Dinner

Toccoa's Seasonal Menu Fall 2019 (subject to substitutions)

THURSDAY

FRIDAY

SATURDAY

SUNDAY

Breakfast

Fruit Bar with Yogurt & Granola
Scrambled Eggs
Buttermilk Biscuits & Gravy
Southern Grits
Hashbrowns
Crispy Bacon
Pork Link Sausage
Assorted Cold Cereal
Toast Station

Fruit Bar with Yogurt & Granola
Scrambled Eggs
Buttermilk Biscuits & Gravy
Southern Grits
Hashbrowns
Crispy Bacon
Pork Link Sausage
Assorted Cold Cereal
Toast Station

Fruit Bar with Yogurt & Granola
Scrambled Eggs
Buttermilk Biscuits & Gravy
Southern Grits
Hashbrowns
Crispy Bacon
Smoked Sausage
Assorted Cold Cereal

Lunch

Garden Fresh Salad Bar

Say Cheese
Garden Fresh Salad Bar
Grilled Cheese
Grilled Ham & Cheese
Grilled Pimiento Cheese
Marinated Chicken Breast (GF)*
Condiments & Toppings
Citrus Slaw (GF)*
Sweet Potato Fries
Tomato Basil Soup
Assorted Desserts

Top That
Garden Fresh Salad Bar
Homestyle Mac n' Cheese
Chicken Tenders
Smoked Sausage (GF)*
Grilled Chicken Strips (GF)*
Chainsaw Chili
Roasted Mushrooms (GF)*
Steamed Broccoli (GF)*
Homemade Kettle Chips
Garden Vegetable Soup
Assorted Desserts

Toast Station

Mediterranean Sea Bass (GF)*

Creamy Tuscan Style Chicken

Cannelini Beans w/ Mushrooms
Roasted Zucchini (GF)*

Green Beans (GF)*
Rice Pilaf (GF)*
Dinner Rolls
Assorted Desserts

PTG BANQUET Menu 2019

Pork Loin
Oven roasted and orange
marmalade glazed

Yankee Pot Roast
Slow cooked and fork tender in
brown gravy topped with tender
carrots and potatoes

Roasted Vegetable Medley

Sweet Potato Souffle'
with Pecan Crust

Black Eye Peas

Italian Caesar Salad

Broccoli Salad

Chocolate Goodness Cake

Old Fashioned Strawberry Fruit
Cobbler

Hot bread, ice tea, water and
coffee service.

Garden Fresh Salad Bar

Salmon Croquettes

Moroccan Chicken (GF)*

Squash Casserole
Corn & Pepper Medley

Carrots & Pineapple (GF)*
Rice & Mushrooms (GF)*
Garlic Cheese Biscuits
Assorted Desserts

*Gluten Free




