


In this catalog, you will find many of the fantastic 
catering options the Arnold Lakeside Center (ALC) can 
provide.  In the event that you do not find exactly what 
you are looking for, please contact the ALC staff with 
your requirements.  They will make every effort to fulfill 
your requests.

Outside food and beverages are not allowed for events 
hosted at the Gossick Leadership Center (GLC).  This 
includes sack lunches, snacks, etc.  First consideration 
for food and beverage requirements must be given to the 
Arnold Lakeside Center.  If they cannot accommodate, 
then an outside source may be utilized but only with the 
approval of the GLC Conference Center Manager.   In 
the event that the ALC cannot accommodate your 
function and outside food is brought in, a $25.00 fee will 
be applied.  This fee applies regardless of the category 
of user.

ALC staff can be reached at 931.454.3350 between 1000 
and 1500, Tuesday through Friday.  Please contact the 
Catering office to schedule an appointment to discuss 
your specific needs for your event and to accomplish 
your contract.

Every effort will be made to meet 
Your specific requirements.  We can 

accommodate a variety of specific needs 
upon request.





Breakfast Basics
The Continental
���Selection of Chilled Juices

���Assortment of Sensational Sweets Pastry:  Apple Twists, 
Cheese Butterfly, Cinnamon Almond Bear Claw, Cherry Cheese, 
Low-Fat Apple and Low-Fat Cheese Danish

���Freshly Brewed Coffee, Decaffeinated Coffee, and Assorted 
Teas
$6.95 per person

The Continental Plus
���Selection of Chilled Juices

���Assortment of Sensational Sweets Pastry:  Apple Twists, 
Cheese Butterfly, Cinnamon Almond Bear Claw, Cherry Cheese, 
Low-Fat Apple and Low-Fat Cheese Danish

���Sliced Seasonal Fruit

���Freshly Brewed Coffee, Decaffeinated Coffee, and Assorted 
Teas
$7.95 per person

The Club Continental
���Selection of Chilled Juices

���Assortment of Sensational Sweets Pastry:  Apple Twist, 
Cinnamon Almond Bear Claw, Low-Fat Cheese Danish, 
Blueberry, Bran, and Banana Nut Muffins

���Sliced Seasonal Fruit

���Sensational Sweets Bagels with Cream Cheese

���Assorted Yogurt Cups

���Assorted Hot and Cold Cereals

���Freshly Brewed Coffee, Decaffeinated Coffee, and Assorted 
Teas
$10.50 per person



Breakfast Buffets
All include the following items:

Selection of Chilled Juices

Assortment of Sensational Sweets Pastry: 
Apple Twists, cheese Butterfly, Cinnamon Almond Bear Claw, 
Cherry Cheese, Low-Fat Apple, and Low-Fat Cheese Danish

Toast or Biscuits

Freshly Brewed Coffee, Decaffeinated Coffee, and Assorted Teas

In addition to the above items, select one of the following entrees:

American Classic
���Freshly Scrambled Eggs

���Home Fried Potatoes

���Crisp Bacon and Sausages
$9.25 per person

American Classic Plus
���French Toast with Maple Syrup

���Freshly Scrambled Eggs

���Home Fried Potatoes

���Crisp Bacon and Sausages
$9.75 per person

Benedict Breakfast
���Poached Farm Fresh Eggs on English Muffins with 
Canadian Bacon and Hollandaise Sauce

���Home Fried Potatoes

���Balsamic Grilled Vegetables
$10.95 per person





Lunch Buffets
All include Coffee/Tea Service unless otherwise noted

Italian Buffet
���Bowtie Pasta

���Fettucini Pasta

���Red & White Sauce

���Garlic Bread

���Meat Lasagna

���Romaine Lettuce, Crumbled Feta Cheese, Roma Tomatoes, Red 
Onion, Croutons & Italian Dressing
$8.95 per person                     

BBQ Buffet
���BBQ Pork

���Potato Salad

���Cole Slaw

���Baked Beans
$8.95 per person                     

Mexican Buffet
���Taco with all the Fixings

���Chicken Fajitas or Burritos

���Spanish Rice

���Refried Beans

���Tamales

���Apple Crispitos
$8.95 per person

The Classic
�  Half Roast Beef and Half Roast Turkey Sandwich with Cheddar 
Cheese
�  Potato Chips
�  Whole Seasonal Fruit
�  Sensational Sweets Cookie
�  A Selection of Soft Drinks or Bottled Water
$8.75 per person



The Club Special
�  Submarine Sandwich with Turkey, Ham, and Salami with 
Provolone Cheese, Lettuce, Tomato, Onion, and Sliced Olives on a 
Fresh Baguette
�  Pasta Salad
�  Whole Seasonal Fruit
�  Chewy Chocolate Brownie with Walnuts
�  A Selection of Soft Drinks or Bottled Water
$10.00 per person

Pizza Buffet
�  The Falcon (Cheese)
�  The Eagle (Pepperoni)
�  The Mustang (Ham, Bacon, Pineapple)
�  The Galaxy (Pepperoni, Sausage, Ham, Green  Pepper, Onion, 
Mushrooms, Black Olives, Extra Cheese & Bacon)
�  The Raptor (Pepperoni, Ham, Sausage, Bacon & Ground Beef)
$7.95 per person
Add garden salad for $1.00 more

Create Your Own
Select one meat:

���Glenda's Famous Fried Chicken ���Grilled Chicken

���Turkey ���Pork Chops

���Roast Beef and Gravy ���Fried Catfish

���Chicken Fried Steak w/Gravy ���Honey Glazed Ham

���Liver and Onions ���Meatloaf

���Beef Tips w/Mushroom Gravy ���London Broil
Select two sides:

���Buttered Peas and Carrots ���Macaroni & Cheese

���Mashed or Garlic Mashed Potatoes ���Breaded Squash

���Scalloped or AuGratin potatoes ���Cole Slaw

���Steamed Broccoli Spears ���Green Beans

���Corn on the Cob ���Breaded Okra
$7.95 per person
�Add a Garden Salad for $1.00 more
�Add a Dessert for $1.00 
(Pick one: Fruit Cobbler or Sheet Cake with your choice of 
Toppings: Strawberries, Chocolate or Caramel)





Dinner Buffets

South of the Border
���Greens with Tomatoes and Onions Tossed with House Dressing

���Beef Taquitos

���Chicken Fajitas with Warm Flour Tortillas

���Shredded Pork Enchiladas with Salsa Verde

���Refried Beans

���Mexican Rice

���Traditional Flan

���Sliced Fruits

���Coffee/Tea
$12.75 per person

The Cowboy Western
���Crisp Cole Slaw

���Green Salad with Ranch Dressing

���Jalapeño Cheese Poppers

���Barbecued Chicken and Steaks

���Baked Beans

���Sweet Cornbread with Honey Butter

���Fruit Cobbler

���Coffee/Tea
$16.75 per person

Endless Summer Beach Party
���Tossed Greens with Veggies and House Dressing

���Classic Potato Salad

���Sourdough Rolls and Butter

���Grilled Burgers and Hot Dogs with all the Trimmings

���Steamed Corn on the Cob

���Sliced Seasonal Fruit

���Coffee/Tea
$12.95 per person



Classic Club 
���Tossed Greens with Choice of Dressings

���Macaroni Salad

���Classic Crispy Cole Slaw

���Carved Steamship or Top Round of Beef with Horseradish

���Sliced Smoked Ham with Rum Raisin Sauce

���Sliced Roast Turkey with Pan Gravy and Stuffing

���Oven Roasted New Potatoes

���Buttered Peas and Carrots

���Warm Fruit Cobbler

���Freshly Baked Rolls with Butter

���Coffee/Tea
$15.50 per person



Create Your Own

All include the following items:

  Fresh Greens and tomatoes with Creamy Balsamic Vinaigrette
  

Rolls and Butter
 

 Coffee/Tea 

Light Buffet
 Choose (1) Salad, (1) Meat, (1)  Starch, (1) Vegetable, (1) Dessert
$11.00 per person

Classic Buffet  
Choose (2) Salads, (2) Meats, (2) Starches, (2) Vegetables, (1) 
Dessert
$19.00 per person

Sumptuous Buffet
Choose (3) Salads, (3) Meats with Carver, (2) Starches, (2) 
Vegetables, (2) Desserts
$21.00 per person

Choice List

Salads
�  Classic Potato Salad
�  Macaroni Salad
�  Marinated Cucumbers & Tomatoes 
�  Bowtie Pasta with Seasonal Vegetables
�  Fruit Salad
�  Java Slaw
�  Cole Slaw



Meats
�  Sliced London Broil
�  Stuffed Chicken Breast
�  Vegetable Lasagna
�  Sliced Roasted Pork Loin
�  Carved Roasted Turkey
  Baked New England Cod

Starches
�  Garlic Mashed Potatoes
�  Rustic Mashed Potatoes
�  Steamed Rice
�  Roasted New Potatoes
  Linguini Marinara

Vegetables
�  Green Beans with Almonds
�  Peas with Shoe String Carrots
�  Steamed Broccoli Spears
�  Corn on the Cob
�  Asian Stir Fry
  Balsamic Grilled Vegetables

Desserts
�  Chocolate Mousse
�  Apple Pie
�  Berries with Ice Cream
�  Peanut Butter Pie
�  New York Cheesecake
�  Assorted Fruit Cobblers

Carved Prime Rib on Buffets will be sold at Market Value.  Please 
ask the Catering Office for the price

Choice List (continued)





Reception Hors d'oeuvres
Minimum order of 100 pieces

Hot
���Buffalo Wings with Cool Ranch Dipping Sauce

$75.00 per 100 pieces

���Vegetable Spring Rolls with Plum Sauce
$75.00 per 100 pieces

���Sweet and Sour, Barbeque, or Swedish Meatballs
$85.00 per 100 pieces

�� Jalapeño Cheese Poppers with Cool Ranch Dipping Sauce
$75.0 per 100 pieces

���Black Bean and Cheese Quesadillas
$100.00 per 100 pieces

���Fried Chicken Tenders with Honey Mustard Dipping Sauce
$95.00 per 100 pieces

���Teriyaki Beef Sticks
$160.00 per 100 pieces

���Grilled Beef or Chicken Kabobs with Tangy BBQ Sauce
$160.00 per 100 pieces

Cold
���Curried Chicken Salad Finger Sandwiches

$100.00 per 100 pieces

���Deviled Ham Finger Salad Sandwiches
$100.00 per 100 pieces

���Smoked Salmon with Dill Cheese Finger Sandwiches
$125.00 per 100 pieces

���Fancy Deviled Eggs
$60.00 per 100 pieces



���Chilled Shrimp on a Cucumber Round
$125.00 per 100 pieces

���Assorted Dips and Chips
$25.00 (50 people)

Enhancements
���Fancy Imported & Domestic Cheese with Sliced Baguettes

$90.00 small $170.00 large

���Fresh Vegetable Crudités with Assorted Dips
$50.00 small $75.00 large

���Sliced Meat Platter with Turkey, Ham, and Roast Beef served 
with Rolls and Condiments

$120.00 (served 50 people)

���Sliced Fresh Fruit Display with Seasonal Berries
Market Price (Check with Catering Manager)

���Deluxe Platter of Sliced Meats and Cheeses with Turkey, Ham, 
Roast Beef, Salami, Cheddar, Swiss, and American Cheese served 
with Rolls, Condiments, and Crackers

$160.00 (served 50 people)

Carvings
���Whole Roasted Turkey with Cranberry Chutney, Rolls, and 
Condiments

$150.00 serves 50 people

���Prime Rib Au Jus
$230.00 serves 50 people

���Steamship or Top Round of Beef with Horseradish, Rolls, and 
Condiments

$120.00 services 50 people

���Honey Glazed Ham with Rolls and Condiments
$120.0 serves 50 people



���Assortment of Pastries
$18.00 per dozen

���Selection of Bagels & Cream Cheese
$20.00 per dozen

���Selection of cookies
$6.50 per dozen

���Chewy Chocolate Brownies
$12.50 per dozen

���Assorted Whole Seasonal Fruit
Market Price

���Sliced Fresh Fruit
$75.00 (50 people)

���Assorted Dips and Chips
$25.00 (50 people)

Good Morning!
���An Assortment of Bakery Fresh Sensational Sweets Danish

���Fruit Yogurt Cups on Ice

���Sliced Melon and Orange Wedges

���Chilled Juices/Coffee/Tea 
$7.95 per person

Good Afternoon!
���An Assortment of fresh Sensational Sweets Cookies

���Assortment of chips

���Fresh Whole Fruits

���Chilled Soft Drinks and Bottled Waters/Coffee/ Tea
$7.95 per person



���Freshly Brewed Coffee or Decaffeinated Coffee
$8.00 per pot

���Chilled Orange, Apple, Tomato, or Grapefruit Juice
$5.50 per quart
  
�  Assorted Bottle Water
$1.00 each

���Assorted Canned Soft Drinks  including Diet and Caffeine-
Free
$0.75 each

���Cartons of Chilled Milk
$0.95 per carton

��Fruit Punch
$20.00 per gallon

���Hot/Iced Tea or Hot Chocolate
$8.00 per pot


