LUNCHEONS
AT ROTHCHILD CATERING & CONFERENCE CENTER
865-690-0103
8807 Kingston Pike
Knoxville, TN 37923
www.rothchildcatering.com
UPDATED June 2022

Delicious food, delightfully served

THANK YOU FOR CHOOSING ROTHCHILD
CATERING AND CONFERENCE CENTER.
We look forward to being a part of your event! You can rely on more than 35 years
of industry experience to assist with your reception. Our passion for delicious food,
beautiful presentation and impeccable event execution will create an unforgettable
experience for you and your guests.

Events at Rothchild Catering include:
Private room for 4 hours
Tables and chairs
Hearty portions
Beverages
White china plates
Tennessee state sales tax, a 20% set up fee, and staffing priced separately.
Dietary restrictions and food allergies can be accommodated with advance notice.
Consuming raw or undercooked meat, seafood, shellfish or eggs may increase the chance of
foodborne illnesses.
GF - Gluten Free, DF - Dairy Free, V - Vegetarian, Ve - Vegan

BUFFET

OPTION 4
$15 PER PERSON

Lunch menus are served
prior to 2 p.m.

Traditional salad with garlic
croutons and Italian cheese

Each menu includes freshly
brewed coffee, iced tea and
water.

Traditional beef lasagna OR
roasted vegetable lasagna

OPTION 1
$14 PER PERSON
Tomato bisque OR broccoli
cheddar soup
Platter of turkey, honey ham
and chicken salad sandwiches
Roasted red potato salad OR
macaroni salad OR house-made
chips
OPTION 2
$14.75 PER PERSON
Traditional salad with mixed
greens and vegetables
Grilled chicken wraps
Tri-colored tortilla chips with
salsa and sour cream
OPTION 3
$16 PER PERSON
Traditional salad with mixed
greens and veggies
Baked potato bar with assorted
toppings and chili
Fresh fruit salad

Steamed green beans OR
flame-roasted vegetable medley
Italian breadsticks

OPTION 5
$17 PER PERSON
Traditional salad with garlic
croutons
Smoked pulled pork with
BBQ sauces, buns, pickles and
coleslaw on side
Southern style green beans
BBQ baked beans
Minimum order of 25 guests.
Smaller groups are
subject to a flat service fee.

BUILD YOUR OWN BUFFET
SALADS: CHOOSE ONE

ENTREES CONTINUED

Traditional salad with mixed
greens & fresh garden vegetables

Curried rice with flame roasted
vegetables (V)

Greek salad with romaine lettuce,
tomatoes, cucumbers, black olives
& feta cheese

Eggplant parmesan (V)

Spinach salad with bacon, egg,
carrots & red onion

Baked fish topped with a caper sauce

Baked ham with a brown sugar glaze

Spinach & cheese stuffed chicken breast

Mixed green salad with fresh
berries, cucumbers & pecans
SIDES: CHOOSE TWO
ENTREES: CHOOSE ONE

Roasted red potatoes

Herb marinated chicken breast

Idaho mashed potatoes

Teriyaki glazed chicken breast

Extra cheesy mac 'n' cheese

BBQ glazed chicken breast

Pasta Alfredo

Chicken parmesan

Rice pilaf

Chicken piccata

Roasted vegetable medley

Julienne vegetable stuffed chicken

Steamed broccoli with lemon

Country cornbread, apple & cranberry
stuffed chicken breast
Traditional meatloaf
Baked traditional lasagna

Steamed green beans with
roasted red peppers
Southern style green beans with
ham & onion

Roasted vegetable lasagna (V)
Spinach and cheese manicotti (V)

Minimum order of 25 guests:
$17.95 per person

