
ENTREEENTREE
MENUMENU

Assorted Cookies
Homemade Classic Beef Lasagna

5107 Kingston Pike
Knoxville TN 37919

Oven Roasted Chicken
served with a garden salad & rolls

Honey BBQ Chicken $16
with garlic & herb cream sauce or tahini vinaigrette

$130

with fresh vegetables baked in parmesan basil
cream sauce

Beef Tips & Mushrooms

$17

with your choice of tarragon-lemon butter sauce
or horseradish cream

Flank Steak

$17

served with Chimichurri

Main Dishes

$181 Dozen

Assorted Dessert Bars
$2 Mini

Ask about our
Cobblers & Pies!

Iced Tea or Lemonade

gallon  $14

Bottled Water $2.50

gallon  $18

served with cups,
sweeteners & ice

DessertsDrinks

865-330-0123 events@gourmetsmarketandcafe.com

Really Good Meatloaf

$15

Blackened or Oven Roasted Salmon

$17

Individual $2

$4

make it blackberry or peach! 

Vegetarian Lasagna $120

Chicken Cavatappi Casserole $130

Minimum of 10 per item
all orders come with disposable plates, cutlery

& serving utensils
add a disposable chafer kit for $12 each

Canned Soda $2.50

Full Size

Sides
$4 per person

Mediterranean Chicken
with artichoke hearts, spinach, sundried tomatoes
& fresh basil pesto creme

$16

Pasta Bundles

served with a garden salad & cheesy garlic bread

Polenta with Roasted Vegetables

Southwest Stuffed Pepper

Chicken Lasagna

layers of tender pasta, seasoned beef, tomato sauce,
ricotta & mozzarella baked until golden brown

layers of tender pasta, seasoned vegetables, tomato
sauce, ricotta & mozzarella baked until golden brown

layers of tender pasta, roasted chicken, spinach, ricotta,
alfredo sauce & mozzarella baked until golden brown
Penne alla Vodka
penne pasta in a creamy tomato vodka sauce with
oven roasted chicken, bacon & parmesan

Oven Roasted Potatoes
Herbed Rice Pilaf
Baked Potato  + $1
Mac & Cheese
Mashed Potatoes
Southern Baked Beans

Haricots Vert
Smoky Green Beans
Seasoned Broccoli
Seasonal Vegetables
Hot Honey Carrots
Steamed Asparagus

topped with tomato sauce

bell pepper stuffed with fresh vegetables & rice

each bundle serves 8-10 guests

$130

$130

$14

$14

with house-made brown sugar glaze

with carmelized onions

Low Country Shrimp & Grits
with smoked sausage

Maryland Style Crab Cakes
with cajun remoulade

Garlic Beef Tenderloin
served medium rare with peppercorn cream sauce

Savory Beef Short Ribs
boneless braised short ribs served with rich au jus

$22

$18

$35

$30

Herbed Pork Tenderloin
with rosemary, sage & thyme

$24

$16

wrapped in bacon with housemade bbq sauce


