QOur Plated Menus are available for a maximum of 100 guests.

Please choose one Entrée, one Salad, one Bread, one Starch Side and one
Vegetable Side.

All meals include China, Flatware, VWhite Linen-Like Napkins, and Water

Glasses.
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All meals include Sweet Tea, Unsweet Tea and Ice Water with Lemon

Wedges.
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Consider a Combination Plate for a $5 upcharge.

Phone: 386-212-9109 | Email: ChefLee@Grandolbarn.com
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c>C ENTREE CHOICES 25

# POULTRY +
CHICKEN MARSALA GARLIC HERB CHICKEN BOURBON CHICKEN
TUSCAN CHICKEN ORANGE-GLAZED CHICKEN CHICKEN PARMESAN
CHICKEN PICATTA GRILLED CHICKEN KEBABS BBQ CHICKEN.
TURKEY DIVAN MORNAY CORNISH GAME HEN CHICKEN SCALLOPINI
4 BEEF +#
PETITE SIRLOIN STEAK ___ __ 12 OZ NY STRIP STEAK SLICED SIRLOIN AU JUS
S OZ FILET MIGNON SIRLOIN & SHRIMP SCAMPI . SALISBURY STEAK
12 07 PRIME RIB OF BEEF MAPLE WHISKEY STK TIPS TERIYAKI BEEF KEBABS
BEEF MEDALLIONS PETIT FILET AND SHRIMP PETITE FILET & SCALLOPS

% PORK & LAMB -+

BACON WRAPPED ROAST PORK LOIN | APPLE JACK GRILLED PORK CHOPS
HERB CRUSTED RACK OF LAMB APRICOT-GLAZED PORK TENDERLOIN
% PASTA -
3 CHEESE ZITI BAKE | BAKED STUFFED SHELLS
FETTUCCINI ALFREDO W/GRILLED CHICKEN CLASSIC LASAGNA
% SEAFOOD -

GRILLED CITRUS SALMON | SAUTEED SHRIMP SCAMPI W/LIGUINI .

LEMON-DILL SALMON, HALIBUT WITH CITRUS BEURRE BLANC
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c>ACCOMPANRIMENTS =<5

% BREAD SELECTIONS

ASSORTED ROLLS &BUTTER

ITALIAN GARLIC BREAD

CORN BREAD

% SALAD SELECTIONS

ARUGULA SALAD
MIXED ARUGULA GREENS, APPLES, PECANS, DRIED
CRANBERRIES, MANCHEGO AND HOUSE VINAIGRETTE.

STRAWBERRY & MIXED GREEN SALAD
FRESH SLICED STRAWBERRIES, TOASTED ALMONDS
AND GOAT CHEESE WITH CITRUS VINAIGRETTE.

CAESAR SALAD
CHOPPED ROMAINE WITH SHREDDED PARMESAN,
CROUTONS AND CREAMY CAESAR DRESSING.

HOUSE GARDEN SALAD
MIXED GREENS, SLICED CUCUMBER, TOMATOES, AND
CROUTONS WITH CREAMY PARMESAN DRESSING.

% STARCH SIDES +#

CREAMY MUSHROOM ORZ0 DILLED BABY NEW POTATOES CREAMY SCALLOPED POTATOES
AU GRATIN
BUTTERMILK MASHED PENNE PASTA MARINARA
POTATOES FETTUCCINI ALFREDO
BAKED MAC & CHEESE
DUCHESS POTATOES MAPLE CINNAMON SWEET
TANGERINE RICE PILAF POTATOES
GARLIC ROASTED POTATO
WEDGES SPANISH YELLOW RICE
# VDEGETABLE SIDES
BROCCOLI CHEDDAR BAKE CORN W/BASIL BUTTER ROASTED ASPARAGUS
GRILLED MIXED VEGETABLES HONEY SPICED CARROTS SAUTEED STRING BEANS WITH
HEIRLOOM TOMATOES
LEMON BROCCOLI & CARROTS MAPLE BACON BRUSSEL
SPROUTS TUSCAN ROASTED VEGETABLES
PARMESAN TOMATO ZUCCHINI
BAKE SAUTEED SQUASH MEDLEY VEGETABLE MEDLEY

Phone: 386-212-9109 | Email: ChefLee@Grandolbarn.com






