
 
 

 

 



 
 

 

 
“EVENTS TO GO” 

 
Our Very economical “Events to Go” package includes the following: 

 

• Menu consisting of:   

• One Entrée, 2 sides, Rolls – (see choices below) 

• Fresh Garden Salad (Fresh Spring Greens mixed with Iceberg, Tomatoes, Cucumbers, Shredded 

Carrots & Purple Cabbage), 1000 Island, Buttermilk Ranch, Italian Dressings 
• Dinner Rolls 

• Sweetened & Unsweetened Iced Tea 
o w/Lemons, Sweeteners & Ice 

• Dinnerware: Premium Single Use Salad & Dinner Plates in your choice of White, Gold, 

Rose Gold or Silver Banded. Matching Single Use Dessert Plate included (if dessert 

purchased through Guilty Pleasures) 

• Flatware: Premium Napkin Rolled Single Use Flatware in either Silver, Gold or Rose Gold. 

• Cups: 16 oz. Clear Plastic Beverage Cups 

• Single Use Chafing Racks and Serving Pieces. 

• Delivery & Setup – (or save $50/75 – by picking it up at our shop) 
 

 

$18 per person + Delivery ($50 within Gaston County - $75 outside Gaston) +Tax 

 
*GP Staff will deliver and set up your buffet on your tables, make sure everything is ready for your event. 

**Need GP Staff on site to help clean up? - $50/hr. per staff member (4 hour minimum). 

***Client to supply all tables, chairs, linens, decorations for event. 

****GP not responsible for cleanup with “delivery only or pickup” option. 
 

 

 

 

 

 

 

 

 



 
 

 
 

Events to Go Menu Options 

Entree Selections – Choose One 

Oven Roasted Herbed Bone-In Chicken 

Parmesan Crusted Breast of Chicken Fillet 

Grilled Breast of Chicken Fillet (Lemon Pepper, Teriyaki, BBQ, Blackberry) – Choose one style 

Honey Glazed Ham w/Cinnamon Apples 

8 oz. Chopped Sirloin w/Mushroom Gravy 

Herb Roasted Pork Loin w/Citrus Glaze 

Traditional Deep-Dish Lasagna 

Chicken Parmesan w/Fettuccini 

Vegetable Lasagna* Vegetarian Option 

Chicken Alfredo in Bowtie w/Sun Dried Tomato & Asparagus 

Baked Ziti 

Slow Roasted Pulled Pork BBQ w/Cole Slaw 

Old Fashioned Pot Roast w/Potatoes, Carrots & Gravy 

 
 

Side Selections – Choose Two 

Oven Roasted Rosemary Red Bliss Potatoes 

Southern Green Beans 

Three Cheese Baked Macaroni w/Butter Crumb Topping 

Honey & Ginger Glazed Carrots 

Broccoli Casserole 

Squash Casserole 

Steamed Rice (White or Wild Pilaf) 

Yukon Gold Mashed Potatoes w/Gravy 

Steamed Vegetable Medley (Broccoli, Carrots, Squash, Peppers & Cauliflower) 

Brown Sugar & Barbecue Baked Beans 

Shoe Peg Corn 

Baby Lima Beans 

Collard Greens 

 


