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7000 Lee Highway Suite 600 

Chattanooga, Tennessee 37421 

423-414-3010 



The menu is subject to change without notice.  Prices may increase based on current supply and demand at market prices. 

 

Hors d'oevres 

Chips Salsa & Queso Bar  
Freshly prepared tortilla chips with both Traditional and Green Salas Verde with warm queso.      

Vegetable Garden 
A garden display of fresh vegetables served with assorted dips. Includes fresh seasonal vegetables such as 

asparagus, broccoli, zucchini, squash, tomatoes, carrots, and celery.  Beautifully displayed for your event.    

Cheese Display 
Choose from a variety of bite-size cubed cheeses such as cheddar, Swiss, Colby, Feta, Colby jack, pepper jack, and 

more. Includes various crackers and wafers or let us add your favorites.                                  

Fruit Display 
Fresh seasonal fruit cut into bite-size pieces may include honeydew, cantaloupe, watermelon, grapes, 

strawberries, raspberries, and pineapple.                                                                                        

Chocolate Fountain Station 
Fresh strawberries, marshmallows, or Rice Krispies Treats served with a choice of dips. Chocolate fondue, 

powdered sugar, whipped cream, and fruit dip give your guests a variety of choices. Displayed elegantly and served 

fresh.                                                                                                                                                         

Stuffed Croissants 
Delicious bite-size croissants stuffed with your choice of house-made chicken salad, ham, roasted turkey, or roast 

beef.  Always made fresh for your event        

Swedish Meatballs/BBQ/Sweet & Spicy 
This mushroom-based cream sauce blended with homemade meatballs is a delicious favorite.   

Pimento Bites - A phyllo cup filled with Pimento cheese and topped with freshly-made Bacon Jam  

Chicken Pineapple Kabob 
Two moist chunks of chicken breast with red and green peppers and a pineapple chunk on a skewer. Add teriyaki 

for an amazing flavor combination. These will have your guests talking for weeks afterward.   

Beef & Chicken Kabob 
Three tender chunks of sirloin with red and green peppers and onion on a skewer.  Mixing with the chicken Kabobs 

will give you a great duet of hors drovers.         

Bruschetta Bites or Caprese Bites - Freshly made Bruschetta, topped on a Baguette topped with shaved 

parmesan cheese           

Chicken & Cheese Quesadilla 
A spicy blend of grilled chicken, Monterey jack cheese, and peppers rolled in a flour or corn tortilla trumpet.  These 

will add a touch of Southwestern flair to your event.        

Spinach Dip 
Freshly chopped spinach and artichoke hearts in a creamy mix of parmesan and mozzarella cheeses.   

Veggie Cups  

Summer Fresh Veggies served in a cup with a Ranch lined cup.  Perfect for Cocktail Hour     

Caprese Bites  

Mozz Cheese, Basil, Balsamic Vinaigrette skewers – refreshing, tasteful and pretty!      

Shrimp Cocktail    

Fresh shrimp with served over ice and with our perfectly blended seafood sauce      

Charcuterie Grazing Stations 

A mixture of assorted cheeses, crackers, fruits, nuts, meats beautifully displayed.   trayed or double life-size 

displays.  Displays are based on size of parties.         
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         Southwest Taco Bar & Fajita’s  

 

Meat Choices  

Southwest Ground Beef, Southwest Pulled Chicken, Pulled Southwest Pork, or  

Add Steak   

Add Shrimp  

Add Fish  

 

All Taco Bars served with Flour Soft Tortillas and Corn Hard-shell Tortillas  

 

Simply Taco’s - One meat Taco Bar with Toppings Lettuce, Sour Cream, Mixed Cheese   

Yes Please -   Two meat Taco Bar with Choice of Two Meats Toppings Lettuce, Sour Cream, Mixed 

Cheese    

Stack It on! Choice of Two Meats, Spanish Rice, Black Beans toppings Lettuce, Sour Cream, Mixed 

Cheese with Choice of Sweet Tea, Fruit Punch, or Lemonade   

Fully Loaded with Cocktail Hour Cocktail Hour: Chips and Salsa Bar with Queso.  Dinner Choice of Two 

meats, with Spanish Rice, Black Beans toppings Lettuce, Sour Cream, Mixed Cheese with Choice of Sweet 

Tea, Fruit Punch, or Lemonade    

Mega Taco Bar - Cocktail Hour: Chips and Salsa Bar with Queso.  Dinner:    Your Choice Meats (3 Meats) 

Southwest Rice, Black Beans toppings Lettuce, Sour Cream, Mixed Cheese, Jalapenos Slices, Grill Peppers 

& Onions, Street Corn.  Also, with Choice of Sweet Tea, Fruit Punch, or Lemonade    

Fajita’s - Chicken or add a 2nd meat (see pricing above) Served with mixed peppers, Refried Beans, 

Southwest Rice, Chips & Salas, Sour Cream, Mixed Cheeses and Flour or Corn Tortillas.   

 

Enhance Your Event with a Live Cooking Stations! 

Add Live Quesadillas Station 

or 

Add Fresh Guacamole Station 

 

Taco Bars & BBQ are served on high grade acrylic plating and disposable eatery.  Free China Upgrade is excluded from Taco Bar & BBQ Menu. 

China Rental is available.  
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 Chattanooga’s Southern Smoked BBQ Dinners 

 

 

 

One Meat  

Slow Smoked BBQ with Choice of (Pork or Chicken) you choose 2 sides from our list of sides, and it 

comes with choice of bread.              

Two Meat  

Slow Smoked BBQ with Choice of (Pork or Chicken) you choose 2 sides from our list of sides, and it 

comes with choice of bread.              

Deluxe BBQ  

Dinner with cocktail hour. To include Fresh Fruit with Assorted Cheese and Crackers. 2 Meat Slow 

Smoked BBQ with Choice of (Pork or Chicken) you choose 2 sides from our list of sides, and it comes 

with choice of bread.   With Choice of Sweet Tea, Fruit Punch, or Lemonade      

Baby Back Ribs  

Slowly smoked and cooked – tender, fall off the bones tender.   You chose 2 sides from our list of sides, 

and it comes with choice of bread and one drink with water service.              

Pulled Pork or Chicken & Baby Back Ribs Dinner  

fall off the bones meat with an Applewood smoked Pulled Pork or Chicken option. Served with two 

sides, bread, and one of our N/A Drinks.              

Pork Brisket & Pulled Chicken 

Served with two of our famous side items, your choice of bread and NA Drinks.       

 

 

 

 
Taco Bars & BBQ Menus are served on high grade acrylic plating and disposable eatery.   Free China Upgrade is excluded from Taco Bar & BBQ 

Menu.  China Rental is available.  
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Food Bars 

 

 

 

 

Chili Bar  

 

Freshly made chili served with all your favorite toppings.  Mixed Cheese, Sour Cream, Corn 

Chips and Corn Bread.       

 

 

Choice of Smashed Potato or Mac & Cheese Bar 

Roasted Garlic Smashed Potatoes or Triple Cheddar Mac & Cheese with Sour Cream, Bacon 

Crumbles, Scallions, Jalapenos, Caramelized Onions, and Herb Butter    

 

 

 

Baked Potato Bar 

  

Baked Potatoes, with all your favorite toppings. Cheese Sauce, Mixed Cheese, Chili, Chives, Sour 

Cream, Butter, Pulled BBQ Pork (as a topping)     

 

 

 
                                             

 

 

 

 

 

 

                                                        

 

Taco Bars & BBQ Menus  are served on high grade acrylic plating and disposable eatery.   Free China Upgrade is excluded from Taco Bar & BBQ 

Menu.  China Rental is available.  
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Breakfast & Brunch Menus 

 

 

 

 

 

 

Simply Brunch  

Pick two meats:    Sausage Patties, Bacon, or Ham.   Croissants, Scrambled Eggs, Fresh Fruit Orange Juice, 

and Water Service      

 

Continental Breakfast  

sliced fruit display, sliced breakfast breads, muffins, Danish, granola bars, assorted yogurt, assorted 

bottled juices, and bottled water      

 

An Elegant Brunch  * 

Pick Two:  Sausage Patties, Bacon, or Ham.  Served with Scrambled Eggs, Live Station: Waffle Bar served 

with Butter, Syrup, Chocolate, Whipped Cream, Chocolate chips.   Fresh Fruit, Biscuits Bar served with 

Gravy, Assorted Pastries, Breakfast Potatoes Served with Orange Juice & Water     

 

A Brunch to Remember * 

Your Choice of two types of meat:  Sausage Patties, Bacon, or Ham.  Served with Scrambled Eggs, Live 

Station: Waffle Bar with loaded toppings.   Fresh Fruit, Biscuits Bar served with Gravy, Assorted Pastries, 

Breakfast Potatoes, Mini Stuffed Croissant sandwiches. Served with Mimosas & Bloody Mary’s!  Orange 

Juice, Coffee, and water. This item is served on our white China Plates, Glass Water Goblets and 

Stainless flatware.  

 

Add a Omelet station to any of the Brunch Menus  

Add a Waffle station to any of the Brunch Menus  

All items with * include one non-alcoholic beverage and water service. 
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Boxed Lunches & Burgers  

 

 

 

 

Boxed Lunches  

Assorted sandwiches made with white, wheat bread or Croissants or made with Rollups. made with 

Ham, Turkey, Chicken Salad, Pimento Cheese, Veggies, with chips, bottled Water or Soda, Cookie.  Boxed 

up and ready to go.   

 

Live Sandwich & Salad Station  

We bring our live sandwich and Salad station to you.  Your guest walk through a tell our team how they 

want that sandwich or salad made before their eyes.    Great for corporate events! Includes, assorted 

chips.    

 

Burger Bar  

Our never frozen, always fresh burgers cooked to perfection! We bring you a perfectly season burger 

with your guest choice of toppings.    Toppings include Lettuce, Tomato, Onions, Pickles, Cheese, variety 

of condiments served with your choice of side, or you may pick bagged chips.     

 

Mini Burgers & Sliders  

Our Mini Sliders are the perfect option for any event.  Assorted Burgers, BBQ Chicken or Pork, Ham and 

Turkey and Cheese Sliders.  Served perfect as the meal or in addition to your current menu.  
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Live Stations & Late-Night Snacks  

 

 

 

This selection can only be added on to our current menus not sold as a stand-alone choice.  

 

Omelet Bar - Add the Omelet Bar to your menu.   You get a LIVE cook preparing fresh omelets made to 

order.  This is always a wow factor.    

Pizza Station – Add the Pizza Station to any menu, this makes for the perfect add on to a cocktail hour, 

late night meal after the event or just fun to have.   Fresh Pizza’s baked quickly before your eyes.  $6PP 

Quesadilla Station – This live station is so much fun! Add it to any meal or as an add on to any meal.   

Cooked to order fresh before your guest eyes.     

Flavored Popcorn -   This makes for the PERFECT late-night snack or an add to your cocktail hour.   

Several flavor, your guest will LOVE this snack!     

Charcuterie Grazing Tables -A mixture of assorted cheeses, crackers, fruits, nuts, meats beautifully displayed 

either single tower, trayed or double life-size displays.   

 

Live Slider Station - made before your guest eyes!    Burger Sliders made as your guest want them or good Ole 

BBQ Sliders served with assorted chips.     

 

Late Night Burrito Station - This option is awesome and a crowd Favorite!   As your crowd winds 

down, they can head over to the Burrito stand, get a custom burrito made to order with all their favorite 

toppings!    

                                                         

Live Sandwich & Salad Station  

We bring our live sandwich and Salad station to you.  Your guest walk through a tell our team how they 

want that sandwich or salad made before their eyes.    Great for corporate events! Includes, assorted 

chips.   

 

 



The menu is subject to change without notice.  Prices may increase based on current supply and demand at market prices. 

Made From Scratch Sides 

 

 

Garlic Smashed Potatoes 

Garden Green Salad 

Double Baked Mac & Cheese 

Greek Salad 

County Green Beans 

Potato Salad 

Roasted Red Potatoes 

Pasta Salad 

Summer Mixed Veggies 

Buttery Corn 

Savory Southern Baked Beans 

Southwest Rice 

Yellow Rice  

Collard Greens 

Tender Cabbage 

Street Corn 

Southwestern Potatoes 

Asparagus 

Garlic Steam Broccoli 

Fresh Summer Slaw 

Pinto Beans 

Honey Glazed or Cinnamon Glazed Carrots  

Sweet Potato Casserole  

                                               

Bread Choices 

 

Fresh Baked Yeast Rolls 

Freshly Baked Buttery Croissants  

Cornbread Muffins 

Freshly Baked Biscuits 

Italian Loaf  
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Pasta & More 

 

 

Simply Pasta  

Cooked Perfectly cooked Bow Tie Pasta & Penna Pasta, comes with your guest choice of our 

Homemade Marinara Sauce and our Parmesan Cream Sauce (Alfredo) Choice of Bread  Grilled 

Chicken  

This menu item does not qualify for free Plate upgrades. Served on Acrylic plates, disposable eatery napkins. Rental is available. 

Meat or Veggie Homemade Lasagna * 

Layers of pasta, meat sauce and mozzarella, ricotta, parmesan. Served with one of our salads  

Bruschetta Chicken * 

Perfectly cooked chicken Breast, seasoned with Garlic and Herbs.   Topped with our in 

homemade Bruchetta.  Served with Bread & Salad  

Blacken Shrimp Alfredo * 

Thick pasta noodles, cooked perfectly, with our grilled shrimp with blacked seasonings and all 

smothered in our parmesan cream sauce served with salad and Bread.  

Egg Plant Parmesan * 

Fresh Eggplant lightly battered  and baked with crispy breadcrumbs, smothered in our veggie 

marinara sauce, and covered with cheese served with Penna Pasta lightly covered in our Butter 

Garlic Sauce.  

Grilled Chicken and Broccoli Alfredo * 

Juicy grilled chicken, is served on a warm bed of Fettuccine pasta tossed with broccoli and our 

rich inhouse made Alfredo Sauce  served with bread and salad   

 

All items with * include one non-alcoholic beverage and water service. 
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Main Entrée Courses  

 
All entrees served as one or two meat options with your choice of two side, bread and a selection from 

our beverage menu .    Carving stations available.    This menu allows you the freedom to choose Buffet, 

Plated, or family style. 

 

 

County Fried Chicken  
 
This tender, perfectly breaded chicken breast, comes with your choice of two sides, and bread.    
 

Boneless Fried Chicken   
 
Our freshly fried, thick-cut chicken Tenders are cooked to perfection. comes with your choice of two sides, and 
bread.    
 
 

Garlic Herb Grilled Chicken Breast   
 
Flavored to perfection, never dried, always hot and juicy!  comes with your choice of two sides, and bread.    

 

Southern Pulled Pork   
 
We slow smoke our pork with an Applewood.  comes with your choice of two sides, and bread.    
 

Slow-Cooked Pork Tenderloin  
 
Cooked slowly, slicked tender, juicy, and seasoned to perfection. comes with your choice of two sides, and bread.    
 
 

Maple Glazed Chicken  
 
A tender chicken breast covered with a maple glaze sauce.  comes with your choice of two sides, and bread.    
 
 

Country Brown Sugar Glazed Ham  
 
Slowed cooked juicy tender ham. comes with your choice of two sides, and bread.    

 
Cranberry Stuffed Chicken  

 
Tender baked chicken breast stuffed with Cranberry stuffing.     comes with your choice of two sides, and bread.    

 

Leamon Pepper or Brown Sugar Grilled Salmon   
 

Cooked to perfection, juicy seasoned perfectly salmon.  Served with two sides, bread.  
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Turkey & Dressing  
 

A moist, juicy tender perfectly seasoned Turkey with a good mixture of white/dark meats over a bead of 

our homemade dressing served with turkey gravy and your choice of two sides and bread.   
 

 

Beef Tenderloin  
 

Tenderloin cooked perfectly in our merlot sauce.     Served with two side items, your choice of brad.  

(+$7PP) 
 

 

Roast Beef  

 

Perfectly cooked tender Roast Beef is a great option for any meal.  Served with brown gravy. 

Two of our signature side items, choice of bread.    (+5PP) 

 

Sirloin Steak  

 
A USDA perfectly cooked steak.   Season and grilled to perfection.    Served with two side items and your 

choice of bread.    (+8PP) 

 

Prime Rib  

 

Seasoned and cooked perfectly served with two of our signature side items and choice of bread. 

(+$8PP) 

 

Egg Plant Parmesan  

Fresh Egg plans lightly batter and baked with crispy breadcrumbs, smothered in our veggie 

marinara sauce, and covered with cheese served with Penna Pasta lightly covered in our Butter 

Garlic Sauce 
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Stations are a huge hit.  They give your guest the freedom of more options 
and the interactions is always engaging and a fun experience! 

 
 
 

Southwest Fajita Station  
 

Your guest will get a chance to taste the Southwest Flavors as they smell 
them being cooked before their eyes with our LIVE STATION.   

Served with Chicken and Steak with Southwest Rice and all the toppings 
 
 

Carving Station with Roast Beef  
 

Here your guest can choice something a bit more traditional.   Our perfectly 
cooked Roast Beef, with our Savory Sauce served with your choice of two 

sides a Garden Green Salad  with our Ranch or Italian Dressings  

 
Comes with one NA drink and water service.  

 
 

This menu is available for guest counts 100 or greater and, comes with our China Plate 
Package, Water Goblets, and Linen Napkins 
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Pasta & More 
 

Your guest will get a chance to taste one of two of our inhouse made pasta 
sauces or red marinara or our Parm Cream Sauce, they can pile it over a stack 
of Penna Noodles with or without or juicy Grilled Chicken and our LIVE PIZZA 

STATION cooked before your guest eyes!  Served with Salad.  
 
 

Carving Station with Garlic Herb Pork Tenderloin  
 

Our perfectly cooked Pork Tenderloin, with Apple Chutney  served with your 

choice of two sides and brad.   
 

Comes with one NA drink and water service.  
 
 

This menu is available for guest counts 100 or greater and, comes with our China Plate 
Package, Water Goblets, and Linen Napkins 
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Pasta & More 

 
Your guest will get a chance to taste one of two of our inhouse made pasta 

sauces or red marinara or our Parm Cream Sauce, they can pile it over a stack 
of Penna Noodles with or without or juicy Grilled Chicken and our LIVE PIZZA 

STATION cooked before your guest eyes!  Served with Salad.  
 
 

Carving Station with Garlic Herb Pork Tenderloin  
 

Our perfectly cooked Pork Tenderloin, with Apple Chutney  served with your 
choice of two sides and brad.   

 
Comes with one NA drink and water service.  

 
 

This menu is available for guest counts 100 or greater and, comes with our China Plate 
Package, Water Goblets, and Linen Napkins 
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Southern Inspired Menu 

 

Pan Fried Chicken OR Fried Pork Chops (Boneless) served with our Garlic 
Smashed Potatoes, white Gravy and, County Green Beans with Biscuits or 

Cornbread (Pick One) 
 
 
 

A Taste of the North  
 

Merlot Cooked Beef Tenderloin on our carving station served with Roasted 

Red Potatoes and Mild Mixed Seasoned Vegetables served with dinner rolls 
and salad 

 
 

Comes with one NA drink and water service.  
 
 

This menu is available for guest counts 100 or greater and, comes with our China Plate 
Package, Water Goblets, and Linen Napkins 
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Other Services 
 

 

 

Something Sweet 
Cheesecake – with assorted fruit toppings.    

Fruit Pies - Assorted Fruit Pies.               

Homemade Banana Pudding                         

Strawberry Shortcake                         

Chocolate Cake                         

Cookies – freshly baked.                                   

Assorted Dessert Shooters                      

 

 

 

Beverages  

With most dinner packages they include your choice of one of the following beverages: 

Sweet Tea, Fruit Punch, Lemonade. Those packages that do not include beverages. All beverage services 

include water service.  

 

Beverages will be served though dinner service after that if you’re offering bar services.  Beverages may 

be moved to the bar, or you may make other arrangements post dinner should you need beverages 

after dinner service.   

 

Coffee Service & Hot Coco Bar’s  

Add Coffee service to include caffeinated coffee freshly brewed with flavored cream, sugars, honey. You 

may add this service to your “Mocktender” at no additional cost. Or you may just add coffee service 

Served in disposable cups unless you opt into China.          

Hot Coco Bar – makes the perfect addition, Hot Chocolate bar served with whip cream.   

 

Mocktail Services  

Add a mocktail tender to your event. They will mix up non-alcoholic drinks for your event. This brings a 

fun twist to the event!      Mocktails can include Flavored Teas, Coffee Service Soft Drinks, Floats, Virgin 

Daiquiris, Coladas, Hot Chocolate Bars etc.      

 

Soft Drink Packages  

Soda Packages (3 Flavors)     Includes soda, cups, and ice.   
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Bartender Service  

Includes a bartender for up to 5 hours of service which includes, ½ hour to set up and ½ hour clean up, 4 

hours of service.  We provide cups, basic garnish (Lemons/Limes) and ice for the service well up to five 

10 pounds bags.  We will provide coolers to keep your beverages cold.       You may add a second 

bartender as you wish.      Guest counts exceeding 200 will require a 2nd bartender.   

 

Add On Mixers:  Cranberry Juice, Orange Juice, Tonic, Coke  for an additional fee.  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Service Options & Guidelines  
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Plateware  
 

Guest Counts of one hundred or greater include Modern White China Plates, Stainless Flatware and 

Glass Goblets and Linen Napkins on most menus.      Guest Counts under one hundred or on select 

menus may elect disposable eatery or rent China from us.   

 

China Plate & Flatware Rental           

Linen Napkins are available for rental at     

Gold, Silver, Black Chargers are available.    

Black or White Tablecloths (round/Square)     

 

 When using our China this service includes our team setting up all plate settings to impress your guest. 

 

 

Buffet Service – Price Per Person as listed includes team to set up, work the event during dinner service.    

Plated & Family Style Services -  

Drop & Go Services    

 

 

Cake Cutting Service 
 

Which includes our team cutting your cake. We will provide acrylic plates, disposable napkins, and an 

eatery.   Pack up any leftover cake or anniversary cake. 

 

If you opt-out of this service, you’ll need to provide your own supplies and person to provide this service 

during the event. 

 

Guest Count  
 

All vendors and children must be accounted for with your guest count.   Children 3 and under do not 

have to be accounted for.   The final Guest count will be due 30 days prior to the event.  Please account 

for all guest, vendors that will be eating with your guest count.   Final guest count and payment is due 30 

days prior to the event.   

 

 

 

 

Tastings  
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We gladly offer tasting by appointment. Tastings are $99 for the wedding couple and up to 2 guest.  This 

fee is do at the time of booking a tasting.   $99 Per Tasting 

 

 

Terms & Conditions 
 

Our terms are simple and easy!     $500 holds your wedding date.  Your final payment is not due until 30 

days before your wedding/event.   You may make changes throughout the circle of your contact as you 

plan until 30 days prior to the wedding/event.    This deposit is non-refundable or transferable.  

 

Guarantee of Services – we do book quickly; we do not hold dates due to the demand of our schedule.   

Guarantee of services is a paid if full deposit at the time of booking.  

 

The booking process is simple. Most everything can be done online on our client portal.  You’re welcome 

to schedule a time to come by our offices if you prefer.      

 

 

About Us  
 

We’re a team of chefs and restaurant innovators who had a dream: we wanted to create a catering 

company that would satisfy even the most demanding foodies. Since 2013, we’ve delighted our 

customers with delicious, innovative food. We pride ourselves on pleasing the most diverse and 

meticulous palates on a budget, and our customers keep coming back for more. We specialize in 

wedding services however, honored to have several corporate events such as: Volkswagen of 

Chattanooga, Knoxville Smokies Baseball Team, Moon River Festival in Chattanooga. 

. 

What to Expect 
 

We will arrive up to 3 hours prior to the event. Our team will conduct themselves in a professional 

manner, dressed in all black with a logo on their shirt. We will cater to all your needs with great guest 

service. Each of our teams will be served by an event manager and their team. 

 

Our Offices  
 

We are conveniently located on seven thousand Lee High Suite 600 in Chattanooga, Tennessee. Our 

company is owned by Events Chattanooga which is the parent company of: Elopements of Chattanooga, 

The Tennessee Bridal Show & Expo. We also house in our office Loga Event Planners  and Pro-Sound 

Entertainment (DJ, Lighting, and Photo-booth Services). Our office hours are by appointment only we 

gladly offer weekends and late evening appointments for our client. 


