RESORT XL S

Catering Menus

Lunch Selections



PLATED LIGHT LUNCHES

Pine Grove Chicken Caesar Salad
Grilled Seasoned Breast of Chicken, served over Crisp Romaine
Lettuce, Homemade Croutons, Toasted Pine Nuts, Grated Parmesan
Cheese and served with our own House Caesar Dressing
$19

Georgia Pecan Chicken Salad
White Meat Chicken Salad and Fresh Seasonal Fruits served
on Green Leaf Lettuce, topped with Roasted Georgia Pecans
$19

Cobb Salad
Mixed Greens with diced Tomatoes, Avocado, Crispy Bacon, Grilled Chicken
Strips, Bleu Cheese, sliced Black Olives and hard-boiled Egg
served with two Choices of Dressing
$20

Deli Plate
Sliced Smoked Turkey, Tender Roast Beef, Deli Ham, and Swiss cheese
with Lettuce, Tomato, Red Onion, Pickles and Garnishes served with a Kaiser Roll and
Potato Salad
$18

We will complete your meal with Brasstown Valley Bread and Beverage Service.

Dessert Selections (Choose One)

Chocolate Truffle Cake
Key Lime Pie
Bourbon Pecan Pie
New York Style Cheesecake



Lunches on the Go...

Travelers Lunch Box
Make one selection from the Choices of:
Ham & Cheddar, Roast Beef & Provolone or Turkey & Swiss
All prepared on Bakery Fresh Kaiser Rolls, with Lettuce,
Tomato and Sliced Onion, Whole Fresh Seasonal Fruit, Savory Pasta Salad,
Potato Chips, a Cookie for Dessert and Condiments.
Soft Drink or Bottled Water
$16

Wrap Lunch Box
Make one selection from the Choices of:

Grilled Chicken Breast, Ham & Cheese, Roast Beef, Turkey & Swiss
Then Wrapped in a Flour Tortilla Shell, served with Lettuce, Diced Tomato
and Rémoulade Sauce. Whole Fresh Seasonal Fruit, Savory Pasta Salad,
Potato Chips, a Cookie for Dessert and Condiments.

Soft Drink or Bottled Water
$17

Gourmet Lunch Box
Sliced Pepper-crusted Beef Tenderloin with Cheddar Cheese
on soft Foccacia Bread with Horseradish Rémoulade Sauce,
Marinated Vegetable Slaw, Kettle Fried Potato Chips,
Caramel Flan for Dessert and Condiments.
Soft Drink or Bottled Water
$18

Packaged to go for your day at the pool, round of golf, boating or fishing excursion,
horseback rides or hikes on the trails. Ask your sales representative for more details.



LUNCHEON ENTREES

All Luncheon Entrees are served with House Salad, Dessert, Chef’s choice of Starch
and Vegetable accompaniments for your Entree Selection.
We will complete your meal with Brasstown Valley Bread and Beverage Service.

Chicken Primavera
Grilled Boneless Breast of Chicken, tossed with Penne Pasta, Fresh Vegetables and
Herbed Cream Sauce. Garnished with Shredded Parmesan Cheese
$23

Brasstown Chicken Marsala
Pan Seared Boneless Breast of Chicken with Marsala and Forest Mushroom Sauce
$25

Pecan Crusted Rainbow Trout with Maple Beurre Blanc
North Georgia Farm Raised Rainbow Trout crusted
with Oven Roasted Georgia Pecans. Served with Maple Beurre Blanc
$27

London Broil with Demi Mushroom Sauce
USDA Choice London Broil marinated in Oil, Vinegar and Herbs and grilled
$27

Prime Rib
8 0z. of USDA Choice Prime Rib of Beef,
Oven Roasted and served with Horseradish Sauce
$31

Dessert Selections (choose one)
Fresh Fruit Cup
Chocolate Truffle Cake
Key Lime Pie
Bourbon Pecan Pie
New York Style Cheesecake



LUNCHEON BUFFETS
($200 surcharge for groups under 25 persons)

Bell Mountain Buffet $25

Garden Fresh Tossed Salad
Baked Honey Glazed Ham
Southern Fried Chicken
Herb Roasted Mountain Trout
Mashed Redskin Potatoes and Gravy
Homestyle Cream Corn
Broccoli with Roasted Pecans
Our Famous Bread Pudding with Bourbon Sauce

Appalachian Buffet $27

Southern Style Potato Salad
Creamy Cole Slaw
Mesquite Barbecued Pork Ribs
Marinated Grilled Chicken
Molasses Baked Beans
Buttery Corn on the Cob
Oven Roasted Sweet Potatoes with Cinnamon Compound Butter
Southern Style Green Beans with Bacon and Onions
Honey Corn Muffins
Our Famous Bread Pudding with Bourbon Sauce

Baked Potato Bar $20
Garden Fresh Tossed Salad
Fresh Seasonal Fruit Salad with Honey Yogurt Dressing
Yucon Gold Baked Potatoes
Condiments include:
Butter, Sour Cream, Chili, Shredded Cheddar Cheese, Jalapenos,
Bacon Bits, Scallions, Sliced Mushrooms
Our Homemade Seasonal Fruit Cobbler

We will complete your meal with Brasstown Valley Bread and Beverage Service.



LUNCHEON BUFFETS - Continued
($200 surcharge for groups under 25 persons)

Brasstown Deli Buffet $22
Garden Fresh Tossed Salad
Seasonal Fruit Salad
Southern Style Potato Salad
Dill Pickles, Lettuce, Onions, Tomatoes
Assortment of Deli Meats including:
Roast Beef, Shaved Ham,

Italian Salami and Smoked Turkey
Swiss and American Cheeses, Sandwich Breads and Kaiser Rolls
Kettle Fried Potato Chips
Homemade Fudge Brownies and Blondies

Sandwich Wrap Buffet $23
Garden Fresh Tossed Salad
Southern Style Potato Salad
Grilled Chicken Caesar Wraps
Shaved Honey Glazed Ham & Cheddar Cheese Wraps
Smoked Turkey Club Wraps
Kettle Fried Potato Chips
Homemade Fudge Brownies and Blondies

"Souper"* Salad Buffet $20
Soup du jour
Garden Fresh Tossed Salad
Georgia Pecan Chicken Salad
Savory Tuna Salad
Marinated Vegetable Salad
Seasonal Fruit Salad
Selection of Pita Breads, Wraps and Kaiser Rolls
Chocolate Fudge Brownies



Build Your Own Caesar Salad Buffet $21
Fresh Romaine Lettuce with Homemade Croutons
Grated Parmesan Cheese
Tangy Caesar Dressing
Marinated Chicken Strips
Tender Beef Strips
Fruit Compote with Coconut

California Cobb Salad Buffet $24
Soup of the Day
Mixed Greens with diced Tomatoes, Avocado, Crispy Bacon, Grilled Chicken Strips, Bleu
Cheese, sliced Black Olives, Hard-boiled Eggs, served with two Choices of Dressings
Fruit Compote with Coconut.

Fajita Bar $26
Nopalito, Black Bean and Corn Salad
Grilled Chicken Fajitas
Flank Steak Fajitas
Chiffonade of Lettuce, Jalapenos, Cheddar Cheese, Sour Cream,
Guacamole and Mild Salsa
Refried Black Beans with Pepper Jack Cheese

Spanish Rice

Steamed Flour Tortillas
Caramel Flan

Build Your Own Taco Bar $25
Mexican Cole Slaw
Seasoned Ground Beef
Marinated Chicken Strips
Chiffonade of Lettuce, Jalapenos, Cheddar Cheese, Sour Cream,
Pico de Gallo, Guacamole and Mild Salsa
Refried Black Beans with Pepper Jack Cheese
Spanish Rice
Corn Tortilla Shells & Chips
Caramel Flan

We will complete your meal with Brasstown Valley Bread and Beverage Service.



