
ANY OCCASION.
ANY EVENT.



PASTA BUFFET
$22.99 per person

ENTRÉES:
- PENNE PASTA IN PALOMINO SAUCE
- FETTUCCINE & BROCCOLI ALFREDO
- BOWTIE PASTA IN A CAJUN CREAM SAUCE
- SPAGHETTI & MEATBALL MARINARA

CHOICE OF DESSERT:
- FRESH-BAKED COOKIES
- WARM BREAD PUDDING

ADD ONS:
– grilled chicken +2.00
– chicken fritta +3.00
– grilled salmon +4.00
– sautéed shrimp +4.00

BEGINNINGS:
GARDEN SALAD & GARLIC BREAD

UPGRADES:
– caesar salad +2.00
– greek salad +3.00
– fresh fruit +4.00



BBQ BUFFET
$33.99 per person

ENTRÉES:
- SMOKED PORK RIBS
- BBQ CHICKEN QUARTERS
- PULLED PORK

SERVED WITH:
- fire-roasted corn & jalapeño
- baked beans
- potato salad
- coleslaw
- garlic toast
- honey bbq sauce
- carolina-style bbq sauce

CHOICE OF DESSERT:
- BANANA PUDDING
- BOURBON BREAD PUDDING



FAJITA & TACO BAR
$35.99 per person

ENTRÉES:
- GRILLED FAJITA STEAK
- GRILLED CHICKEN
- TACO BEEF

SERVED WITH:
- tortilla shells
- fresh-fried tortilla chips
- chile con queso
- pico de gallo
- shredded cheese
- sour cream
- lettuce
- salsa

ADD ONS:
– grilled shrimp +4.00

DESSERT:
- CINNAMON CHURROS



THE CLASSIC
$26.99 per person | Buffet Style

CHOICE OF TWO ENTRÉES:
- PINEAPPLE-GLAZED HAM
- HERB-ROASTED CHICKEN QUARTERS
- SLICED ROAST BEEF AU JUS
- PULLED PORK
- CHICKEN PARMESAN
- MEATLOAF

CHOICE OF TWO SIDES:
- mashed potatoes
- green beans
- broccoli
- rice pilaf
- baked beans
- penne palomino
- coleslaw
- potato salad

CHOICE OF DESSERT:
- FRESH-BAKED COOKIES
- WARM BREAD PUDDING

BUFFET STYLE

BEGINNINGS:
GARDEN SALAD, DINNER ROLLS
& WHIPPED BUTTER

UPGRADES:
– caesar salad +2.00
– greek salad +3.00
– fresh fruit +4.00



BUFFET STYLE

THE DELUXE
$32.99 per person | Buffet Style

CHOICE OF TWO ENTRÉES:
- PINEAPPLE-GLAZED HAM
- HERB-ROASTED CHICKEN QUARTERS
- SLICED ROAST BEEF AU JUS
- PULLED PORK
- CHICKEN PARMESAN
- MEATLOAF
- SALMON PICCATA
- CHICKEN MARIA
- HERB-ROASTED PORK LOIN
- POT ROAST

CHOICE OF DESSERT:
- WARM BREAD PUDDING
- BANANA PUDDING
- CHOCOLATE MOUSSE
- STRAWBERRY SHORTCAKE

CHOICE OF THREE SIDES:
- mac ‘n’ cheese
- fettuccine alfredo
- roasted mini potatoes
- baked beans
- coleslaw

- mashed potatoes
- green beans
- broccoli
- rice pilaf
- penne palomino
- potato salad

BEGINNINGS:
GARDEN SALAD, DINNER ROLLS
& WHIPPED BUTTER

UPGRADES:
– caesar salad +2.00
– greek salad +3.00
– fresh fruit +4.00



BUFFET STYLE

THE PREMIER

BEGINNINGS:
GARDEN SALAD, DINNER ROLLS
& WHIPPED BUTTER

UPGRADES:
– caesar salad +2.00
– greek salad +3.00
– fresh fruit +4.00

$42.99 per person | Buffet Style

CHOICE OF THREE ENTRÉES:
- HAWAIIAN CHICKEN 
- BLACKENED MAHI WITH MANGO SALSA 
- SLICED ROAST BEEF AU JUS
- PULLED PORK
- CHICKEN PARMESAN
- CARVED PRIME RIB
- SALMON PICCATA
- CHICKEN MARIA
- HERB-ROASTED PORK LOIN
- POT ROAST
- BRAISED SHORT RIBS
- SLICED TENDERLOIN OF BEEF
   WITH MUSHROOM DEMI

CHOICE OF THREE SIDES:

CHOICE OF DESSERT:
- CHOCOLATE PEANUT BUTTER PIE
- CHEESECAKE 
- ORANGE SOAK CAKE

- mac ‘n’ cheese
- fettuccine alfredo
- roasted mini potatoes
- baked beans
- coleslaw
- sweet potato purée

- mashed potatoes
- green beans
- broccoli
- rice pilaf
- penne palomino
- cheddar grits



For event bookings, call (423) 616-0133.

1836 W. Andrew Johnson Hwy.
Morristown, TN 37814

Host an occasion to remember at the all-new 
Holston’s Event Center. Enjoy exceptional dining in 
a refined setting for your next private celebration or 
corporate gathering. Call (423) 616-0133 to reserve 

your date and let us set the stage for your next event .


