BUILD YOUR OWN BUFFET
LUNCH
865.690.0103
8807 Kingston Pike
Knoxville, TN 37923
www.rothchildknoxville.com

LUNCH

Thank you for choosing Rothchild Catering!
Orders include food service equipment, disposable plates,
cutlery, napkins and all needed condiments.

SALADS: CHOOSE ONE

Traditional salad with mixed
greens & fresh garden vegetables
Greek salad with romaine lettuce,
tomatoes, cucumbers, black olives
& feta cheese

ENTREES CONTINUED

Chicken piccata
Julienne vegetable stuffed chicken
breast with white wine sauce
Spinach & cheese stuffed chicken breast

Spinach salad with bacon, egg,
carrots & red onion

Country cornbread, apple & cranberry
stuffed chicken breast

Mixed green salad with fresh
berries, cucumbers & pecans

Traditional meatloaf

Marinated Italian pasta salad

ENTREES: CHOOSE ONE

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

Herb marinated chicken breast

Curried rice with flame roasted
vegetables (Vg)

Lemon peppered chicken breast

Eggplant parmesan (V)

Teriyaki glazed chicken breast with
grilled pineapple

Gnocchi with sauteed vegetables (Vg)

BBQ glazed chicken breast
Chicken parmesan

Baked ham with a brown sugar glaze
Baked fish topped with a caper sauce
* V - Vegetarian

* Vg - Vegan

SIDES: CHOOSE TWO
Roasted red potatoes

DESSERT: CHOOSE ONE

Chocolate chip cookies

Idaho mashed potatoes

Sugar cookies

Extra cheesy mac 'n' cheese

Double chocolate brownies

Pasta Alfredo

Cupcakes with butter cream

Mediterranean quinoa

Banana pudding

Rice pilaf

Cost

Roasted vegetable medley
Spinach maria

For groups of 20 or fewer: $340

Steamed broccoli with lemon
Steamed green beans with
roasted red peppers
Southern style green beans with
ham & onion
White cheddar cheese grits

For each additional guests up to
50, please add $16.50 per person.
Food cost does not include
service staff.
TN state sales tax will be added.
Delivery charges may apply.

BEVERAGE ADD ONS
Sweet tea, unsweet tea or lemonade: $1 per person
Can sodas or bottled water: $1.75 each

Your safety is important to us.
Rothchild Catering delivers all food in containers designed to keep all items at food-safe
temperatures. Upon delivery, food is transferred into chafing dishes with sternos that
keep food warm through food service.
A Rothchild Catering sales representative will work with you to set a convenient time for
staff to return to pick up food service equipment.
Consuming raw or undercooked meat, seafood, shellfish or eggs may increase the chance
of foodborne illnesses.

