GOLD STAR VENUE

Dinner Menu Options S17 per person

Breakfast Buffet: Scrambled eggs, hashbrowns, bacon, sausage, biscuits & gravy.

Lasagna, Spaghetti or (Alfredo, Chicken or Shrimp): Served with mixed green or
Caesar salad, garlic bread stick.

Meatloaf: Served with choice of mixed green salad or Caesar salad, choice of 1
potato and 1 veggie, dinner roll.

Chicken Options:

Fried Chicken
Baked Chicken
Chicken Parmesan
Chicken Marsala
Italian Chicken

(All served with a mixed green salad, or Caesar salad, choice of 1 potato and 1
veggie, dinner roll)

Sides:

Potato Salad, Baked Potato, Au gratin Potato, Mashed Potato, Cheesy
Hashbrowns, Baked Macaroni & Cheese, Cornbread, Collard Greens, Baked Beans,
Glazed Carrots, Corn, Green Beans.



Gold Star Appetizers

(Prices are quoted for 50 people)

Swedish Meatballs-5225
Meat, Cheese and Cracker Tray- 5240
Cocktail Weenies- 5200
Boneless Wings- $350
Bone in Wings- 5375
Veggie Tray- 5200
Fruit Tray- 5300
Spin Dip w/ Pita Chips- 5150
Chips & Dip Trio Salsa, Guacamole, Queso- $350
Turkey Cream Cheese Pinwheels- $250

Deserts

Chocolate Tiramisu Cake- 5225
Cookie Assortment 5140
Cheese Cake 5210
Strawberry Shortcake 5150
Carrot Cake 5125

GOLD STAR VENUE



Price for 50 guests

Option 1
Ham OR Turkey Sliders

Pasta OR Potato Salad

Pickle Spears

Chips

Cookies

2-gallon Pitcher of Lemonade
$650

Option 2
Sloppy Joes OR Pulled Pork Sliders

Coleslaw OR Baked Beans
Pickle Spears

Chips

Cookies

2-gallon Pitcher of Lemonade
$600

Option 3
Taco Bar:

Seasoned ground beef or chicken, soft shell tacos, lettuce, tomato, onion,
jalapenos, black olives, shredded cheese, sour cream, re-fried beans, chips &
salsa.

5650



