Hors d’oeuvres, 1 
Entrée, 1 Salad, Rolls and Beverage

$28.00

Pearl

3 Hot & 2 Cold Hors d’oeuvres, 
1 Entrée, 1 Vegetable, 1 Salad, Fruit & 

Cheese Display, Rolls and Beverage
$35.00

Diamond

3 Hot & 3 Cold Hors d’oeuvres, 1 
Entré, 2 Vegetables, 1 Salad, Fruit & 
Cheese Display, Smoked Turkey or 

Bone-in Ham Carving Station, 
Rolls & Beverage

$42.00

Create Your Own Package



Carving Stations - 50 servings

Steamship of Beef - Served with Aujus, Horseradish & French Bread -  $375.00

Carved Smoked Turkey -Served with Honey Mustard & Mayo w/Assorted Mini Rolls -  $250.00

Bone-in Ham - Glazed w/Jack Daniel Sauce served w/Mini Biscuits-  $225.00

Carved Smoked Pork Tenderloin  -  $200.00

Carved Cajun Turkey  -  $250.00

Wedding Cakes are Available
(Contact Us For Pricing)

Wedding Reception Packages*(continued)
(* 50 Guest Minimum )

Italian Cut Green Beans
Vegetable Medley
Steamed Broccoli
Sautéed Zucchini

Squash
Parsley New Potatoes

Broccoli Casserole
Candied Apples

Fried Corn
Corn On The Cob

Rice Pilaf
Squash Casserole

Rosemary Mashed Potatoes
Sweet Potatoes

Macaroni & Cheese
Steamed Cabbage

Boiled Okra
Rice Pudding Casserole

Vegetables

Baked Chicken
Fried Chicken

Smothered Chicken
Fried or Baked Catfi sh

Grilled Talapia

Baked or Fried Pork Chops
Grilled Chicken Teriyaki

Chicken Marsala
Grilled Chicken Breast

Chicken or Shrimp Alfredo Pasta
Braised Roast Beef w/Caramelized Onions & Carrots

Entrées



Baby Shower -
Choose 2 items from our Hot Hors d’oeuvres and 1 item from our Cold Hors d’oeuvres.  Includes Beverage, and 1/2 
Sheet Cake. Buffet Table décor included
$15.00 per person

Graduation Party -
Celebrate with your High School, College or even Kindergarted Graduate with food selections from our Theme Party 
Menu.  Choose 4 items from our Special Theme Menu.  Includes Beverage and Buffet Table décor
$15.00 per person

Theme Parties -
Great for Luaus, Birthday Parties, and Corporate functions.  Choose 5 items from our Special Theme Menu. Includes 
Beverage and Buffet Table décor
$20.00 per person

Special Event Packages*
(* 20 People Minimum )

Hawaiian Chicken Drummette
Vegetable & Tropical Fruit Kabob

Tropical Fruit Salad
Shredded Pork w/Slaw

Teriyaki Vegetables

Tropical Chicken Kabob
Spinach Dip w/Tortilla Chips

Smoked Chicken Salad w/Crackers
Mango Shrimp Shooters

Swedish Meatball

Assorted Cheese Display
Caribbean Shrimp Salad
Crab Dip w/Pita Chips
Italian Sausage Kabobs

Vegetable Kabobs

Theme Party Menu Selections

Create Your Own Menu From Any Of Our Menu Selections
(Contact Us For Pricing)


