
                                                 BUFFET    DINNERS 

                 FOR WEDDING RECEPTIONS, REHEARSALS, CORPORATE
                   BIRTHDAYS, ANNIVERSARIES, ANY SPECIAL OCCASION 

Enjoy your dinner with just your group of family and friends in our beautiful historic venue. 
The buffet dinner can be made to look completely different than your wedding day. 
Don’t travel to another location, just rehearse and come into a fantastic dinner. Many choices, 
some are listed below. Ask your planner if you would like other choices. We work well with 
themes and whatever ideas you have or we can suggest ways to make your event dinner a time 
to remember!

                                   BUFFET   DINNER   MENUS

Delicious food , presented beautifully by
        Scott Hall Catering , “ The Midlands Most Requested Caterer”

In the Historic “Corley Mill House” circa 1908. *

Voted Lexington’s Best 2020

Meats.  Select 2 or 3
    Bacon wrapped  roasted pork tenderloin
    Black Oak smoked ham
    Smoked turkey
    Deep fried buttermilk battered chicken tenderloins
    Southern fried chicken on the bone
    Red pepper and cheddar stuffed chicken roulade
    Chicken Marsala 
    Grilled French cut chicken breast
    Grilled and chilled cocktail shrimp. ***
    Hickory smoked pulled pork
    Hickory smoked shredded beef brisket**
    Roasted beef **
    Steamship of beef ****must be over 75 guests 
    Bacon wrapped sea scallops****
    Smoked bourbon marinated salmon filets ***
    Oven roasted beef tenderloin ****
    Low country boil
    14 hour smoked pulled pork taco station 
    Shrimp & grits

   **.  Add 1.00 per person
  ***.  Add 2.00 per person
****.   Add 3.00 per person

Vegetable side dishes. Select 2
     Sautéed Brussels sprouts 



      Southern Corn pudding
     Green beans with butter roasted pecans
     Green apple, cabbage & carrot coleslaw
     Bleu cheese coleslaw 
     Mixed green salad, farmers cheese and croutons with chef made vinaigrette
     Maple glazed carrots
     Grilled  asparagus 
     Braised collards
     Grilled mixed root vegetables
     Sautéed yellow and zucchini squash

Starch side dishes select 2
     Carolina rice
     Mac &. Cheese 
     Southern creamy 
     Roasted red potatoes with rosemary
     Garlic mashed red potatoes

Assorted breads 
Iced Tea & water

Dessert menu:

Cream cheese pound cake with toppings at a station with attendant 
New York style cheese cake with toppings at station with attendant
Peach cobbler
Apple cobbler
Blackberry cobbler
Strawberry cobbler
Sea salt pecan, brownie squares drizzled with caramel sauce
Banana pudding
White chocolate cranberry bread pudding with a vanilla cream sauce

Choose 2 meats...............$26 per person
Choose 3 meats...............$29 per person

You may bring in dessert from an outside vendor or 

Add 1 dessert........$4  Per person     Add 2 desserts......$6 Per person  

This includes all china, glassware, navy or black linens,  set up, clean up and staff for the event. 

Entire Venue & gardens  rental.............$750.00             3 hours 

Exquisite food , extraordinary service 
              
          ~OR~



Plated Dinner Meal

Assorted bread baskets 
   On each table 

   mixed green salad
   With farmers cheese
   Dried cranberries
   Fresh fried focaccia croutons
  
Roasted beef tenderloin 
      Brown butter sauce
     Plated over smashed red skin potatoes and salt & vinegar Brussels sprouts

    ~30~

 
      
     

     
    


