Breakfast | Brunch
Sample Menu i

Sample Menu ii

Fruit Salad

Breakfast Fruit Salad

Seasonally: strawberries, blackberries, raspberries,
pineapple, bananas, melons, mango and kiwi; yogurt and
toasted granola

Seasonally: strawberries, blackberries, raspberries,
pineapple, bananas, melons, mango and kiwi; yogurt and
toasted granola

Scrambled Eggs & Breakfast Meats

Egg Strata

Light and fluffy eggs with hints of black pepper and
sea salt. Thick-cut, peppered bacon and sausage

Fluffy egg soufflé resplendent with breakfast meats,
green onions and spinach, topped with cheddar

Warm Muffin Selection

Five Oaks Griddle Cakes

Banana-nut, blueberry, cinnamon, cranberry almond
(choose two)

Freshly prepared with pure maple syrup and butter

Classic Biscuits & Gravy

Flakey, buttery and golden biscuits with thick sausageladen homemade gravy

Flakey, buttery and golden biscuits with thick sausageladen homemade gravy

Classic Biscuits & Gravy
Breakfast Potatoes

Five Oaks Griddle Cakes

Roasted potatoes with sautéed mushrooms and onions

Freshly prepared with pure maple syrup and butter

$15.50

$17.00

Sample Menu iii

Custom additions and substitutions
Traditional American Scones
Basic sugar, blueberry, cranberry-almond or cheese

Breakfast Fruit Salad
Seasonally: strawberries, blackberries, raspberries,
pineapple, bananas, melons, mango and kiwi; yogurt and
toasted granola

Smoked & Cured Honey Ham
Sweet ham with a smoke-y, hickory finish;
served with yeast rolls and a selection of mustards

Egg Strata
Fluffy egg soufflé resplendent with breakfast meats,
green onions and spinach, topped with cheddar

Housemade Cinnamon Rolls
Light and fluffy cinnamon bread laced with butter and
creamy frosting

Grilled Asparagus
Served right off the grill, lightly seasoned with sea
salt, olive oil and pepper

Southern Style Cheese Grits
If you know good grits, you’ll love these

Croissants
Big and fat, light and fluffy, buttery and rich; served
out of the oven

Oatmeal “Bar”
Steel cut oats served alongside raisons, nuts,
chocolates, milk and brown sugar

Croissant Sandwiches
Light croissants with egg, Swiss cheese and ham

Baked & Blue Crumb Cake
Crispy sugary outer layer with light, blueberry-laden
cake inside

Freshly Made Belgian Waffles
With pure maple syrup, clarified butter

$18.00

these are sample menus - for custom menus and pricing, please inquire
All menus include china, silverware and glassware for your event. | Accurate to May 2015

Luncheon
Sample Lunch Menu i

Sample Lunch Menu ii

Evil Jungle Salad

Strawberry Spinach Salad

Seasonal lettuce and red cabbage with tomatoes,
green onions, ramen noodles, carrots, mango,
avocado, basil, cilantro, mint and a Thai peanut
dressing Evil... it has quite a few ingredients!

With farmer's cheese, praline pecans and raspberry
vinaigrette

Whole Sides of Grilled Salmon

Duet de Croissant Sandwich
Smoked turkey and ham sandwiches with
selection of melted-on cheeses

Whole side Atlantic salmon, grilled over hickory fire

Bows & Bells Pasta

Festival Blend Wild Rice

Bow-tie pasta with matchstick red bell pepper, black
olives, Italian parsley in a blue cheese dressing

Sweet cranberries and crunchy almonds with
white and long-grain brown rice

Bouquetiere of Seasonal Vegetables
Sautéed in the summer, roasted in the fall

Panier de melon
Seasonal melons with a hint of mint and amaretto.
$16.50

Pecan Raisin Boulle
Hearty, resplendent with pecans and juicy raisons
$25.50

Sample Lunch Menu iii
Mixed Green Salad
Seasonal lettuce mix, tomatoes and housemade ranch

Sample Lunch Menu iv
Cranberry & Pecan Salad
with goat cheese, cranberries (seasonally) and
toasted pecans

Roasted Breast of Turkey
Simply seasoned, cooked to perfect temperature
carved by chef attendant

Hickory Smoked Beef Brisket

Traditional Dressing

Six hours in the smoker with our house seasonings,
deliciously moist

with thyme, marjoram, sautéed mushrooms, onions

Grilled Chicken
Our number-one most requested item. Marinated in
BBQ-teriyaki, grilled on hickory wood fire

Five Oaks Ranch Beans
Seasoned with salt, pepper and ham bone

Green Chile Corn
Our most requested recipe. Green chilies and a hint
of red pepper flakes in a cheesy cream sauce

Freshly Baked Bread
Chef’s choice, warm and out-of-the-oven
$17.00

Sautéed Haricot Vert
French Green Beans sea salt and pepper, lemon
garnish

Mashed Potatoes
hand mashed with butter, cream and chive
$21.50

continued onto next page

All menus include china, silverware and glassware for your event. | Accurate to May 2015
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Sample Lunch Menu v

Sample Lunch Menu vi

Classic Caesar Salad

Our Garden Salad

Crisp romaine with rich garlic-infused Caesar,
grated parmesan

Seven-lettuce blend, with carrots julienne,
cucumber, red onion, cherub tomatoes in a true
French vinaigrette.

Hearty Homemade Lasagna
Thick noodles, tomato sauce, ricotta, spinach and
sausage, golden parmesan cheese

Bruchetta on Herb Crostini
Tomatoes, artichokes, olives and green onions and Five
Oaks’ homegrown basil

Sautéed Vegetables
Sautéed seasonal vegetables
$15.50

Sautéed Haricot Vert
French green beans, sautéed in olive oil, salt and
pepper

Risotto with Wild Forest Mushrooms
Resplendent with sautéed morels, chanterelles,
trumpets, porcini and other seasonal mushrooms and
creamy risotto

Grilled Tenderloin of Beef
The finest cut of beef, grilled over hickory fire,
carved by a uniformed chef attendant

Freshly Baked Bread
Chef’s choice, warm and out-of-the-oven
$34.00

continued onto next page

All menus include china, silverware and glassware for your event. | Revised 2013 May
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Desserts

Custom Additions and Substitutions

Cobbler Crisp 1.5
Apple, cherry, or blackberry with rich, crunchy
topping.
A-la mode for an extra $1.00 per guest

Warm Cookies† 1.5
Chocolate chip, peanut butter m&m, macadamia nut,
sugar

Praline Pecan Brownies 1.5
Warm and gooey brownies with praline pecans baked in.

Old Fashioned Texas Sheet Cake 2
Iced when the cake is still warm, decadently moist and
rich; Chocolate or Vanilla cake resplendent with
walnuts

Salads & Soups
Napa Cabbage Crunch
crunchy Napa cabbage with green onions, dried
cranberries; toasted almond slivers and ramen
noodles; lightly tossed in a brown sugar-soy
vinaigrette

Tomato Basil & Pine Nut Soup
Rich tomato soup infused with basil, pine nut
garnish

Curried Pumpkin Soup

Ice Cream 1.5

Beautifully rich, creamy and full of fall flavor

Vannila or Chocolate

Vegetables
Grilled Asparagus

Cheesecake 2
Classic New York style,

Ice Cream “Bar” 4.5
Chocolate or vanilla ice cream with hot fudge,
caramel, sprinkles, nuts, chocolate chips and your
choice of Reeses, Butterfinger, oreos or m&ms.

Praline Pecan Carrot Cake 4

Classic, simple, not overdone. Bright green
from a short sear on the grill. Brushed with
clarified butter; sea salt and pepper

Steamed Broccoli

Carrot cake soaked with a praline syrup, classic
cream cheese frosting

Fleurettes, steamed in a light chicken stock, sea
salt and pepper

Baked Fudge 4

Starches & Sides
Au Gratin Potatoes

Imagine the richest brownie with crispy crust, and
gooey interior. Served with real whipped cream. So
delectable, we’ve seen guests lick the bowl

Pies†
Pumpkin, banana Cream, Chocolate Cream, Coconut
Cream, Lemon Cream, Lemon Meringue 4
Pecan, Blueberry, Key Lime 4.25
Cherry, French Silk 5,25
† minimums apply to these items

Layers of saucer-like Yukon gold potatoes
woven with bacon, gruyere cheese and green
onions in a delicate béchamel

Bourgogne ‘Bellas
Sautéed baby portabella mushrooms in a
buttery, shallot Burgundy wine sauce

Cheddar and Chipotle Mac ‘n Cheese
Borrowed from Fleming’s Restaurant, with
smoked cheddar and crispy chipotle topping

Risotto with Wild Forest Mushrooms
Resplendent with sautéed morels, chanterelles,
trumpets, porcini and other seasonal mushrooms
and creamy risotto

Cheese Ravioli
With your choice of sauce or olive oil, chive
and pine nut garnish

All menus include china, silverware and glassware for your event. | Revised 2013 May
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Hors d’Oeuvres*
... of the land
Seasoned Drip Beef
On Pumpernickel rounds with house-made sweet mustard. 5

Roasted & Loaded Potato
Potato saucer filled with full-fat-full-flavor chili, smoked
cheddar and sour cream 3.25

...of the water

Brisket “Sliders”
Our hickory-smoked shredded brisket on baby rolls. 4

Jumbo Lump Crabcakes

Quesadillas

Pan fried, golden brown with sauce remoulade. 7.5

Chicken or beef with sautéed onions and bell peppers. 4.5

Gulf Shrimp

Grilled Chicken

Served cocktail-style with horseradish cocktail sauce 35/dz

Off the grill with a caramelized teriyaki marinade. 4

Grilled Shrimp

Chicken Salad Sandwich

Marinated in garlic butter, served off the grill 35/dz

With grapes and walnuts on mini croissant 4.5

Whole Side of Hickory-Smoked Salmon

BBQ & Blu Wings

With minced red onion, capers, lemons and horseradish.
60 per 4-pound side

Roasted in a BBQ marinade, with blue cheese sauce. 3

Juicy Pork Shoulder

Whole Side Hickory-Grilled Salmon

On our own yeast rolls with Carolina BBQ Sauce. 3.5

Garnished with clarified butter, sundried tomatoes and
chives. 160 per 4-pound side

Pork Potstickers
Steamed dumplings with pork, a hint of garlic and onion. Soycream sauce. 5

Hickory-Smoked Spiral Sliced Ham
With American & European mustards, homemade rolls. 3.75

“Piggy Wellingtons”

Cheeses
Baked Wheel of Brie en Croûte

Formerly Pigs-in-a-Blanket, selection of mustards. 3

With toasted walnuts and honey, sliced French bread 2.25
or $55 per wheel (28 oz)

Antipasti Charcuterie & Cheeses

Warm Artichoke Tapenade

With assorted cured meats, Italian cheeses, marinated olives,
peppers, and rustic bread. 6

Marinated artichokes and parmesan cheese, baked in bread
bowl with sliced French bread 2.5

Fruits and Vegetables

Cream Cheese & Habañero Jelly

Seasonal Fruit Display

Layered sundried tomato, basil pesto and goat cheese - herb
crostini 3.5

Seasonal selection of strawberries, kiwi, blackberries,
raspberries, pineapple, melons, banana, blueberries,
mangos, grapes 4

Served with triscuit-style crackers 1.25

Pesto & Goat Cheese Torte
THE Italian Inn Dip
cheddar, Tabasco and Worcestershire with crudités 2.25

Vegetable Crudités

Smoked Salmon Dip

Seasonal selection of carrot medallions, broccoli, celery,
bell peppers with (choose)
Hummus 1.5 |
Basil Pesto 2 | THE Italian Inn 2.25
Garlic & Chive Whip 1.75

Creamy with capers, red onions, fresh dill on maize chips 3

Bruchetta

Jalapeno Pimento Dip

Fresh basil, grape tomatoes, artichokes, olives, green
onions on herb crostini 3.75

Mexican cheese blend with pimentos and garden dill 2.75

Stuffed Mushrooms

Assorted American & European cheeses, dried fruits,
grapes, nuts and crackers 4

Sautéed peppers and onions with bacon and cream cheese,
baked in portabella mushroom 27/dz

Grilled Asparagus
Simple, freshly grilled with sea salt, pepper and olive oil,
sauce béarnaise 2.75

Roasted Garlic & Chive Whip
Light and airy cream cheese, served with vegetable crudités
or maize chips 1.75

Cheese Board

* for heavy hors d'oeuvres menus, minimum
$20 per guest, or average $20 per guest

Menu prices subject to regular market fluctuations due to meat or seafood costs.
All menus include china, silverware and glassware for your event | Pricing accurate through may 2015

