BUFFETS

SOUTHERN-STYLE LUNCH BUFFET
$20 per person
Full-service Odette staffing recommended.

- house-ground meatloaf with homemade red pepper-thyme ketchup
- buttermilk-brined fried chicken
- braised greens - macaroni & cheese - cornbread
- green salad with house ranch & lemon vinaigrette
- bread pudding with salted caramel sauce

SEASONAL DINNER BUFFET

$28 per person
Full-service Odette staffing required.

mains
select two options

- roasted chicken breast with pink peppercorn cream
- rosemary -braised pulled pork shoulder
- house-ground meatloaf with red pepper-thyme ketchup
- pan-roasted seasonal fish with tomato étouffée additional $5 pp
- grilled new york strip with roasted garlic jus additional $5 pp
- smoked pork tenderloin with roasted apple jus additional $5 pp

salad
select one option; additional salad $5 pp

- romaine salad with toasted pecans, sweet onions, golden beets & spiced honey vinaigrette
- mixed greens with seasonal fruit, toasted almonds & roasted onion-buttermilk vinaigrette
- kale caesar with cornbread croutons & buttermilk caesar dressing

sides dessert
select two options; additional side $3 pp select one option; additional dessert $5 pp
- roasted squash & fennel gratin - cardamom apple crumble
- rosemary roasted fingerling potatoes - bread pudding with salted caramel sauce
- broccoli with shallot-lemon vinaigrette -vanilla bean banana pudding with shortbread cookies
- goat cheese polenta - chocolate meringue pie

- fontina mac-n-cheese

includes cheddar-corn muffins & focaccia bread

BURGER BUFFET

$20 per person
Full-service Odette staffing recommended.

odette cheeseburger station
- fresh-ground beef patties with melted white cheddar & american cheese
- molasses-cured bacon
- pimento cheese
- house pickles (dill, bread & butter)
- red pepper-thyme ketchup, mayo & housemade yellow mustard
- toasted potato buns

sides
- mixed greens with seasonal fruit, toasted almonds & onion-buttermilk vinaigrette
- fresh bbq potato chips
- chipotle baked beans

- chocolate chip cookies



