The Finch House
Dinner Catering Menu
 
This package includes choice of: 
2 Meats -1 Starch -1 Vegetable 
Garden Salad, Dinner Rolls, Sweetened and Unsweetened Tea and Iced Water and 1Choice of Hors D'oeuvres 
 
Beef: 
Beef Tips in a Burgundy Mushroom Sauce 
Slow Cooked Pot Roast 
Bourbon Glazed Beef Brisket 
Meatloaf with Brown Sugar Glaze and Topped with Crispy Onion 
 
Chicken: 
Oven Roasted Chicken 
Baked Chicken with Ranch Gravy 
Grilled Chicken with a White Wine Cream Sauce 
BBQ Chicken 
 
Pork: 
Roasted Pork Loin with Apple Chutney 
Pulled Pork with House Made Sauce 
Brown Sugar Glazed Ham 
Sweet Italian Sausage with Saute'd Peppers and Onions 
 
Pasta: 
Hearty Beef Lasagna 
Baked Ziti with meat sauce
Creamy Herbed Tortellini 
Ravioli Florentine 

*Buffet Served with Choice of Garden Salad or Caesar Salad, Dinner Rolls with Butter, Sweetened and Unsweetened Tea

Upgrade Salad for $1 Per Person 
Summer Salad-Salad Greens with Fresh Berries, Toasted Almonds and Shaved Parmesan 
Cheese 
Winter Salad- Salad Greens with Dried Cranberries and Apricots, Toasted Pecans and Bleu 
Cheese Crumbles 
Popeye Salad- Baby Spinach with Red Onion, Chopped Egg, and Bacon Crumbles 
Greek Salad- Chopped Romaine Lettuce with Olives, Diced Tomatoes, Banana Peppers and Feta Cheese 
 
Dressings; Ranch, Italian, Caesar, Honey Mustard, Balsamic Vinaigrette

Starch: 
Red Skin Mashed Potatoes 
Pimento Cheese Mashed Potatoes 
Sweet Potato Casserole 
Wild Rice 
Old Fashioned Mac and Cheese 
Roasted Sweet Potatoes 
 
Vegetables: 
Roasted Vegetables 
Southern Green Beans 
Green Bean Casserole 
Honey Glazed Carrots 
Cilantro Lime Grilled Vegetables 
Parmesan Fused Broccoli 

Hors D'oeuvres Options: 
-Cheese and Cracker Display with Grapes and Strawberries 
-Southwestern Black Bean Dip with Tortilla Chips and Fresh Salsa 
-Spinach and Artichoke Dip with Pita Chips -Fresh Fruit Platter 
-Sweet and Sour Meatballs -Vegetable Tray with House Made Veggie Dip 
 
All-Inclusive Package Includes Buffet Catering, Staff, Cake Cutting/Serving
 
Premium Entrees *inquire about a quote
-Caribbean Flank Steak with Black Bean and Corn Salsa
-Bacon and Spinach Stuffed Chicken with a Béchamel Sauce
-Salmon

Available Add-Ons  
-Rehearsal Dinner 
-Plated/Served Dinner 
-Carving Stations 
- Additional Appetizers 
-Additional Dinner items 
-Champagne Toast service 
-Coffee Service 
 
**Some Meat Entrée Selections are subject to upcharges based on Market Pricing**
