
A  N E W  D A Y . . . A  N E W
W A Y . . . W E  A R E  H E R E

F O R  Y O U !

TOGETHER AGAIN
BOXED or BUFFET

BREAKFASTS
EXPERTLY STAFFED BUFFETS

ALL WITH PROPER SANITATION
TECHNIQUES

AS ALWAYS WITH
DELICIOUS FOOD 

AND BEAUTIFUL PRESENTATIONS!

OFFICE LUNCH BUFFETS:
All Lunch buffets come with ~
Salads:  Choice of one salad (additional salad added @ $3 per guest)
Mixed Greens with an array of Vegetables and a variety of Dressings
Exclamations own Red Bliss Potato Salad
Marinated Pasta Salad
Pesto Pasta Salad with parmesan cheese & tomatoes
Entrees: choice of one entree (additional entree added @$6 per guest)
    (no starch on * entree) 
Marinated Pesto Chicken Breast with diced tomatoes and balsamic glaze
Lemon Piccata Chicken
Oven Roasted Bone in Chicken Quarters (with or without bbq sauce)
Chicken Marsala with Marsala wine & mushrooms
Chicken Rosa with creamy tomato sauce
Dijonaise Chicken Breast, laced with Dijon cream
Chicken Tetrazzini with spaghetti noodles *
Chicken & Dumplings *
Chicken Divan - chunks of chicken breast with broccoli,
      rice & creamy cheese sauce *
Pulled Pork Shoulder served with mopping sauce
exclamations Meatloaf (all beef) with tomato glaze
exclamations Hamburger Steak with gravy & sauteed onions
Beef Stroganoff with Egg noodles *
Oven Baked Beef or Vegetable Lasagna with marinara sauce *
Chicken Lasagna - chicken breast with alfredo & Three Cheeses *
Vegetable and Starches:  choice of one starch and one vegetable
    (additional vegetable/starch added @ $3 per guest)
exclamations Green Bean Byzantine | Southern Style Green Beans | 
Steamed Broccoli & Cauliflower with carrots | Broccoli with cheese
Baked Beans | Citrus Glazed Carrots | Southern Succotash - limas, corn,
diced tomato | Southern Pinto Beans | Black Eye Peas
Mashed Potatoes | Oven Roasted Red Potatoes | Mixed Wild Rice
Butter & Parsley steamed potatoes | Three Cheese Mac & Cheese
Mashed Sweet Potatoes 
Rolls and Butter
Dessert:  choice of one type
Assorted Cookie Tray or Assorted Dessert Bars

HOT LUNCH BUFFET COST @ $14.50 per guest

MIN. 25 GUESTS - GSO / HPT
MIN. 35 GUESTS - WS / ASHEBORO

Iced Tea Service
Sweet & Unsweet Tea with ice @ $1.50 per guest
Bottled Water and Canned Sodas
can be provided at $2 per bottle or can

Service ware
Option I.
disposable plates, cups, utensils, napkins, etc.
@ $1.95 per guest
Option II. (Covid style)
all food items individually wrapped or placed in individual
boxes depending upon the items requested @ $2.95 per
guest

Delivery, Set up, Pick up of Event
$30.00 (in GSO / HPT area)
$50.00 (in WS / ASHEBORO area)

YES, we can Staff your lunch, just ask!!!

Buffet linens, chafers, buffet décor -  ALL at no
charge if you are using service ware option I.
It's the exclamations way!!!

Seating Table linens can be provided at an additional
charge

6.75% NC Sales Tax

 call our event experts
336-299-2600

www.exclamationscatering.com


