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s Summer BBQs
& Picnics
Includes two entrées, salad, side dishes, and desserts

prices are per person (min 12 guests)

Mongolian BBQ . . . . . . . . . . . . . . . . . . . . . . . . . . . . $14.99
Five spice chicken and Mongolian flank steak with peanut cold

noodles, Asian slaw accompanied by caramelized pineapple angel

food cake

Southern Shores Picnic. . . . . . . . . . . . . . . . . . . . . . $16.99
Peppered shrimp and apple glazed spare ribs, spiced sweet potato

salad and summer squash slaw accompanied by grilled pound cake

with strawberries, peaches & cream

Summer Bar-b-que. . . . . . . . . . . . . . . . . . . . . . . . . $12.99
BBQ chicken and brisket with baked beans, coleslaw, mac & cheese,

corn bread and dessert

Game Day Buffet . . . . . . . . . . . . . . . . . . . . . . . . . . . $13.49
Mini cheese steak sandwiches and Buffalo chicken tenders with

vegetable quesadilla, chilled spinach dip & pita chips and Mexican

chopped salad all served with cookies & dessert bars

Chilled Asian Fusion . . . . . . . . . . . . . . . . . . . . . . . . $12.99
Orange glazed chicken with sesame spinach, teriyaki salmon over

sweet chile cucumbers, cilantro peanut cold noodle, Szechuan beans

and raspberry almond bar

Chilled Splenderà Italiano . . . . . . . . . . . . . . . . . . . $14.49
Grilled chicken with broccolini gremolata, pesto rubbed flank steak,

panzanella salad with summer berry fiore di latte
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Beverages
prices are per person (min 6 guests)

Coffee, Decaf, Hot Tea . . . . . . . $1.29

Assorted Juices . . . . . . . . . . . . . $1.49

Bottled Water . . . . . . . . . . . . . . $1.49

Assorted Sodas & Tea . . . . . . . . $1.49

The Season starts here...
try our new flavors today
Ask our catering team for more
information at 706.886.7014

To order: www.tfc.edu/dining

Limited time menu available through August 15, 2009
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s Summer Sun-Up
Includes a summer fruit platter, yogurt cup

medley, coffee, decaf & hot tea
priced per person (min 12 guests)

Quiche-a-dilla . . . . . . . . . . . . . . . . . . . . . . . . . . $9.99
Taste all three of our savory egg custards baked in a tortilla shell

• Quiche-a-dilla Lorraine

• Veggie & Parmesan Quiche-a-dilla

• Garden Florentine Quiche-a-dilla

Fit & Trim Sandwiches . . . . . . . . . . . . . . . . $10.49
Our assortment of scrambled Egg Beaters with garden vegetables

& Swiss on whole wheat English muffins

• Garden Egg & Ham

• Garden Egg & Swiss

• Garden Egg & Turkey Sausage
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Picnic Basket
Choose three sandwiches & two side salads

served with bagged chips, cookies, & brownies

$12.99 per person (min 6 guests)

• Blackened Chicken on Ciabatta with cucumber riata

• Roast Beef & Cheddar on Baguette
with parmesan peppercorn spread

• California Turkey on Ciabatta with avocado and ranch

• Turkey & Pineapple on Ciabatta with fennel slaw

• Turkey Fajita on Ciabatta with chunky salsa

• Ham & Swiss on Baguette with spicy honey mustard

• Apple Tuna Salad on Ciabatta with arugula & tomato

• Pepper, Mushroom, Provolone Wrap with oil & vinegar

Summer Side Salads
• Spicy Pepper Slaw

• Thai Peanut Cold Noodle

• Garden Tortellini Salad

• Lemon Parsley Tabbouleh

• Greek Watermelon Salad

• Strawberry Mango Salad

• Chilled Ratatouille Salad

• Garden Vegetable Garbanzo Salad

• Dill Cucumber Salad
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Salad Affair
Choose two premium entrée salads with fresh

grilled baguettes, seasonal fruit salad & chocolate

cupcake trio
$14.49 per person (min 6 guests)

Thai Island Beef Salad
Grilled flank steak over romaine with peanuts, cucumber and

crispy noodles in a Thai lime vinaigrette

Jamaican Jerk Chicken Salad
Shredded lettuces with roasted sweet potatoes, bacon and

mango in a Jamaican ranch dressing

Key West Salmon Salad
Marinated grilled salmon on a bed of romaine and sweet

peppers with mango margarita dressing

Spinach Apple Salad with Chicken
Baby spinach with coriander crusted chicken, bacon, goat cheese

and fresh country apple dressing

Garden Vegetable Panzanella
Toasted crostini tossed with cucumber, tomato and olives in a

basil vinaigrette


