
Catering Menu

Breakfast

Sandwiches

Continental Breakfast  $7.99
Includes variety of  muffins, turnovers, danish, fruit, bagels and 
cream cheese along with coffee, juices and bottled water.

Executive Continental  $8.99
A heartier portion of our Continental Breakfast along with yogurt, 
coffee, juices and bottled water.

Sunrise Starter  $6.99
Bagels with cream cheese, fresh fruit, coffee, juices and bottled water.

All American Breakfast $8.99
Scrambled eggs with breakfast potatoes and your choice of savory 
bacon, ham or sausage, along with biscuits, fresh cut fruit, coffee, 
juices and bottled water. 

French Toast Buffet $8.99
Delicious cinnamon french toast with maple syrup, a side
portion of scrambled eggs, fresh cut fruit, coffee, juices and bottled 
water and your choice of savory bacon, ham or sausage, makes for a 
sweet and hot start to the day!

Ham & Egg Casserole $8.99
Pastries and biscuits served with ASJ’s Ham & Egg Casserole with 
fresh fruit, coffee, juices and bottled water.

Build Your Own Breakfast Burritos $8.99
Scrambled eggs, sausage, breakfast potatoes, peppers, shredded 
cheese, salsa, sour cream, seasonal fruit and fresh flour tortillas. 
Coffee, juices and bottled water are also  included.

Ask about our additional breakfast selections!

All prices are on a “per person” basis.  All catering subject to minimum 
of 16 people, sales tax and service charge, call for details. Cancellations 
require 24-hour notice! Less than 24-hour notice incurs a 50% charge!

Executive Lunches

NC Style BBQ  $8.99
Our slow cooked North Carolina style pork BBQ or chopped
BBQ chicken served with rolls, mac and cheese, slaw and
potato salad.

Chicken & Ribs  $12.99
Teriyaki marinated boneless,skinless chicken breasts grilled next to
BBQ Sauce coated St. Louis Style pork ribs. Served with potato & 
pasta salad, rolls and baked beans.

    

Plates, napkins and plasticware are provided. China, silver and glassware are available  
at additional cost. Linen tablecloths are provided for buffet line. Extras available at  

additional cost. Due to market fluctuations, all prices are subject to change.

Sandwich Buffet Platter  $8.29
Choice of “build-your-own” deli platter or pre-made sandwiches
Meat tray: ham, turkey breast, roast beef 
Cheese: baby swiss, provolone, cheddar
Sides (choice of 2): pasta salad, tossed green salad, potato salad, 
quinoa salad, chips
Breads: honey wheat, sourdough, 13-grain, olive oil & herb
Condiments: tomatoes, pickles, mustard, mayo
Substitute soup for salads—add $1.79

Light Combo  $6.99
Dollar or croissant sandwiches with a crisp veggie tray with our famous 
ranch dip. Served with pasta salad, cookies and brownies.

Ph: 336-852-8243
Fax: 336-852-8248

104-A Meadowood Street
Greensboro, NC 27409

All Executive Lunches are served with a choice of garlic ranch mashed 
potatoes, baked potatoes, rice pilaf or herbed bowtie pasta. Also served 
with vegetable, tossed green salad and a variety of our homemade bread.

Roasted Chicken  $8.99
A tender roasted 1/4 chicken seasoned with your choice of Rosemary, 
Lemon Pepper or BBQ.

Tender Pot Roast  $11.49
Thick slices of slow cooked, juicy pot roast. Just like Mom used to make!

Grilled Chicken  $9.99
A boneless, skinless 1/4 lb. breast seasoned with your choice of BBQ 
sauce, teriyaki sauce or Italian seasonings and grilled to perfection.

Parmesan Crusted Tilapia  $10.99
A delicate Tilapia filet, with a Parmesan seasoned crust.

Prime Rib  $18.99
Slow-roasted, hand-carved prime rib of beef.

Savory Pork Roast $9.29
Succulent slow-roasted pork sliced into hearty portions served next
to our tangy homemade sauce.

Tuscan Chicken $9.99
A boneless, skinless chicken breast topped with sundried tomatoes 
and mushrooms in a creamy, tangy sauce.

Champagne Chicken $9.99
Succulent chicken breasts and mushrooms married in a Champagne 
Cream sauce with hints of garlic and pepper. 



Build Your Own
Salad Bar Extravaganza  $8.99

Build your own cobb, chef, cashew chicken or grilled teriyaki chicken 
salad, (choice of one). Served with a a bowl of cut fruit, homemade 
bread and dressings. Fat-free and lite dressings available!

Baked Potato Bar  $6.99
Large Idaho spuds baked to perfection, served with an array of the 
best toppings, crisp tossed green salad, creamy dressings and fresh 
homemade breads. Toppings: chili (Apple Spice Junction style), sautéed 
mushrooms, butter, sour cream, chives, bacon bits, grated cheese. 

Taco Bar  $9.29
Soft steamed and hard shell tortillas served with seasoned taco meat,
and refried beans. Top them off with sour cream, guacamole, olives,
onions, shredded cheese, shredded lettuce, diced tomatoes and salsa.
Spanish rice and a medley of tortilla chips on the side make this a festive
event—Olé!
Substitute chicken for taco meat add 79¢  Add chicken for $1.59
Add salad & crisp tortilla bowl for $2.99

Fajita Bar  $9.99
Strips of chicken with a tangy homemade sauce, green peppers and 
red onions on a fresh steamed flour tortilla. Sour cream, guacamole, 
cheese, tomatoes, Spanish rice, refried beans, chips and salsa on the 
side. Substitute beef for chicken add 59¢

Pasta
Pasta Bar  $7.99

Penne pasta and fettuccini with marinara and alfredo sauces. Served 
with choice of vegetable, Parmesan cheese, crisp tossed green salad, and 
fresh baked bread with garlic butter.  Add meatballs for 79¢  •  Add grilled 
chicken for $1.59

Chicken Pasta Alfredo  $8.99 
Penne pasta with grilled chicken and alfredo sauce. Also served with
crisp Caesar salad, fresh baked bread and garlic butter.

Pasta and Meatballs  $8.49 
Pasta with marinara sauce and meatballs served with a Caesar salad,
fresh baked bread and garlic butter.

Gourmet Mac N Cheese $8.49
Three kinds of gourmet mac n cheese:All American, pesto carbonara, 
and buffalo chicken style mac n cheese served with Caesar salad and 
fresh baked bread.

Cajun Chicken Pasta  $8.99
Tender boneless chicken breast served over bowtie pasta with 
mushrooms, peppers and onions in a spicy New Orleans sauce. Served 
with Caesar salad and fresh baked bread.

Lasagna  $8.99
Layers of cheese, fresh ground beef, Italian herbs, and tangy marinara 
sauce. Served with fresh baked bread, whipped garlic butter, Parmesan 
cheese, choice of vegetable and a crisp garden salad.  
Veggie Lasagna—$9.99

Baked Ziti $7.99
Pasta layered with a ground beef, tomato sauce and cheeses. Served 
with green beans, crisp tossed salad and fresh baked
bread with garlic butter. Add Italian sausage $1.50

Beef Stroganoff  $9.99
Tender Beef strips and mushrooms cooked with sour cream and served 
with pasta make this a classically delicious meal. Served with steamed 
vegetables,tossed salad, a variety of our homemade bread.

Beyond The Borders
Creamy Chicken Enchiladas  $8.99

Tender sliced chicken, our special sour cream blend, lots of cheddar 
& jack cheeses and just the right touch of green chile all wrapped up in 
a homestyle flour tortilla. Served with Spanish rice, refried beans, a 
medley of tortilla chips, salsa and guacamole. Add tossed salad for $1.49

Asian Stir Fry $8.99
Tender strips of chicken served with broccoli, mushrooms, carrots, baby 
corn, peppers & onions in our homemade Asian sauce. Served with 
white rice and egg rolls. Substitute beef for chicken add 59¢

Grilled Teriyaki Kabobs  $9.99
Tender chunks of chicken next to grilled vegetables. 
Served with rice pilaf, garden salad and fresh-baked bread.
Substitute beef for chicken add 59¢

Mexican Lasagna $8.99
Zesty layers of a mixture of ground beef, cheese, salsa, rice, corn, black 
beans and Mexican seasoning, between flour tortillas and served with 
a tossed salad and tortilla chips with salsa.

Chicken Pot Pie  $8.49 
Tender Chicken and vegetables in a creamy gravy and flaky crust.Served 
with garlic ranch mashed potatoes, fresh tossed green salad and a variety 
of our fresh baked bread.

Desserts
Dessert Tray  $2.49

A variety of smaller portions of brownies, cookies, bars, and Peanut 
Butter Yummy Bars.

Executive Dessert Tray  $3.49
Add chocolate covered strawberries and tasty cheesecake bites to our 
dessert tray.

Cookie Tray $1.29 
Chocolate chip and oatmeal raisin cookies. 
 

Cookie and Brownie Tray $1.59 
An arrangement of cookies and brownies.  

Cheesecake  $3.49  Carrot Cake  $3.49  Chocolate Cake  $3.49   
Chocolate-dipped Strawberries (2–3 pieces; seasonal)  $1.99

Beverages
Iced Tea $6.00 per gallon • Lemonade $7.00 per gallon
Bottled Water $1.29 • Soda Pop (can) $1.29 • Bottled Juices $1.49
Airpot of Coffee $8.99 • Punch Bowl (30 minimum) $1.29

Appetizers
Priced per portion. Call one of our Caterting Specialists to help design 

a variety of appetizers for your event. 

Apple Spice Hot Wings or Drumettes (2–3 pieces) $2.99
Meatballs (4-5 pieces) (Swedish style, Sweet & Sour or BBQ)  $1.99
Cubed Cheese, Red Grapes, Apple Wedges and Crackers $3.99  
Mini Egg Rolls with Sweet & Sour sauce (4 pieces)  $2.49
Stuffed Mushrooms (2 pieces per person)  $2.49
Fruit Tray (Seasonal Variety)  $2.99 Add Fruit Dip $.79
Vegetable Tray Served with homemade ranch dressing $2.49
Pasta, Potato, Quinoa Salad $1.29
Shrimp Cocktail Tray (3-4 Large) $3.99
Chips & Salsa $1.29  • Add Guacamole $.99
Finger Sandwiches  (4) $3.59
Mini Croissant Sandwiches $1.79 
Mini Chicken Cordon Bleu (2–3 pieces per person)  $2.29
Chicken Skewer (2 pcs. with your choice of sweet & sour or BBQ sauce)  $2.99
Champagne Chicken in Puff Pastry (2 pieces) $3.99
Hummus & Pita Chips $2.29
Spinach Dip & Pita Chips $2.99
Artichoke Dip & Pita Chips $2.99 


