
 
Spring Haven Catering Menu 

 
Spring Haven offers an array of 

delicious catering options and caterers. 
Our packages allow you to select the 

menu that most appeals to your tastes. 
To select simply circle 

 

Spring Haven Bronze Package  
A la carte $20 per person CCC 

 
Suggested Menu 

Sliced Fruit and Berry Tray 
Domestic Cheese Board with Crackers 

Fresh Vegetable Crudités with Ranch Dressing 
White Bean Salsa with Freshly Made Pita Chips 

Pastry Shells Stuffed with Chicken Salad 
Ham and Yeast Rolls with Dijon Mustard 

Sweet and Unsweetened Tea 
 

Additional items that may be substituted for any of 
the above items without effecting price 

Nacho Chips with Black Bean Salsa 
Loaded New Potatoes 

Grilled Cheddar Cheese Scones 
Petite Quiche 

Bourbon Meatballs 

 
 

Spring Haven Silver Package  
A la carte $25 per person CCC 

Included in What a Wonderful World 
 

Suggested Menu  
Sliced Fruit and Berry Tray with Melon Carving of 

"_________"  
Domestic Cheese Board with Crackers  

Fresh Vegetable Crudités with Ranch Dressing  
Loaded New Potatoes  

Mushrooms Stuffed with Sausage and Cheddar Cheese  
Egg Rolls with Sweet and Sour Sauce  

Genoa Salami and Cream Cheese Coronets  
Pastry Shells Stuffed with Chicken Salad  

Miniature Ham and Yeast Rolls with Dijon Mustard  
Swedish or Sweet and Sour Meatballs  

Strawberry Lemonade  
 

Items that may be substituted for any of the above 
without changing the price 

Finger Sandwiches with Spiced Cream Cheese and 
Assorted Meats 
Petite Quiche 

Mini Pastry Wrapped Wieners 
Nacho Chips with Black Bean Salsa 

Fruit Punch or Tea 
 

Includes buffet linen, china, silver and service 
 
 
 
 
 

Spring Haven Silver Catering Package  
Can include in What a Wonderful World with 

A la carte upgrade $3 per person CM 
 
 

Hors D’ Oeuvres Station 
Mini Fruit Skewers 

Lavish Gourmet Cheese Display with Assorted Gourmet 
Crackers 

Vegetable Crudités presented in a Shot Glass 
 

Salad Station 
Club Med Salad 

Baby Greens with Strawberries, Feta Cheese & Pine 
Nuts (On the Side) with a Sesame Seed Dressing 

Presented in a Footed Coop with a mini Pepper Jack 
Grilled Cheese on Top 

 
Pasta Station 

Sautéed to Order Tri-color Bow Tie, Penne and Angel 
Hair Pasta 

Chicken, Meatballs, Italian Sausage 
Basil Pesto, Marinara & Alfredo Sauces 

Presented with Tomatoes, Mushrooms, Red & Green 
Peppers, Chopped Garlic, Spinach, Capers, Diced Black 
Olives, Scallions, Red Onion, Shallots, Parmesan Cheese 

and Garlic Bread Sticks 
 

Beverage Station Presented in Apothecary Jars 
Chef's Tango Mint Fruit Tea 

 
 
 



 
Spring Haven Dinner Catering Packages 

 
Silver level - one entrée  

A la carte $25 per person CCC 
Included in What a Wonderful World 

 

Gold level - two entrée’s  
A la carte $30 per person CCC or $5pp upgrade  

Included in It’s a Beautiful Day

Entrée 
(Please choose one)

Burgundy Beef Tips-Braised in Red Wine with Onions and Mushrooms Served over Penne Pasta or Fettuccini 
Southern Style Pot Roast-Slow Roasted with Onions in Rich Brown Gravy 
Southern Fried Chicken- Just like your Country Grandma’s. Breaded and Fried to Perfection 
Rosemary Chicken-Oven Roasted Bone-in Chicken Marinated in Rosemary, Garlic, and Olive Oil 
Tennessee Farmer’s Chicken- Braised Chicken with Root Vegetables & Topped with a Tennessee White Wine Sauce 
Champagne Chicken- Chicken Roasted w/Rosemary Vegetables & a Champagne Cream Sauce, Shallots and Garlic 
Sweet Ginger/Soy Pork Loin – Sliced and Marinated in a Sweet Ginger & Soy Sauce 
Grilled Pork Chops - Smothered in Roasted Onions and Peppers 
Lasagna - Your choice of Beef, Chicken, or Vegetarian Style 
Chef Carved Baron of Beef-Steamship Round cooked as you wish. Served with Au Jus and a Creamy Horseradish Sauce 
Grilled Caribbean Rub Flank Steak with Pineapple Chutney 
Oriental Chicken - Grilled Boneless Chicken Breast Laced with Sweet and Sour Teriyaki Sauce 
Lemon Herb Chicken - Boneless Chicken Breast Marinated and Served with Fresh Lemon Herb Sauce 
Chicken Marsala - Boneless Chicken Breast Lightly Breaded and Served in Marsala Wine and Mushrooms 
Chicken Dijonaisse - Boneless Chicken Breast Sautéed with Mushrooms, Artichoke Hearts & White Wine Dijon Sauce 
Black and Blue Chicken - Blackened Boneless Chicken Breast Finished with Bleu Cheese Crumbles 
California Chicken Alfredo – Marinated and Grilled Chicken Breast topped with Sundried Tomatoes, Onions, and Peppers. Served 
with Alfredo Sauce and Fettuccini or Penne Pasta (also counts as a side) 
Chef Carved Honey Cured Ham - with Cherry and a Pineapple Glaze 
Chef Carved Gingered Pork Loin – Pork Loin Roasted in Ginger, Pineapple, and Sweet Peppers 
Chef Carved Herb Crusted Pork Loin - served with Cinnamon Apples 
Bourbon Turkey Breast - Basted in a Sweet Bourbon Dijon Sauce 
 

Sides 
(Please choose one from each category – 2 items total) 

Vegetables-Steamed Broccoli, Broccoli and Cheese, Broccoli-Carrots and Squash Vegetable Medley, Broccoli-Bok Choy-Carrots 
and Onion Stir Fry, Grilled Vegetables, Candied Carrots, Lima Beans with Sundried Tomatoes, Squash Casserole, Buttered Corn, 
Corn Casserole, Fiesta Corn, Buttered Peas, Cole Slaw, Green Beans  (select: Southern Style, Almandine, Casserole, or Italian) 
Starches-Oven Roasted New Potatoes, Garlic Smashed Potatoes, Mashed Potatoes, Baked Potatoes, Au Gratin Potatoes, Rice Pilaf, 
Spanish rice, Sweet Potatoes, Rosemary New Potatoes, Mac & Cheese, Baked Beans, Potato Salad, Red Beans and Rice, Hash Brown 
Casserole, Pasta Salad, Butter & Garlic Ziti Pasta, or Fettuccini Alfredo 

 
Salad 

(Please choose one) 
Garden Salad Tomatoes, Cucumbers, Olives and Pepperoncini on a bed of Baby Greens with Assorted Dressings  
Caesar Salad Traditional with Fresh Made Croutons and Shredded Parmesan or Fresh Cole Slaw 
 

Bread 
(Choose one) 

Assorted White and Wheat Rolls, Cornbread Yeast Rolls, Biscuit and Garlic Cheddar Scones, Southern Cornbread, or Hoe Cakes



 
 

Spring Haven Gold Package  
A la carte $30 per person CCC 
Included in It’s a Beautiful Day 

 
Appetizer Table 

Sliced Fruit and Berry Tray with Melon Carving of 
“_______” (Please enter your initials) 
Domestic Cheese Board with Crackers 

 
Main Buffet 

Fresh Vegetable Crudités with Ranch Dressing 
Spinach and Artichoke Dip with Pita Chips 

Mushrooms Stuffed with Sausage and Cheddar Cheese 
Loaded New Potatoes 
Mini BBQ Sandwiches 

Chicken Tenders with Honey Mustard 
Jumbo Shrimp with Cocktail Sauce 

Chef Carved Steamship Round with Yeast Rolls and 
Condiments 

White Wedding Punch 
Coffee 

 
Items that may be substituted for the above without 

effecting price 
 

Hot Wings with Ranch Dressing 
Scallops Wrapped in Bacon with Plum Sauce (to replace 

place of shrimp) 
Mini Hamburgers 

Chef Carved Turkey Breast with Yeast Rolls and 
Chipotle Mayo (in place of beef carve station) 

Fruit Tea or Virgin Margaritas 
 
 
 
 

Package includes buffet Linen, china, stemware, silver 
and service 

 

 
 

Spring Haven Gold Package 
A la carte add $5 per person CM 

Included in It’s a Beautiful Day 
 

Hors D’ Oeuvres Station 
Crudités cut in julienne strips and presented in a shot glass 

with Parmesan Ranch 
Mini Fruit Skewers 

Lavish Gourmet Cheese Display with Assorted Gourmet 
Crackers 

Fried Green Tomatoes on a Mini Biscuit with Herbed Goat 
Cheese & Balsamic 

Spinach CoQueso with our famous Homemade Chips 
 

Salad Station 
At this station salad will be preassembled in Footed 

coops lined up like soldiers. 
Tuscan Salad 

Rocket Arugula topped with marinated Roma tomatoes 
and red pepper 

Topped with chopped basil and shaved parmesan cheese 
With a Raspberry Vinaigrette 

 
Slider Station 

Mini Cheeseburger Sliders 
Mini Philly Cheese Steak Slider 

Mini BBQ Sliders 
Mini Chicken Sliders 

 
Beverage Station Presented in Apothecary Jars 

Chef's Tango Mint Fruit Tea 
 

Items that may be substituted for the above items 
without effecting pricing 

Mini Crab Cakes served with Remoulade Sauce 
Cheese Straw Chicken Tenders 

Sausage Stuffed Mushrooms 
Tomato Prawn Bruschetta 

Open Faced BLT: Bacon, Lettuce Grape Tomatoes with 
Basil Aioli on a Toasted Baguette 

Mini Smoked Gouda Mac & Cheese Cupcakettes 
Robiola and Prosciutto Bruschetta 

Bruschetta with Tomato Olive Tapenade 
Mushroom Bruschetta 

 
 
 



 
 

Spring Haven Platinum Package 
A la carte $38 per person CM 

Included in One in a Million 
 

Hors D’ Oeuvres Station 
Mini Fruit Skewers Vegetable Crudités in a Shot Glass 

Sesame or Cheese Straw Chicken Tenders 
Crab Stuffed Mushrooms 

 
Salad Station 

Traditional Salad 
Gourmet Baby Greens, Egg, Cherry Tomatoes, Sliced 
Cucumber, Sliced Carrots and Avocado served Ranch 

Dressing and Balsamic Vinaigrette 
 

Slider Station 
Mini Cheeseburger Sliders 

Mini Chicken Sliders 
 

Mac and Cheese Station 
Smoked Gouda Mac & Wild Mushroom and Gouda Mac 

At this station your guest with have fun 
Building their own custom mac masterpiece 

In martini glasses with the following accruements: 
Bacon, capers, chives, cheddar cheese, feta cheese, 

scallions and more 
 

Beverage Station Presented in Apothecary Jars 
Chef's Tango Mint Fruit Tea 

 
Items that may be substituted for the above items 

without effecting pricing 
Roasted Pork Loin Sliders 

BBQ Sliders 
Spicy Ahi Tuna Tar tare in Cucumber Peel 

Shrimp Summer Rolls 
Miso Glazed Asian Meat Balls and Snow Peas on Picks 

Prosciutto Wrapped Asian Pear 
Fig & Goat Cheese Flat Bread with Balsamic Drizzle 

 
Stations that may be substituted for the above items 

without effecting pricing 
Braised Short Rib Station 
Shrimp & Grits Station 

 
 

 
 

Spring Haven Platinum Package 
Can include in One in a Million with 

A la carte upgrade add $4 per person CM 
 

Hors D’ Oeuvres Station 
(Pick 4 below) 

Crudités cut in julienne strips and presented in a shot 
glass with Parmesan Ranch 

Mini Fruit Skewers 
Ham & Cheddar Scones with raspberry Dijon 

Coconut Shrimp Lollipops 
Petit Country Ham Beaten Biscuits with Red Pepper 

Jelly 
 

Salad Station 
At this station salad will be preassembled in Footed 

coops lined up like soldiers. 
Apple Joe Salad 

Gourmet Baby Greens Topped with Grapes, Blue 
Cheese, Spicy Pecans, and Red Delicious Apples 

Served with a Spicy Pecan 
 

Carving Corner - Chef Attended 
Choose One 

Calypso Roasted Pork Loin 
Island Braised, Slow Roasted Pork Loin garnished 

with Pineapple and Mango Fruit Salsa 
Garlic Mashed Potatoes 
Green Beans Almandine 

Mini Sweet Chili Cornbread and Mini Butter Roll 
 

Kobe Beef Tenderloin with Bordelaise Sauce and  
Aus Jus Sauce 

A Yukon Gold & Sweet Potato Gruyere Gratin 
Roasted Asparagus tied in Bundles 

Mini Sweet Chili Cornbread and Mini Butter Roll 
 

Herb Crusted Beef Tenderloin 
Horseradish Cream Fraiche  

and Béarnaise Sauce 
Rosemary Roasted Potatoes 
Summer Roasted Vegetables 

Mini Silver Dollar Rolls 
 

Red Wine Braised Boneless Beef Short Rib 
With a Mushroom Duxelles & Spicy Onion Ringlets 

 
Beverage Station Presented in Apothecary Jars 

Chef's Tango Mint Fruit Tea 
 

 


