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Mushroom Chicken
Filet of Chicken in White Wine Sauce with Mushrooms 

Served with Broccoli Twice Baked Potato & Garlic Butter Colored Cauliflower

Lunch: $24.95 per person - Dinner: $26.95 per person

Roasted Chicken
Savory Roasted Chicken (Parmesan Caesar, Herb Roasted or Cajun)

Served with Roasted Red Skin Potatoes & Vegetable Du Jour

Lunch: $24.95 per person - Dinner: $26.95 per person

Beef Short Ribs
Hearty Braised Beef Short Ribs

Broccoli Casserole & Mashed Potatoes 

Lunch: $24.95 per person - Dinner: $26.95 per person

Prices are subject to 20% service charge and applicable sales tax.

The Dalton Convention Center 
Plated Service Menu

All Plated Meals Include Iced Tea, Water, and Dessert

Bourbon Glazed Pork Chop
Topped with Grilled Peach Mostarda

Served with Roasted Sweet Potato Fingerlings & Bermuda Vegetable Blend

Lunch: $24.95 per person - Dinner: $26.95 per person
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Smoked Tri-Tip Beef
Served with Fire Roasted Potatoes, Onion and Pepper Blend, and Broccolini

Lunch: $25.95 per person - Dinner: $27.95 per person

Prices are subject to 20% service charge and applicable sales tax.

Steak Tenderloin Tips
Cajun Buttered Tenderloin Tips

Served with White Cheddar Cavatappi Pasta with Broccoli Bits & Asparagus

Lunch: $26.95 per person - Dinner: $28.95 per person

Chicken Florentine
Served with Red Skin Mashed Potatoes & Roasted Tri-Colored Carrots

Lunch: $24.95 per person - Dinner: $26.95 per person

All Plated Meals Include Iced Tea, Water, and Dessert

Herb Crusted Prime Rib
Tender and Juicy Beef with Au Jus and Horseradish Sauce

Served with Baked Potatoes and Vegetable Du Jour

Lunch: Market Price per person - Dinner: Market Price per person

Beef Brisket
With a White Barbeque Sauce Drizzle

Served with Loaded Mashed Potatoes & a California Normandy Vegetable Blend

Lunch: $25.95 per person - Dinner: $27.95 per person



Prices are subject to 20% service charge and applicable sales tax.

Vegetarian Specialties
All Entrees include chef’s choice of dessert, coffee, and tea 

Eggplant Parmesan 
Thinly Sliced Eggplant, Breaded with Seasoned Flour and Parmesan Cheese, 
Sautéed to a golden Brown and Layered with Marinara and Italian Cheeses. 

Served with Penne Pasta and House Salad 

Lunch: $18.45 per person - Dinner: $20.45 per person 

Butternut Squash Ravioli 
Delicately Sautéed Ravioli with Hazelnut Brown Butter Sauce 

Served with House Salad 

Lunch: $21.95 per person - Dinner: $23.95 per person

Pea Based Pot Roast Pea Based Pot Roast 

Pea Based Pot Roast with Carrots 
Served with Red Potatoes and Steamed Carrots

Lunch: $21.95 per person - Dinner: $23.95 per person
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Prices are subject to 20% service charge and applicable sales tax.

Entree & Signature Salads
Served with choice of soup and crackers

Chicken Caesar, House Club Salad, and Raspberry, Blue Cheese & Walnut Salad

Vegetarian Options: Caesar Salad, Broccoli Apple Salad, Strawberry, Feta & 
Spinach, or House Club Salad

Lunch: $18.49 per person - Dinner: $20.49 per person

Signature Soups
Served with choice of soup and crackers

Lobster Bisque, Chicken Tortilla, Beefy Taco, Homemade Chili Vegetarian 
Options: Tomato Basil, Hearty Potato,  Corn Chowder 

$5.49 per person

Chicken Noodle & Vegetable Beef Vegetarian Options: Cream of Broccoli & 
Vegetable 

$ 4.99 per person 

Other Seasonal Soups will be available. Please talk to our Chef!
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