
 
A Southern Experience Event Management & Services 

 Event-Corporate-Wedding Catering Unit 
615-670-0928 

Consuming raw or undercooked meats, etc. may increase your risk of foodborne illness. 

Dinner Entrée Options: 
 

o Slow Smoked Pulled Pork 
 

o Grilled Honey Dijon Chicken 
 

o Pre-Carved Roasted Pork Loin 
 

o Lasagna 
 

o Shallow Fried Chicken 

Dinner Side Options: 
 

o Twice Baked Potato 
o Mashed Potato 
o Mac and Cheese 
o Baked Beans 
o Green Beans 
o Grilled Seasonal Vegetables 
o Broccoli Slaw 
o Potato Salad 
o Garden Salad 
o Caesar Salad 
o Chopped Italian Salad 

*Keep in Mind* 
 

o All catered meals include rolls, tea, 
and water. 

 
o All catered meals are set up buffet 

style. 
 

o Appetizers, cocktail hour offerings, 
additional entrée/side options may be 
available upon request.  

 
o Select a menu and send it back in for 

a custom quote for your event. 

Client Notes: 
Feel free to add your notes and/or requests 

in this area for our team to look over.  


