
2001 Alcoa Highway
Alcoa, Tennessee 37701

865-970-4300

PLATED DINNER SELECTIONS
(Split Menus:  An additional charge of per person will be applied to all meals which have a 

choice of two entrees.)

Pair a Glass of Turning Leaf Chardonnay or Merlot 
with Your Dinner Selection

House Salads are included with Plated Meal (choice of one):

Garden Fresh Salad with Two (2) Dressings

Fresh Garden Greens with Mandarin Oranges 
and Two (2) Dressings

Caesar Salad with Shaved Parmesan
and Herbed Garlic Croutons

Spinach Salad with Crispy Smoked Bacon, Chopped Eggs 
and a Tomato, Garlic and Herb Vinaigrette

ENTRÉE SELECTIONS:
All Beef is prepared to a medium temperature, unless requested otherwise.

Medallion of Beef Tenderloin with Two Sauces
with Herb Roasted Garlic Fingerling Potatoes

Bouquetiere of Vegetables
Hot Bakery Rolls & Butter
Guest’s Choice of Dessert

Ice Tea with Lemon and Freshly Brewed Coffee & Decaffeinated Coffee

New York Strip
with a Roasted Shallot Merlot Sauce

Red Bliss Mashed Potatoes
Vegetable Bouquetiere

Hot Bakery Rolls & Butter 
Guest’s Choice of Dessert

Iced Tea with Lemon and Freshly Brewed Coffee & Decaffeinated Coffee

++Indicates that a 20% Taxable Service Charge and 9.25% Tennessee State Tax
will be added to price.  Prices are subject to change without notice.



2001 Alcoa Highway
Alcoa, Tennessee 37701

865-970-4300

ENTRÉE SELECTIONS – (continued)

Marinated London Broil with Wild Mushrooms
Red Wine Demi Glace

Roasted Garlic Mashed Potatoes
Bouquetiere of Vegetables
Hot Bakery Rolls & Butter 
Guest’s Choice of Dessert

Iced Tea with Lemon and Freshly Brewed Coffee and Decaffeinated Coffee

Roast Prime Rib of Beef
with Roasted Garlic Mashed Potatoes

Vegetable Bouquetiere
Hot Bakery Rolls & Butter 
Guest’s Choice of Dessert

Iced Tea with Lemon and Freshly Brewed Coffee and Decaffeinated Coffee

Roasted Pork Tenderloin
with Granny Smith Apple and Calvados Sauce

Yukon Gold Mashed Potatoes and Sauteed Spinach
Hot Bakery Rolls & Butter 
Guest’s Choice of Dessert

Iced Tea with Lemon and Freshly Brewed Coffee & Decaffeinated Coffee

Chicken Marsala
with Grilled Asparagus and Button Mushrooms

Au Gratin Potatoes
Hot Bakery Rolls and Butter 
Guest’s Choice of Dessert

Iced Tea with Lemon and Freshly Brewed Coffee and Decaffeinated Coffee

++Indicates that a 20% Taxable Service Charge and 9.25% Tennessee State Tax
will be added to price.  Prices are subject to change without notice.



2001 Alcoa Highway
Alcoa, Tennessee 37701

865-970-4300

ENTRÉE SELECTIONS – (continued)

Teriyaki Chicken
with Pineapple Salsa

Long Grain and Wild Rice
Grilled Fresh Vegetables

Hot Bakery Rolls & Butter 
Guest’s Choice of Dessert

Iced Tea with Lemon and Freshly Brewed Coffee and Decaffeinated Coffee

Baked Chicken
with Apple Pecan Dressing and Gravy 

Vegetable Bouquetiere
Cranberry Sauce

Hot Bakery Rolls & Butter 
Guest’s Choice of Dessert

Iced Tea with Lemon and Freshly Brewed Coffee and Decaffeinated Coffee

Proscuitto Wrapped Breast of Chicken
Stuffed with Fontina Cheese served with Parmesan

Saffron Risotto
Sauteed Garlic Spinach

Hot Bakery Rolls & Butter
Guest’s Choice of Dessert

Iced Tea with Lemon and Freshly Brewed Coffee and Decaffeinated Coffee

++Indicates that a 20% Taxable Service Charge and 9.25% Tennessee State Tax
will be added to price.  Prices are subject to change without notice.



2001 Alcoa Highway
Alcoa, Tennessee 37701

865-970-4300

ENTRÉE SELECTIONS – (continued)

Penne Shrimp Scampi
with Garlic and White Wine Broth,

Tomatoes, Fresh Herbs and Toasted Crostini
Hot Bakery Rolls & Butter
Guest’s Choice of Dessert

Iced Tea with Lemon and Freshly Brewed Coffee and Decaffeinated Coffee

Oven Roasted Filet of Salmon
with Chunky Roasted Tomato and Basil Vinaigrette over Spinach Orzo 

Honey Glazed Baby Carrots and Julienne of Zucchini
Hot Bakery Rolls & Butter 
Guest’s Choice of Dessert

Iced Tea with Lemon and Freshly Brewed Coffee and Decaffeinated Coffee

Herb Rubbed Pork Tenderloin
Served with a Sweet Chili Sauce

Smoked Corn Risotto and Broccolini
Hot Bakery Rolls & Butter
Guest’s Choice of Dessert

Iced Tea with Lemon and Freshly Brewed Coffee and Decaffeinated Coffee

++Indicates that a 20% Taxable Service Charge and 9.25% Tennessee State Tax
will be added to price.  Prices are subject to change without notice.



2001 Alcoa Highway
Alcoa, Tennessee 37701

865-970-4300

DUET ENTREES

Beef and Shrimp
Seared Beef Tenderloin

with Bordelaise Sauce
Three Roasted Jumbo Gulf Shrimp

Potatoes Au Gratin
Roasted Green Asparagus with Red Peppers

Hot Bakery Rolls & Butter 
Guest’s Choice of Dessert

Iced Tea with Lemon and Freshly Brewed Coffee and Decaffeinated Coffee

Rib Eye Steak & Salmon
Steak with Sauteed Mushrooms

Salmon Drizzled with Lemon Beurre Blanc
Rich Duchess Potatoes

Bouquetiere of Vegetables
Hot Bakery Rolls & Butter 
Guest’s Choice of Dessert

Iced Tea with Lemon and Freshly Brewed Coffee and Decaffeinated Coffee

Beef and Chicken
Medallion of Beef Tenderloin

Grilled Breast of Chicken
Pomegranate Infused Veal Demi Glaze 
and Roasted Red Pepper Cream Sauce 

with Garlic Yukon Gold Mashed Potatoes
Sauteed French Green Beans
Hot Bakery Rolls & Butter 
Guest’s Choice of Dessert

Iced Tea with Lemon and Freshly Brewed Coffee and Decaffeinated Coffee

++Indicates that a 20% Taxable Service Charge and 9.25% Tennessee State Tax
will be added to price.  Prices are subject to change without notice.



2001 Alcoa Highway
Alcoa, Tennessee

865-970-4300

DINNER BUFFETS

The Market Place
Includes: Freshly Brewed Coffee & Decaffeinated Coffee, 

Iced Tea with Lemon and Fresh Rolls

Two Entrée Buffet 
Three Entrée Buffet 

Carver Fee 

Salad
(Select Three)

Tri-Color Tortellini with Roasted Red Pepper and Artichoke Salad
Penne Pasta with Sun-Dried Tomato and Fresh Herbs
Freshly Tossed Greens with Assorted Salad Toppings

Marinated and Grilled Vegetable Salad
Caesar Salad with Fresh Parmesan

Fresh Fruit Salad with Berries
Crudite and Dipping Sauce

Fresh Pasta Salad

Entree
(Select Two or Three)

Herb Crusted Filet of Salmon with Warm Tomato and Basil Vinaigrette
Roasted Pork Tender Loin with Granny Smith Apple Calvados Sauce

Chicken Cordon Bleu with Creamy Mornay Cheese Sauce and Fresh Herbs
Seared Tilapia Filet with Lemon Caper Butter Cream Sauce

Marinated Grilled Flank Steak with Merlot Reduction
Carved Roast Sirloin of Beef with au jus and Horseradish Sauce

Breast of Chicken Piccata with Black Pepper Fettuccini
Beef Medallions in Mushroom Wine Sauce

Chef-Carved Roasted Breast of Turkey
Pork Loin with Sauce Dijonnaise

Carved Honey Baked Ham
Chicken Marsala

++Indicates that a 20% Taxable Service Charge and 9.25% Tennessee State Tax
will be added to price.  Prices are subject to change without notice.



2001 Alcoa Highway
Alcoa, Tennessee

865-970-4300

Accompaniments
(Select One)

Penne Pasta with Sun-Dried Tomato Sauce and Baked with Mozzarella
Oven Roasted Herb Garlic Fingerling Potatoes
Yukon Gold Roasted Garlic Mashed Potatoes

Blended Wild and White Rice Pilaf
Pulled Pork Mac and Cheese

Au Gratin Potatoes

Vegetables
(Select two)

Garlic Broccolini
Flat Italian Green Beans Almondine

Vegetable Bouquetiere
Honey Glazed Baby Carrots
Roasted Green Asparagus

Buttered Corn

Dessert
Chef’s Choice of Assorted Desserts

++Indicates that a 20% Taxable Service Charge and 9.25% Tennessee State Tax
will be added to price.  Prices are subject to change without notice.



2001 Alcoa Highway
Alcoa, Tennessee  37701

865-970-4300

Buffet Selections - (continued)

Taste of Italy
Includes: Freshly Brewed Coffee & Decaffeinated Coffee, 

Iced Tea with Lemon and Fresh Rolls

   Salads
Marinated Mushrooms, Roasted Red Peppers and Artichoke Salad

Antipasto Display to Include:  Salami, Prosciutto, Provolone, Pepperoni, Mozzarella, 
Roasted Red Peppers, Pepperocini, Black & Green Olives, Sliced Tomatoes and       

Marinated Grilled Eggplant.

Classic Caesar Salad with Garlic Croutons and Shredded Parmesan Cheese

Entrees

Ravioli Filled with Ricotta Cheese and Served with Sun Dried Tomato Sauce                                  

Grilled Filet of Salmon with White Wine Caper Butter Cream Sauce and Diced Tomatoes

Roasted Breast of Chicken Marsala with Sauteed Portabello Mushrooms

Accompaniments

Parmesan Risotto Milanese

Garlic Sauteed Italian Spinach

Desserts

Cannolis – Tiramisu – Italian Cream Cake

++Indicates that a 20% Taxable Service Charge and 9.25% Tennessee State Tax
will be added to price.  Prices are subject to change without notice.


