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Joseph’s Buffet Menus 

 

Everyday Breakfast 

 

Chilled Orange, Cranberry & Apple Juices 

 

Sliced Local & Seasonal Fruit Tray & Whole Fruit 

 

Flaky Croissants, Muffins, Danish, Breakfast Breads & Bagels 

With Butter, Local Preserves & Apple Butter, Cream Cheese & Honey 

Scrambled Eggs 

 

Apple-Wood Smoked Bacon  

 

Country Sausage Links 

 

Hashbrown Casserole 

 

Stone Ground Grits – with Cheddar Cheese on the side 

 

Buttermilk Biscuits with Butter & Preserves 

 

Freshly Brewed Coffee, Decaffeinated Coffee &Teas 
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Tier #1 $$ 

Lunch: 

Sunday – Soup & Salad & Deli 

Monday – Fried Chicken Monday 

Tuesday – Taco (Salad) Tuesday 

Wednesday – Hoagies & Grinders 

Thursday – Pizza & Pasta  

Friday – Fish Fry Friday 

Saturday – Cookout Saturday 

 

Tier #1 $$ 

Dinner:  

Sunday – Sunday Family Dinner 

Monday – Meatloaf Mondays 

Tuesday – Asian Night 

Wednesday – NC Local Fare 

Thursday – Chef’s Dinner 

Friday – Steakhouse Buffet 

Saturday – Soulfood Saturdays  
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Sunday Lunch – Soup & Salad & Deli 

Picnic Salad Bar 

Farmer’s Greens, Chicken Salad, Tuna Salad, Cucumbers, Tomatoes, Bacon, 

Roasted Corn, Boiled Egg, Cheddar Cheese, Bleu Cheese, Garlic Croutons, 

Herb Buttermilk Dressing & Balsamic Vinaigrette, Caesar Dressing & 

raspberry Vinaigrette 

Soup Bar 

Beef & Barley 

Broccoli & Cheddar 

Tomato Bisque 

Build your Own Deli Sandwich: -- Ham, Roasted Turkey Breast, Chicken Salad, 

Tuna Salad, Salami, Cheddar, Swiss & Provolone Cheeses. Lettuce, Tomato, 

Shaved Red Onion, Pickle Spears, Mayo & Mustard with White or Whole Wheat 

Bread 

Kettle Chips 

Dessert 

Cannoli & Cookies 

 

Monday Lunch – Fried Chicken Monday 

Joseph’s House Salad – Farmer’s Greens, Tomatoes, Cucumbers, Shaved 

Carrots with Ranch & Balsamic Vinaigrette  

Potato Salad 

Pasta Salad  

Southern Style Fried Chicken with Texas Pete & Coleslaw 

Grilled Sausage with Peppers & Onions 

Corn on the Cob 

Southern Style Greens 

Buttermilk Biscuits with Butter 

Dessert 

Bread Puddin with Vanilla Ice Cream 
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Tuesday Lunch - Taco (Salad) Tuesday  

Mexican Cobb Salad-- Roasted Corn, Red Onions, Black Beans, Avocado, 

Tomatoes, Cucumbers, Cilantro with a Chipotle Ranch Dressing  

Build your Own Taco Salad Bowl! 

- Fried Tortilla Bowls & Hard Taco Shells & Soft Tortillas 

Meats: Chicken Tinga, Taco Beef & Grilled Fajita Vegetables 

Toppings: Pico de Gallo, Tomato Salsa, Shredded Lettuce, Queso Fresco, 

Onions, Roasted Corn, Black Olives & Guacamole 

Cilantro-Lime Rice 

Refried Beans 

Ancho Fire Roasted Summer Squash 

Dessert 

Horchata Cupcakes 

 

Wednesday Lunch – Hoagies & Grinders 

"All Kale Caesar" Salad-- Tuscan Kale, Heirloom Cherry Tomatoes,  

Fresh Garlic Croutons, Asiago Cheese, Capers & Creamy Caesar Dressing  

 

Greek Pasta Salad-- Pasta with cheese, marinated in Italian spices, extra virgin 

olive oil, red wine vinegar  

 

Four Foot Sub-- Ultimate Sub with Ham, Roast Turkey Breast, Salami, 

Pepperoni, Sliced Onion, Tomato, Red & Green Peppers, Lettuce, Pepperoncini, 

Olives, Pickles 

 

Build your Own Philly Cheesesteak-- Grilled Shaved Philly Beef, Philly 

Chicken, Grilled Portabella Mushroom Steaks, House-Made Cheese Sauce, 

Peppers & Onions, Hoagie Rolls  

 

French Fries with Ketchup  

 

Dessert 

Cookies & Brownies 
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Thursday Lunch – Pizza & Pasta 

Paisan Salad -- Feta, Banana Peppers, Romaine, Tomatoes, Cucumbers, 

Kalamata Olives with Greek Vinaigrette  

Antipasto -- Mozzarella, tomatoes, marinated mushrooms & artichoke hearts, 

salami, Greek & Kalamata olives, Banana Peppers with Italian dressing 

Cheese Pizza & Pepperoni Pizza 

Baked Beef Meatballs - Gemelli Pasta, meatballs, Rustic Marinara with 

Parmesan Cheese  

Penne Pasta ala Vodka -- Penne Pasta, Grilled Chicken Breast & Vegetables 

with “no Vodka” Vodka Sauce 

Garlic Bread 

Sautéed Zucchini with Peppers 

Dessert 

Tiramisu & Cannoli 

 

Friday Lunch – Fish Fry Friday 

Joseph’s House Salad – Farmer’s Greens, Tomatoes, Cucumbers, Shaved 

Carrots with Ranch & Balsamic Vinaigrette  

Potato Salad & Coleslaw 

Fried Catfish with Texas Pete & Tartar Sauce & Lemon Wedges 

Popcorn Shrimp & Hushpuppies 

Collard Greens 

Mac ‘n’ Cheese 

Cornbread Muffins with Butter  

Dessert 

Cherry Cobbler with Ice Cream 
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Saturday Lunch – Cookout 

Picnic Salad Bar-- Farmer’s Greens, Cucumbers, Tomatoes, Bacon,  

Roasted Corn, Boiled Egg, Cheddar Cheese, Bleu Cheese, Garlic  

Croutons, Herb Buttermilk Dressing & Balsamic Vinaigrette 

 

Pasta Caesar Salad-- Gemelli Pasta, Tomatoes, Roasted Sweet Peppers, 

Spinach & Parmesan Cheese with Tossed in Creamy Caesar Dressing 

Grilled All-Beef Hot Dogs & Angus Beef Burgers with Mustard, Relish, 

Mayonnaise, Ketchup, Sharp Cheddar, Swiss & Provolone Cheeses, Lettuce, 

Shaved Red Onion, Sliced Steakhouse Tomatoes 

Pickle Spears  

Brioche buns 

Cinnamon Baked Beans 

Crispy Fries with Ketchup 

Dessert 

Banana Puddin’ 
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Sunday Dinner - Sunday Family Dinner 

Traditional Caesar Salad-- Romaine Lettuce, Parmesan Cheese, Croutons, 

Creamy Cesar Dressing  

 

Caprese Salad-- Fresh Mozzarella, Heirloom Tomatoes, Basil, Balsamic 

Reduction 

 

Three Cheese Lasagna— Mozzarella Cheese, Beef Bolognese, Rustic Marinara, 

Three Cheese 

 

Chicken Marsala-- Breaded Chicken Breast, Mozzarella Cheese,  

Marsala-Mushroom Cream Sauce, Basil & Balsamic Reduction 

 

Sicilian Style Baked Cod-- White Wine & Herb Sauce & Puttanesca 

 

Ratatouille Vegetables -- Quick Stewed Zucchini, Yellow Squash,  

Eggplant, Tomatoes 

 

Garlic Bread 

 

Dessert 

Italian Cream Cake  

 

Monday Dinner – Meatloaf Mondays 

Joseph’s House Salad – Farmer’s Greens, Tomatoes, Cucumbers, Shaved 

Carrots with Ranch & Balsamic Vinaigrette  

Pasta Salad 

All-Beef Sliced Meatloaf with Gravy 

Country BBQ Bone-in Chicken with Coleslaw 

Mashed Potatoes 

Mac ‘n’ Cheese 

Sauteed Green Beans 

Roasted Corn 

Dinner Rolls with Butter 

Dessert 

Assorted Cakes & Pies 
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Tuesday Dinner – Asian Night 

Carrot-Ginger Salad-- Crisp Lettuce, Shaved Cabbage, Radish & Carrot with 

Sesame Ginger Dressing 

Vegetable Lo Mein-- Cold Lo Mein, Stir-Fry Veggies, Sesame & Soy Glaze 

Mandarin Orange Chopped Salad-- Cabbage, Carrots, Sesame Seeds, 

Chickpeas, Edamame, Peppers on Iceberg Lettuce with Sesame Ginger Dressing 

Sweet & Sour Chicken-- Stir-Fry Chicken with a Tangy-Soy Citrus Glaze 

Five-Spice Beef & Broccoli -- Braised Beef with Broccoli Stir Fry 

Teriyaki Salmon - Whole Salmon with Teriyaki Glaze with Cucumber-Wasabi 

Slaw 

Vegetable Fried Rice 

Spring Rolls with Soy Sauce & Duck Sauce 

Dessert 

NY Style Cheesecake & Fortune Cookies 

 

Wednesday Dinner – NC Local Fare 

Southern Cobb Salad - Bacon, Black-Eyed Peas, Roasted Corn, Hard Boiled 

Egg, Bleu Cheese, Tomatoes with Housemade Buttermilk Herb Dressing 

Southern Potato Salad 

Classic Tomato-Cucumber-Onion Salad with Dill Dressing 

Eastern NC Style Coleslaw 

Lexington Style Pulled Pork with Sweet Rolls 

Chicken & Dumplings 

Cajun Shrimp & Pimiento Cheese Grits 

Collard Greens 

Baked Sweet Potatoes with Butter  

Dessert 

Southern Tarts – Pecan Pie, Sweet Potato Pie, Chocolate Pie 
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Thursday Dinner – Chef’s Dinner 

Joseph’s House Salad – Farmer’s Greens, Tomatoes, Cucumbers, Shaved 

Carrots with Ranch & Balsamic Vinaigrette  

Traditional Caesar Salad-- Romaine Lettuce, Shaved Parmesan Cheese, 

Tomatoes, Croutons with Creamy Caesar Dressing 

Beef Goulash with Carrots & New Potatoes -- Slow Braised Beef Stew with 

Smoked Paprika, Carrots & New Potatoes 

Blackened Salmon -- Whole Salmon Sides, Cajun Cream Sauce & Fennel Slaw 

 

Chicken-Pot Cornbread -- Chicken Pot Pie Topped with Southern Style 

Biscuits 

Mashed Potatoes  

 

Carolina Farm Vegetables-- Local & Seasonal Vegetable Medley 

Dessert 

Krispy Kreme Bread Pudding with Bourbon Caramel Sauce, Vanilla Anglaise & 

Berries 

 

Friday Dinner – The Steakhouse 

Traditional Caesar Salad - Garlic Croutons, Parmesan Cheese & Creamy 

Dressing 

 

Chopped Steakhouse Salad - Steakhouse Tomatoes, Red Onion, Bacon 

Crumbles, Bleu Cheese & Corn with Buttermilk Dressing 

 

Smothered Bone-In Pork Chops with Creamy Dijon Cream Sauce 

 

Roasted & Sliced New York Strip with Red Wine Demi 

 

Baked Potatoes with Sour Cream, Butter, Green Onions & Bacon Bits 

 

Roasted Broccoli with Sautéed Carrots 

 

Assorted Dinner Rolls 

 

Dessert 

 

NY Cheesecake & Fudge Brownies 
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Saturday Dinner – Soulfood Saturdays 

Joseph’s House Salad – Farmer’s Greens, Tomatoes, Cucumbers, Shaved 

Carrots with Ranch & Balsamic Vinaigrette  

Potato Salad 

Macaroni Salad 

Country Style Fried Chicken with Lemon Pepper Coleslaw 

Pork BBQ Spareribs 

Pot Roast – Classic Comfort Food Recipe - Slow Braised Beef  

Baked Mac ‘n’ Cheese 

Smoked Turkey Collard Greens 

Hoppin’ John – Rice with Black Eyed Peas 

Stewed Yams 

Cornbread Muffins with Butter 

Dessert 

Pound Cake with Berries & Whipped Cream 

Red Velvet Cupcakes 

 

 

__________________________________________________________________ 

 

 

 

 

 

 

 

 

 


