The Promotion
Office Event Luncheon Celebration

MENU ONE- ALL AMERICAN

A Fresh Fruit Display with Melon, Strawberries, Grapes, Kiwi, and
Blueberries

A Variety Beautifully Displayed Cold Sandwiches to Include Roasted Beef
with Swiss, Lettuce, and Tomato, Virginia Ham with Provolone, The Little
Italian with Salami, Italian Herbs, Sliced Mozzarella, The Veggie with
Hummus with Crisp Garden Vegetables, and Turkey with Lettuce, Mayo
and Cranberry Chutney

A Chafer of Scalloped Potatoes with Chive and Cheddar Piled with Bacon

A Chopped Salad with Crisp Greens, A variety of fresh vegetables,
Creamy herb dressing and toasted pecans

MENU TWO-SOUTHERN COMFORT

Grilled Sliced Herb Roasted Chicken
Fresh Peach Chutney
Yukon Gold Mashed Potatoes
Shrimp Creole and Rice
Green beans with Ham
Corn Soufflé

Cheddar Biscuits and Corn Bread

MENU THREE-

A Platter of Sliced Turkey, Roast Beef and Ham with a Variety of Cheeses,
Olives, Pickles, Mustard and Mayonnaise



A Selection of Rolls- White, Wheat and Pumpernickel
Country Potato Salad
Tortellini with Alfredo with Poached Salmon
Caesar Salad

Marinated Asparagus with Cherry Tomatoes and Shallots

Other Alternatives

Swedish Meatballs and Dill Noodles
Marinated Spinach with Feta, Tomatoes
Freshly Roasted Turkey Breast with Pan Gravy
Georgia Corn Bread Stuffing
Whipped Sweet Potatoes with Pineapple
Add Soup : Cream of Crab Soup or a Hearty Minestrone or a Rich Spicy

Mexican Beef Chili with all the Toppings
THE CAKE: Specially designed Mile High Cake decorated specifically for
his promotion—could offer his photo on the cake.
Chocolate Fudge Cake with White Butter cream Icing
Other Desserts:
A Selection of Little Southern Pies- In Pecan, Coconut Cream, Lemon
Meringue, Chocolate Mousse, and Strawberry

An Array of Hand Formed French and German Iced Cookies

Beverage Service: A Selection of Canned Sodas and Bottled Waters



