
Buffets are accompanied by iced tea & water. 
PLEASE NOTE: A minimum of 20 people required. Buffet service is for one hour. All lunches must conclude by 3pm. 

THEMED LUNCHEON BUFFETS

AMERICAN DELI......................

•	Assorted Sliced Deli Meats & Cheeses
•	Lettuce, Tomatoes, Onions & Pickles
•	Mayonnaise & Mustard
•	Assorted Sliced Breads
•	Mixed Greens Salad
•	Pasta Salad
•	Southern Chicken Salad
•	Assorted Variety of Chips
•	Assorted Cookies & Brownies

SOUTHERN BBQ......................

•	Green Salad with vinaigrette & ranch dressings
•	Coleslaw
•	BBQ Chicken
•	Pulled Pork Sandwiches
•	Green Beans
•	Baked Beans
•	Macaroni & Cheese
•	Rolls and Butter
•	Pecan Pie

SOUP & POTATO BAR...............

•	Mixed Greens Salad
•	Pre-select one of the following soups: 
	 Chicken Noodle, Chicken Tortilla, Chili, Broccoli  
	 Cheese Soup or Roasted Red Pepper Tomato Bisque
•	Baked potatoes served with the  
	 following accompaniments: butter, sour cream,  
	 shredded cheese, green onion & bacon
•	Chocolate-Peanut Butter Bars
 
THE BIG GRILLE......................

•	Cheeseburgers
•	Hot Dogs
•	Buns
•	Assorted Toppings, Ketchup & Mustard
•	Potato Salad 
•	Mixed Greens Salad with Ranch & Vinaigrette Dressings
•	A Variety of Chips
•	Banana Pudding

SOUTHWESTERN FIESTA..........

•	Chips with Pico De Gallo, Guacamole & Queso
•	Warm Tortillas served with Lettuce, Peppers, Onion,     
	 Shredded Cheese, Cilantro & Sour Cream
•	Beef & Chicken Fajitas
•	Cheese Enchiladas
•	Spanish Rice
•	Black Beans & Corn
•	Cinnamon Sugar Crisps

MEDITERRANEAN ................... 

•	Greek Salad with Greek Vinaigrette
•	Tabbouleh Salad
•	Tzatziki, Hummus & Pita
•	Spanakopita
•	Chicken Kabobs
•	Beef Kabobs
•	Orzo with Roasted Vegetables
•	Baklava

PICNIC TIME...........................

•	Tomato, Cucumber & Onion Salad
•	Coleslaw
•	Southern Fried Chicken
•	Honey Baked Ham
•	Green Beans
•	Macaroni & Cheese
•	Housemade Southern Cornbread
•	Seasonal Fruit Cobbler

VIVA ITALIA.............................

•	Caesar Salad
•	Tomato & Mozzarella Caprese Salad
•	Traditional Lasagna
•	Pasta Alfredo
•	Chicken Parmesan
•	Roasted Seasonal Vegetables
•	Garlic Bread
•	Tiramisu

		  $32.00 per person

		
		
		  $33.00 per person

		  $28.00 per person

		

		  $32.00 per person

		  $34.00 per person

		
		  $34.00 per person

		  $34.00 per person

		  $34.00 per person

Pricing is per person, unless otherwise indicated, and is subject to applicable taxes,  

gratuity, a 5% administrative fee, and/or other contracted fees. Menu selections & 

pricing are subject to change without notice until an event order is fully executed. -9-

Your dedicated Sales and Event Manager will take charge of 
every detail of your event to ensure it is an unparalleled success. 

For a customized proposal, call 864.412.7844.

E M B A S S Y  S U I T E S  B A N Q U E T  M E N U S  A N D  I N F O R M A T I O N

-9-



•	Beef Tenderloin Tips with Sundried Tomato Herb Butter
•	Brown Sugar Roasted Pork
•	Vegetable Lasagna*
•	Baked Ratatouille*

•	Sauteed Seasonal Vegetables
•	Macaroni & Cheese
•	Wild Rice Pilaf

•	Cheesecake
•	Bread Pudding
•	Seasonal Fruit Cobbler 

•	Mixed Greens Salad with Balsamic  
	 Vinaigrette & Ranch Dressings
•	Classic Caesar Salad
•	Greek Salad with Pepperoncini, Cucumber,  
	 Tomatoes & Onions*

•	Salmon Fillet with Caper Cream Sauce
•	Chicken Cordon Bleu
•	Chicken Florentine
•	Cracker-Crusted Market Fish

*Vegetarian options

•	Garlic Mashed Potatoes
•	Roasted Red Potatoes
•	Sauteed Green Beans
•	Broccoli Au Gratin

•	Chocolate Layer Cake
•	Key Lime Pie 
•	Pecan Pie

•	Antipasto Display
•	Baked Potato Soup with Bacon Bits
•	Minestrone Soup*
•	Roasted Red Pepper Tomato Bisque*

STARTERS (Please pre-select two)

ENTREE (Please pre-select two)

SIDES (Please pre-select two)

DESSERTS (Please pre-select two)

Served with fresh bread & butter, iced tea & water. 
PLEASE NOTE: A minimum of 20 people required. Buffet service is for one hour. All lunches must conclude by 3pm. 

CREATE  YOUR OWN LUNCHEON BUFFET

*Vegetarian options

(Add an additional entree for $6.00 per person)

$38.00  PER PERSON

Pricing is per person, unless otherwise indicated, and is subject to applicable taxes,  

gratuity, a 5% administrative fee, and/or other contracted fees. Menu selections & 

pricing are subject to change without notice until an event order is fully executed. -10-

Your dedicated Sales and Event Manager will take charge of 
every detail of your event to ensure it is an unparalleled success. 

For a customized proposal, call 864.412.7844.

E M B A S S Y  S U I T E S  B A N Q U E T  M E N U S  A N D  I N F O R M A T I O N
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PLEASE NOTE: Boxed lunches & salads available before 2pm.

BOXED LUNCHES

CLASSIC COBB
Sliced Turkey, Ham, Bacon, Lettuce & Tomato 
with a Homemade Spicy Ranch Spread 

DOWNTOWN DELI
Turkey & Smoked Gouda with Pesto Aioli,  
Lettuce & Tomato

AMERICAN COMFORT
Sliced Ham & Swiss Cheese with Lettuce & Tomato

Gourmet sandwich selections are served with a bag of chips, a cookie or brownie & bottled water or soda.

Gourmet wrap selections are served with a bag of chips, a cookie or brownie & bottled water or soda.

Salads served with a cookie & bottled water or soda.

SMOKED TURKEY
Smoked Turkey with Grape Tomatoes, Romaine Lettuce, 
Hummus & Sliced Cucumber

TEXAS RANCH HAND
Diced Chicken Breast, Shredded Cheddar, 
Bacon, Lettuce & Tomato with our Homemade 
BBQ Ranch Dressing 

ROASTED VEGETABLE WRAP
Served in a Spinach Wrap with Boursin Cheese  
& Roasted Vegetables 

SOUTHWESTERN BEEF WRAP
Thinly Sliced Cajun Roast Beef with Corn Salsa, Avocado, 
Tomatoes and a Sriracha-Aioli Drizzle

Minimum of 15 people required. Minimum order per sandwich: 5 each. 

Minimum of 15 people required. Minimum order per wrap: 5 each. 

ROAST BEEF & BOURSIN CHEESE
Accented with Tomato, Lettuce & Purple Onion

SOUTHERN CHICKEN SALAD
Southern Chicken Salad with Lettuce & Tomato

CHICKEN CAESAR SALAD
Marinated Grilled Chicken, Hearts of Romaine, Parmesan 
Cheese & Croutons; Tossed in House Caesar Dressing

Available as a Gourment Wrap Upon Request

TRADITIONAL CHEF SALAD
Julienne Strips of Turkey, Ham, Cheddar and Provolone 
Cheese served over a bed of Mixed Greens; 
Topped with Crumbled Bacon and your Choice of 
Dressing 
(Pre-select one: Ranch, Balsamic Vinaigrette,  
Honey Mustard or Thousand Island)

Minimum of 15 people required. Minimum order per salad: 5 each.

GOURMET SANDWICHES

GOURMET WRAPS

SALADS

 ($20.00 per person)

 ($20.00 per person)

($20.00 per person)

Pricing is per person, unless otherwise indicated, and is subject to applicable taxes,  

gratuity, a 5% administrative fee, and/or other contracted fees. Menu selections & 

pricing are subject to change without notice until an event order is fully executed. -11-

Your dedicated Sales and Event Manager will take charge of 
every detail of your event to ensure it is an unparalleled success. 

For a customized proposal, call 864.412.7844.

E M B A S S Y  S U I T E S  B A N Q U E T  M E N U S  A N D  I N F O R M A T I O N
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