
HOT  LUN CHE S
CHOOSE TWO ENTREES

Minimum 10 guests, includes two sides and a roll.
Served buffet style or individual boxes

DAILY LUNCH SPECIAL
$15 PER GUEST

MONDAY  Sweet Tea Brined & Smoked Chicken

TUESDAY  Red Beans & Rice with Grilled Andouille

WEDNESDAY  Southern Fried Chicken

THURSDAY  Bourbon Braised Beef Tips & Rice

FRIDAY  Mississippi Fried Simmons Catfish

OTHER ENTREE SELECTIONS
$18 PER GUEST

GRILLED CHICKEN PICCATA

SMOKED BRISKET WITH BBQ SAUCE

SMOKED CHICKEN TETRAZZINI

SWEET TEA GLAZED
BONELESS FRIED CHICKEN

PAN SEARED SALMON
WITH BUERRE BLANC - $2 upcharge

ADD
 MIXED GREENS SALAD  $3 per guest

ASSORTED DESSERT TRAY  $3 per guest

S O UTHERN  ST Y LE
SIDE S

Served with Hot Lunches

BRAISED COLLARD GREENS

MASHED POTATOES

MAC & CHEESE

ROASTED BROCCOLINI

VINAIGRETTE COLESLAW

SAUTEED GREEN BEANS

PAR T Y  TR AYS
&  P ICKUP S

Feeds 10-12 

COLD
FRESH FRUIT TRAY $38

ASSORTED DOMESTIC CHEESE & CRACKERS $38

HOUSE SMOKED TUNA SPREAD & CROSTINI $32

DEVILED EGGS $18 PER DOZEN

SMOKED CHICKEN SALAD WITH CRACKERS $26

PIMENTO CHEESE SPREAD WITH CROSTINI $23

ANTIPASTI - MARINATED AND
GRILLED VEGETABLES $38

HOT
CREAMY ARTICHOKE AND SPINACH DIP

WITH CROSTINI $28

SMOKED VIDALIA ONION & CHEESE BAKE $30

SMOKED BRISKET W/BBQ SAUCE $50

SMOKED BBQ CHICKEN $42

PULLED PORK W/BBQ SAUCE $44

CHICKEN TENDERS SERVED
WITH RANCH OR BBQ $35

MUSTARD GLAZED PORK MEATBALLS $48

S OMETHING  E X TR A
CINNAMON ROLLS $36/DOZEN

ASSORTED MUFFINS AND SCONES $36/DOZEN 

FRESHLY BAKED COOKIES $24/DOZEN

BROWNIE BITES | ASSORTED CAKES $24/DOZEN

BANANA PUDDING $36 - FEEDS 10

SINGLE BAG OF CHIPS $2

GALLON OF ORANGE JUICE OR LEMONADE $16

GALLON OF SWEET OR UN-SWEET TEA $8

PART Y SIZE SALADS 
& SANDWICHES

Small serves 10 | Medium serves 15 | Large serves 25

SALADS
MEDITERRANEAN PASTA SALAD

MIXED GREEN SALAD

CAESAR SALAD 
$28  |  $45  |  $75

WITH PULLED SMOKED CHICKEN

$45  |  $72  |  $115

FINGER SANDWICHES
Choose any combination of two:

SMOKED TURKEY, PIMENTO CHEESE,

CHICKEN SALAD

CUCUMBER & DILL CREAM CHEESE

$38  |  $55  |  $92

PO’BOY SANDWICHES
Choose any combination of two:

SMOKED TURKEY, BLACK FOREST HAM,

BEEF & PROVOLONE, VEGGIE

$59  |  $89  |  $145

S O UTHERN  SIDE S
Feeds 10-12 - $22 

SOUTHERN STYLE GREEN BEANS  
BRAISED COLLARD GREENS

GLAZED BABY CARROTS
HOMEMADE MAC & CHEESE

BLACK-EYED PEAS
YUKON GOLD MASHED POTATOES

BUTTER BEANS
VINAIGRETTE COLESLAW



VISIT 100 RIDGE WAY, FLOWOOD, MS 39232

CALL 601.933.2720

WEB TABLEONEHUNDRED.COM

EMAIL VERONICA@TABLEONEHUNDRED.COM

B OXED  LUN CHE S
CHOOSE TWO SANDWICH OPTIONS

Includes sandwich, bag of chips, cookie.
Minimum 10 guests.  

$15

BLACK FOREST HAM 
Sliced Black Forest ham, white cheddar cheese, 

lettuce, tomato, dijon aioli on a hoagie roll

HOUSE MADE CHICKEN SALAD
Smoked chicken tossed with celery, scallions, pecans,

and apples with lettuce and tomato on a hoagie roll

SMOKED TURKEY PANINI
Smoked turkey, provolone, arugula, basil aioli,

oven dried tomato on whole wheat bread

VEGGIE WRAP
Grilled asparagus, zucchini & squash, roasted red pepper,

red onion on a spinach tortilla wrap

HOUSE MADE PIMENTO CHEESE BLT                                                                                                                           
Traditional pimento (Tillamook Cheddar) with bacon,

lettuce and tomato on wheat bread

ROAST BEEF & PROVOLONE
Provolone cheeses, lettuce, tomato and horseradish aioli

on a hoagie roll

Sweet & Un-sweet Tea
SOLD BY THE GALLON

Includes cups and assorted sweeteners

All orders please allow 24 hours in advance.
Payment arrangements must be made prior to delivery. 

$20 Delivery Fee plus 10% tip of the total · 9% Tax
$200 food minimum for delivery.   

Tax Exempt Certificate must be presented prior to delivery.

601.933.2720
VERONICA BAUGHMAN - EVENT SALES MANAGER

MICHELLE NIX - EVENT SALES COORDINATOR

CATERING MENU


