Horizons
Mid-tier
Menu

Continental Breakfast $8.00
Assorted Danish, muffins, yogurts, cold cereals,
fresh cut fruits, and bagels with butter, jelly, and
cream cheese.

Hot Breakfast $11.00
*Hot entrees include assorted yogurts, cereals, and fruit
salad. Choose one option for your whole group.

Homemade sausage gravy with buttermilk
biscuits served with home fries
French Toast with syrup, pork sausage patties and
shredded hash browns
Fluffy buttermilk pancakes, scrambled eggs, and
bacon
Scrambled egg and cheese casserole, home fries,
and buttermilk biscuits
Bacon egg and cheese biscuits with tater tots
Sausage egg and cheese burritos with home fries

Lunch $13.00
 Choice of beef or chicken tacos, Mexican rice, and roasted corn
 Barbeque chicken leg quarters, baked beans, corn on the cob,
and corn muffins
 Chicken stir fry with Asian noodles and vegetables
 Choice of chicken noodle or vegetable barley soup and
assorted sandwich platter
 Choice of chicken bacon ranch or turkey cranberry wrap
with potato salad and kale salad
 Pork barbeque sandwich, cole slaw, and macaroni and cheese
 Meatloaf, mashed potatoes with gravy, and broccoli
 Roasted chicken quarters, mashed potatoes, southern green beans,
and buttermilk biscuits

Dessert options with lunch
Assorted cookies, brownies, blondies, churros, pound cake with berries,
strawberry shortcake.

Dinner $16.00
 Chicken with sautéed onions and mushrooms, in a honey mustard sauce
with melted smoked gouda cheese. Served with roasted red potatoes and
sautéed green beans
 Creamy linguine with peppers, onions and mushrooms and topped with a
cajun spiced breast of chicken
 Homemade chicken pot pie served over warm buttermilk biscuits
 Classic or vegetarian homemade lasagna with a choice of beef or Italian
sausage or vegetarian version all served with broccoli
 Choice of beef and broccoli or chicken and broccoli with Asian noodles
 Tortellini alfredo with garden vegetables and chicken
 Chicken jambalaya chicken, andouille sausage, peppers, onions, celery,
and rice simmered in a creole sauce, served with roasted okra and toasted
baguette.
 Shredded carne asada, cheese grits, and collards greens.
Dessert options with dinner
Boston cream pie, apple cobbler with cinnamon whipped cream, key lime pie,
churros, pound cake with berries, strawberry shortcake, or assorted cookies or ice
creams
*All dinner meals are served with mixed green salad with assorted dressing and
warms rolls with butter.

