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Southeast Culinary and Hospitality College 
Bristol Banquet and Catering Services 

Divisions of: Tri City Hospitality of Virginia, LLC 
Accredited by the Council on Occupational Education 

At the Historic Piedmont Post Office 
100 Piedmont Avenue, Bristol, VA   24201 

www.southeastculinary.edu  (276) 591-5699  fax (276) 591-5677 
 

Special Events 
Valentines Dinner 

                   Tuesday February 14, 2012 
6-8:30 PM 

Chesapeake Bay Oyster with Apple-Shallot Mignonette Sauce 
Arugula Salad with Pistachios, Clementine’s, Honey Goat Cheese, Champagne & Pomegranate 

Vinaigrette 
Roasted Beef Tenderloin & Crab Stuffed Shrimp with Hasselback Potatoes and Bacon Glazed 

Brussels Sprouts 
Triple Chocolate Mousse Bar, Chocolate Pecan Cookie, Raspberry Coulis 

Coffee and Tea 
( Beer, Wine and Champagne available ) 

$59.95 per couple plus tax 
Reservations required. 

 
Easter Buffet 

Sunday April 8, 2012 
11AM- 2:00 PM 

Gourmet Salad Bar 
Omelet Station 

Carved Roast Beef, Baked Ham  
Honey Pecan Chicken 

 Vegetables, Starches and Breads 
Dessert Buffet   Tea and Coffee  

$16.95 (Adults)   $6.95 (5-12 years old) plus tax 
Reservations Required 

 
Mothers Day 

Sunday    May 13, 2012 
11AM- 2:00 PM 

Gourmet Salad Bar 
Carved Roast Beef, Pork Loin   

Honey Pecan Chicken 
 Vegetables, Starches and Breads 
Dessert Buffet   Tea and Coffee  

$16.95 (Adults)   $6.95 (5-12 years old) plus tax 
Reservations Required 

 



Spring 12 newsletter-2 

Culinary II Menus 
These menus are served Wednesday and Thursday for lunch.  Lunch is served at 11:30 AM.  
Meals come with bread, beverage and dessert. Lunch is $7.00 plus tax. 
 
Wednesday January 18   
Healthy Vegetable Soup 
Garden Salad 
Turkey BLT Wrap    
Home-style Meatloaf 
Broccoli Almondine and Roasted Potatoes with Herbs and Garlic 
Thursday January 19 
Roasted Corn Chowder 
Caesar Salad 
Ruben Sandwich 
Pan Fried Chicken 
Maple glazed carrots and Lyonaise potatoes 
Wednesday January 25 
Cream of Tomato Soup 
Broccoli Salad 
Chicken Parmesan Panini Sandwich 
Marinated Pork Loin 
Ratatouille and Stuffed Baked Potato 
Thursday January 26 
Minestrone Soup 
House Spring Mix Salad 
Fish Sandwich with lemon remoulade 
Grilled Chicken with Salsa 
Sauteed Squash & Zucchini and Rice Pilaf 
Wednesday February 1 
French Onion Soup 
New Potato Salad 
Grilled Portobello & Boursin Sandwich 
Country Braised Chicken 
Collard Greens and Candied Sweet potatoes 
 
Thursday February 2 
Gazpacho 
Carrot Salad 
Monte Cristo Sandwiches 
Stuffed Pork Chops 
Cauliflower Au Gratin and Dauphinoise Potatoes 
Wednesday February 8 
New England Clam Chowder 
White Bean Salad 
Kentucky Hot Brown 
Swiss Steak 
Roasted Winter Veg and Macaroni and Cheese 
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Thursday February 9 
Shrimp Bisque 
Spinach Salad 
Muffaletta 
Steak Dijonase 
Broiled tomato with grilled mushrooms and Mashed Potatoes 
Wednesday February 15 
Cream of broccoli soup 
Creamy Coleslaw 
Club Sandwiches 
Braised short Ribs 
Zucchini Provencal and Duchesse Potatoes 
Thursday February 16 
Cheddar and Leek Soup 
Cobb salad 
Tuna Melt 
Lasagna 
Tempura vegetables with dipping sauce and Rice Pilaf 
Wednesday February 22 
Roasted Vegetable Soup 
Chef Salad 
Chicken Salad Croissant 
Carolina BBQ Ribs 
Brussel Sprouts in pecan butter and Risotto alla Parmigianino 
 
We will be serving Lunch Monday through Thursday starting March 12- 
April 11 at 11:30 and Dinner Monday and Tuesdays March 12-April 11.  
Menus to follow soon. 
 


