
        UPDATED 12/31/11 

CALL FOR CURRENT PRICING, SPECIALS OR DISCOUNTS BEING OFFERED!! 
Banquet, Reception or Private Party Information 

Garden, reception hall & adjacent patio facility fee is $250 ~ (patio tented from March through 
December) 

Facility Fee will be reduced to $200 for a minimum of 50 guests and waived with 75 or more 
guests! 

In-house DJ services are available for a reduced fee of $300! 
Includes tables, chairs, linens, china, flatware, decorative centerpieces, wait-staff, setup and 

cleanup. 
Includes flat screen TV, projector and screen, available upon request. 

 
Six-item Hot Buffet -- $23 per person  

Includes two items from list A, three items from list B, freshly baked rolls & butter,  
choice of two desserts or Table of Sweet Treats (see bottom of next page), sprite, iced tea and 

coffee  
         

 Menu A          
 ___Chicken Mornay (boneless breasts sautéed in white wine and butter, served w/a light dill-

seasoned cheese sauce) 
 ___Chicken Parmesan 
 ___Breaded Chicken Strips with honey mustard sauce 
 ___Sliced Roast Beef au juice 
 ___Swedish Meatballs 
 ___Baked Ham (with pineapple & molasses glaze on the side) 
 ___Sliced Roast Pork with gravy                                                                            

                 
 ___Roast Carolina Turkey with gravy                    

 
Menu B                                                               

 ___White Whipped Potatoes 
 ___Mashed Red-Skinned Potatoes 
 ___Roasted Red Potatoes w/peppers and onions 
 ___Garden Blend Rice Medley 
 ___Macaroni & Cheese  
 ___Pasta Alfredo 
 ___Manicotti 
 ___Stuffed Shells 
 ___Eggplant Parmesan 
 ___Green Bean Casserole 
 ___Italian Mixed Vegetables 
 ___Peas & Carrots 
 ___Peas & Pearl Onions 
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 ___Sweet Corn 
 ___Honey-glazed Carrots 
 ___Herb-Seasoned Dressing prepared with or without sausage 
 ___Sweet Potato Casserole 

 

Seven-item Hot & Cold Buffet -- $24.50 per person   
 Includes a beautiful display of seasonal fresh fruit, an assortment of cheeses and crackers, 

seasonal vegetable trays with creamy dip, sliced roast beef or ham or Swedish Meatballs with 
freshly baked rolls, warmed spinach-artichoke dip with pita & bagel chips, breaded chicken 

strips with honey mustard sauce,  
iced tea (sweet and unsweet) and regular and decaf coffee service  

 

 

Select additional items from list below @ $1.50 per person 
      Chicken & Cheese Quesadillas    Broccoli & Cheese poppers         Finger Sandwiches 

         Mini Eggrolls                                 Mixed Nuts                                  Chips & Salsa 
                     Mini Quiche                                  Italian Meatballs                          Little Smokies      
                     Brownies                                      Lemon Bars           Mini Red Velvet 
Cakes 

Trays of sweet treats @ $1.75 per person    
Pasta Station: $2.00 per person 

Decorated Whole Smoked Salmon – market price 
Shrimp station -- market price 

Ice Mold $75.00 
 

Plated & Served Formal Dinners available @ $26.50 per person 
Includes a mixed green salad with choice of two dressings, freshly-baked rolls & 

butter, 
choice of two desserts below, sprite, coffee and tea 

 
Entrée – Choose One – (two entrees may be selected for groups of 35 or more): 

 ___Chicken Cordon Bleu 
 ___Italian Chicken 
 ___Chicken Mornay 
 ___Chicken Parmesan 
 ___Baked Ziti with fresh Italian Sausage (Vegetarian Baked Ziti also available) 
 ___Sliced Top Round of Beef au juice 
 ___Black Forest Ham 
 ___Roast Carolina Turkey with gravy 
 ___Roasted Pork Tenderloin Medallions with gravy 

Premium entrees available at market price such as Prime Rib au juice, Sliced Beef tenderloin,  
Stuffed Flounder, salmon, etc. 

 
Sides – Choose Two – (three sides may be selected for groups of 35 or more to match the 
entrees selected above): 

 ___White Whipped Potatoes 
 ___Mashed Red-Skinned Potatoes 
 ___Roasted Red Potatoes w/peppers and onions 
 ___Garden Blend Rice Medley 
 ___Macaroni & Cheese  



 ___Pasta Alfredo 
 ___Manicotti 
 ___Stuffed Shells 
 ___Eggplant Parmesan 
 ___Green Bean Casserole 
 ___Italian Mixed Vegetables 
 ___Peas & Carrots 
 ___Peas & Pearl Onions 
 ___Sweet Corn 
 ___Honey-glazed Carrots 
 ___Sweet Potato Casserole 

 
Desserts: (choose two of the five, or the Table of Sweet Treats as part of buffet meals) 

 Cheese Cake with strawberry, cherry, blueberry or chocolate topping (choose two 
toppings) 

 Freshly made Chocolate Mousse with whipped topping 
 Chocolate Cake 
 Banana Pudding with crunchy topping 
 Vanilla Pudding with crunchy topping 

OR for Buffet Meals… 
 A Table of Sweet Treats (mini red velvet cakes and chocolate-covered peanut butter 

balls) 
                                   
Beer & Wine Bar -- Minimum of 75 Guests includes Bartender fee of $50; photo ID required as 
proof of age to be served. 
Pre-Paid:  (no blender drinks or premium drinks)   
An excellent selection of house wines and beers -- 2 hours @ $9.50 per person, 3 hours @ 
$12.50 per person --  
Consumption or Cash Bar 
$250 Set-up Fee -- Minimum of 75 Guests includes Bartender fee of $50 
Guests pay $3.50 for wine -- $2.50 for draft beer -- $3.50 for bottled beer -- $1.00 for assorted 
soft drinks 

 
A deposit of 30% to confirm date; a second deposit of 30% is due 60 days prior.   

Final payment due two weeks prior to event with final guest count and damage deposit of $500.   
All additional charges incurred must be paid in cash on day of event.    

All payments made to Magnolia Manor are non-refundable.  
 
 

We look forward to hosting your event! 
Glenn and JoAnn Blake, owners 

 


