Weddings and Receptions,
Business Meetings,
Private Parties, Church Events,
and More
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Hi!l I'm Whitney Sarver, President Of Quality Catering and
The Gallery. We are the area’s best and most affordable
caterer and banquet facility. My Dad started the company
in 1979 with the idea of providing the best food and
customer service for catered events. | am continuing with
the same attitude he had and will do what you need to
make your next event a carefree experience. You won't be
disappointed. | guarantee it!

Sincerely,
Whitney Sarver

Let the experienced team

at Quality Catering make
your next event an event

to enjoy. Our professional
staff will treat your guests
to the area’s finest cuisine...
at your place, or ours!

The Gallery Banquet and
Convention Center is the
perfect setting for your
upcoming wedding reception,
special occasion, party,
company meeting, banquet,
or church gathering. Come
and see our facility, we can
accommodate any type of

group!

Our excellent reputation
and fair prices make

our prime dates sell out
quickly, so book your
event now! We cater any
size event — nothing is too
large or too small for our
creative team!
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BUFFET “NUMBER 1”

Carved Roast Beef
Choice of two Entrees
Choice of three Vegetables
Fresh Garden Salad
Rolls with Butter
Your Choice of Dessert
Coffee, Iced Tea,
and Soft Drinks

BUFFET “NUMBER 2”

Choice of three Entrees
Choice of three Vegetables
Fresh Garden Salad
Rolls with Butter
Your Choice of Dessert
Coffee, Iced Tea,
and Soft Drinks

BUFFET “NUMBER 3”

Choice of two Entrees
Choice of three Vegetables
Fresh Garden Salad
Rolls with Butter
Your Choice of Dessert
Coffee, Iced Tea,
and Soft Drinks

ENTREES

Fried Chicken
Baked Chicken
Shrimp Creole with Rice
Turkey and Dressing
Ham with Raisin Sauce
Roasted Pork Loin
Beef Tips with Rice
Swedish Meatballs with Egg Noodles
Lemon Pepper Chicken
Meatloaf with Gravy
Chicken Cordon Bleu
Chopped Barbecue
Barbecued Chicken

VEGETABLES

Green Beans
White Rice
Rice Pilaf
Buttered Peas
Peas with Pearl Onions
Lima Beans
Candied Yams
Buttered Corn
Macaroni and Cheese
Creamed Potatoes
Boiled Red Bliss Potatoes
Baked Potatoes
Potatoes Au Gratin
Buttered Carrots
Honey Glazed Carrots

DESSERTS

Homemade Cake Squares
Cobblers: peach, cherry, blackberry, apple, and strawberry

Pies: apple, pumpkin, chocolate, egg custard, lemon, cherry, pecan, & coconut cream

The Menu listings above are our most commonly chosen menus and

the most frequently ordered foods. Quality Catering can, and will, do
whatever foods you wish, so don’t be afraid to ask. We also have a large
selection of Hors D’Oeuvres so give us a call and let us make your event,
and event to enjoy.

(276) 632-1041



