2012 Tamarack To Go/Off-site Catering Menu 
Phone:  (304) 256-6843 or 1-88-TAMARACK x148 or x168


Breakfast 

(Designed for Parties of 10 or more)

The Executive Continental

Assortment of Freshly Baked Danish, Muffins 
and Other Pastries
Chilled Orange and Grapefruit Juices

Greenbrier Blend Coffee

$7.00 per person

The Mountaineer Break

Sandy Creek Farms Sausage and Egg Biscuits

Skillet Fried Potatoes 
Freshly Baked Danish, Cinnamon Rolls and Muffins

Whipped Butter and Preserves
 Bowl of Fresh Seasonal Fruit 
Chilled Orange, Grapefruit and Apple Juice

Tamarack Spring Water, Greenbrier Blend Coffee

$11.00 per person

 Tamarack Deluxe Break

Assortment of Freshly Baked Danish 
Cinnamon Rolls and Muffins

 New York Style Bagels, Cream Cheese and Capers

 Display of Seasonal Fruits

Chilled Orange, Grapefruit and Apple Juice

Greenbrier Blend Coffee

$11.00 per person

Beverages and Snacks
Greenbrier Blend Regular Coffee or Decaf
$24.00 per pot (serves 12)
Chilled Orange, Apple or Grapefruit Juice 
$1.75 per bottle

Hot Chocolate 
$24.00 per pot (serves 12)
House Baked Danish, Pastry and Muffins 
$18.00 per dozen

Sandy Creek Farms Sausage and Egg Biscuits 
$23.00 per dozen

Bagels and Cream Cheese, Jam and Butter
$24.00 per dozen

Tamarack Cinnamon Buns
$21.00 per dozen

Fresh Melon and Pineapple Skewers
$19.00 per dozen

Bottled Waters and Assorted Sodas 
$1.50 ea

Tamarack-Made Soups 

Soup of the Day
By the Quart - $12.00 (serves 4)

By the Gallon - $42.00 (serves 16)
Tamarack’s Award Winning Smokin’ Jake’s Chili

By the Quart - $13.00 (serves 4)

By the Gallon - $45.00 (serves 16)
All White Meat Chicken Pot Pie

By the Quart - $16.00 (serves 4)

By the Gallon - $58.00 (serves 16)

Brown Beans and Ham with Corn Bread

By the Quart - $12.00 (serves 4)
By the Gallon - $45.00 (serves 16)
Tamarack-Sauces
Hot Dog Chili
By the Quart - $11.95

Barbecue Sauce
By the Quart - $10.50

Salads

Appalachian Chefs Salad

Seasonal Field Greens

Vine Ripened and Marinated Green Tomatoes 
Roast Breast of Turkey, Honey Glazed Ham

 Farmer’s Cheese, Hard Boiled Egg, Carrots 
Red Cabbage and Assorted Relishes

Choice of Tamarack Honey Mustard Vinaigrette, Gorgonzola Bleu Cheese 
Peppercorn Ranch or Italian Vinaigrette
Family Size - $24.00 (serves 4)

Antipasto Salad

Green Leaf, Romaine and Iceberg Lettuces
Beefsteak Tomatoes, Marinated Olives 
Pepperoni, Salami and Cappicola Ham 
Provolone and Feta Cheeses 
Shaved Red Onions, Mild Cherry Peppers
 and Pepperoncinis
Red Wine Vinaigrette
Family Size - $23.00 (serves 4)
Tamarack Garden Salad

Seasonal Field Greens, 
Grape Tomatoes, English Cucumbers, Ripe Olives

Red Cabbage, Carrots and Herbed Croutons 

Choice of Tamarack Honey Mustard Vinaigrette, Gorgonzola Bleu Cheese
Peppercorn Ranch or Italian Vinaigrette

Family Size - $11.00 (serves 4)

Salads (continued)

Traditional Caesar Salad 

Romaine Lettuce, Pecorino Romano, Tear Drop Tomatoes and Herb Croutons 
Roast Garlic and Anchovy Dressing
Family Size - $14.00 (serves 4)

Add Chicken - $24.00 
Add Grilled Gulf Shrimp - $35.00

Albacore Tuna Salad

By the Pint……$7.95 (serves 2)
By the Quart……$13.95 (serves 4)
Greenbrier Chicken Salad

By the Pint……$7.95 (serves 2)
By the Quart……$13.95 (serves 4)
Pasta Salad, Italian Vinaigrette

By the Pint……$5.95 (serves 2)
By the Quart……$10.95 (serves 4)
Old Fashioned Potato Salad

By the Pint……$5.95 (serves 2)
By the Quart……$10.95 (serves 4)
Sweet and Sour Slaw Relish

By the Pint……$5.95 (serves 2)

By the Quart……$10.95 (serves 4)
Southern Style Cole Slaw

By the Pint……$5.95 (serves 2)
By the Quart……$10.95 (serves 4)
Dressings

Traditional Caesar Dressing

By the Pint……$7.95 (7 servings)
By the Quart……$13.95 (14 servings)
Tamarack Honey Mustard Vinaigrette

By the Pint……$7.25 (7 servings)
By the Quart……$13.50 (14 servings)
Red Wine Vinaigrette

By the Pint……$6.75 (7 servings)
By the Quart……$11.95 (14 servings)
Peppercorn Ranch

By the Pint……$6.75 (7 servings)
By the Quart……$11.95 (14 servings)
Blue Cheese Dressing

By the Pint……$8.95 (7 servings)
By the Quart……$14.95 (14 servings)
Tamarack’s Boxed Lunches

The Parkway

Smoked Ham and Swiss Cheese on Sourdough Bread 

or

Roast Turkey and Cheddar Cheese 
on Multi Grain Wheat Bread

Packets of Mustard and Mayonnaise

Bag of Potato Chips, Apple

 Chocolate Chip Cookies and Soft Drink

$13.00 each

The Clarksburg

Fresh Baked Ciabatta with Sliced Genoa Salami

Smoked Ham and Roast Turkey

Swiss and Provolone Cheeses

Packets of Mustard and Mayonnaise
Potato Chips, Apple
Chocolate Chip Cookie and Soft Drink

$16.00 each

The Tailgater

2-Boxes Per Person
1st Box- Two Pieces Cold Fried Chicken

Smoked Ham and Swiss on Kaiser Roll

 Mustard Potato Salad, Creamy Coleslaw

Vegetable Crudités with Ranch Dipping Sauce

Pepperoncinis and Cherry Peppers

2nd Box- Bag of Doritos, Corn Chips, Potato Chips

Cookies, Brownies

Assorted Candy Bars and Whole Fresh Fruit

$21.00 each

Deli Platters 

(Must have a minimum of 10 people)
Maple Roast Breast of Turkey 
Oven Roast Top Round of Beef

Black Forest Ham, Genoa Salami

Cappicola Ham and Sopressetta
Havarti, Cheddar, Swiss, Provolone

 and American Cheeses

Whole Grain Mustard Mayonnaise, Horseradish 

and Hellmann’s Mayonnaise

Breads to Include: Five Grain Wheat Berry 
Sourdough, Country White, Jewish Rye Pumpernickel, Country Italian Roll and Kaiser Roll

Iceberg and Green Leaf Lettuces, 
Beefsteak Tomatoes, Banana Pepper Rings

 Shaved Red Onion, Ripe Olives

$5.75 per person

Hot Buffet 

 (Must have a minimum of 10 people)

$14.00 per person

Family Style Tossed Salad 

Condiments and Choice of Dressing

Choose One Entrée
(Add $4.00 per person for each additional Entrée)

Choices Change Daily and Range From:

Pan Fried Rainbow Trout

Pan Seared Atlantic Salmon

Sandy Creek Farms Italian Sausage

Grilled Marinated Breast of Chicken

Cornmeal Crusted Catfish

Slow Cooked Barbecue Pork

Chicken Pot Pie

Southern Fried Breast of Chicken

Whole Roast Chicken

Choose Two Sides

Choices Change Daily and Range From:

(Add $2.00 per person  
for each additional Side Dish Selection)
Tamarack Green Bean and Mushrooms Sauté

Buttermilk Whipped Potatoes

Skillet Fried Potatoes

Country Braised Greens

Potatoes Au Gratin

Brown Beans and Ham

Seasonal Vegetable Medley

French Fries

Potato Salad

Cole Slaw
Freshly Baked Rolls and Butter

 One Dessert
(Add $2.50 per person 
for each additional Dessert Selection)
Freestone Peach Cobbler

Traditional Bread Pudding

Key Lime Pie

NY Style Cheesecake

Greenbrier Peaches and Whipped Cream

Chocolate Decadence Cake
Bakery Items
Freestone Peach Cobbler

$24.00 (serves 10 – 12)
Orange Coconut Pie

$21.00 (serves 8)
NY Style Cheesecake

$30.00 (16 slices)
Key Lime Pie

$21.00 (serves 8)
Southern Pecan Pie

$23.00 (serves 8)
Apple Pie

$19.00 (serves 8)
Coconut Cream Pie

$21.00 (serves 8)
Traditional Bread Pudding and Cinnamon Sauce

$24.00 (serves 10 – 12)
Granny Smith Apple Cobbler

$24.00 (serves 10 – 12)
Traditional Cherry Cobbler

$28.00 (serves 10 – 12)
Assorted Cookies

$20.00 per dozen
Chocolate Decadence Cake

$44.00 (serves 16)
Carrot Cake

$42.00 (serves 12)
Red Velvet Cake

$45.00 (serves 16)
Fresh Whipped Cream

By the Pint…$4.50

By the Quart…$7.95

Freshly Baked Hard Rolls, Yeast Rolls, 
Buttermilk Biscuits and Cornbread 

$10.95 per dozen

Quiche
$19.00/each
Greenbrier Peaches

(Cans only available at the Greenbrier Shoppe)
$3.25/each

Pumpkin Rolls
$21.00/each

Brownies
$21.00/dozen
Peanut Butter Silk Pie
$25.00/each

Tiramisu
$39.00/each

Cinnamon Sauce
$4.50/pint

$7.95/quart

Key Lime or Cheesecake Tartlets
$1.75/each

Ala Carte
Hors d’oeuvres and Displays

Display of Assorted Finger Sandwiches to Include:

Chicken Salad, Ham Salad, Pimento and Cheese on Assorted Breads and Rolls
$24.00 per dozen
Shrimp Cocktail (lg 21-25 per lb)

Lemon Wedges, Cocktail Sauce

$24.00 per dozen

Miniature Lump Crab Cakes (2 oz ea)

Smoked Red Pepper Tartar Sauce

$36.00 per dozen
Miniature Country Ham Biscuits

$15.00 per dozen

Parmesan Soufflé Potatoes

$26.00 per dozen
 Crispy Fried Hot Wings

$13.00 per dozen
Lump Crabmeat Stuffed Mushrooms

Large White Mushrooms Baked in Garlic Butter and Stuffed with Seasoned Lump Crab

$34.00 per dozen

Mini Egg Rolls, Ponzu Dipping Sauce

$22.00 per dozen

Italian Sausage Stuffed Mushroom Caps

$22.00 per dozen

Miniature Italian Style Meatballs in Marinara

 $35.00 – per pan (4 dozen)
Italian Sausage and Peppers 

(serves 10-12)
In Olive and Garlic- $32.00

In Marinara- $36.00

Domestic Cheese Display with Seedless Grapes

Table Water Crackers and Sliced Baguette

$65.00 (serves 20-25)

Antipasto Display

featuring Smoked Meats and Cheeses 
Assorted Relishes
Grilled Asparagus and Portabella Mushrooms

$75.00 (serves 20-25)

Fresh Vegetable Crudités 

Red Pepper Ranch Dipping Sauce

$65.00 (serves 20-25)

Seasonal Melon and Berries Display with 
Honey Lime Yogurt Dipping Sauce

$65.00 (serves 20-25)
Whole Carved Meat Displays and Entrées

Maple Glazed Roast Breast of Turkey 

Cranberry Mayonnaise and Sliced Multi-Grain Rolls

(10 lb Avg-feeds 10)………$48.00

Hickory Smoked Loin of Pork

Kiln Dried Cherry Barbecue

(8 lb Avg)………$45.00 

Whole Roast Prime Rib of Beef

Horseradish Cream

(10 lb Avg-feeds 15)………$160.00

Whole Roast Choice Tenderloin of Beef

Assorted Mustards and Horseradish

Sliced Multi-Grain Rolls

(3.5 lb Avg)………$140.00

Honey Glazed Baked Ham

(8 lb Avg serves 12-18)………$55.00

Side of Smoked Norwegian Salmon

Appropriate Condiments and Garnishments

(serves 30-40)………$155.00

Classic Lasagna

Sausage, Ricotta, Provolone and Mozzarella Cheeses

1 pan (serves 8-10)………$35.00

Baked Rigatoni with Italian Sausage, Provolone, Ricotta and Mozzarella Cheeses

1 pan (serves 8-10)………$35.00
Pork Barbecue and Buns 1 pan (serves 10)…$59.50

Trout-per piece…$3.75

Salmon-per piece…$4.75

Grilled Chicken-per piece…$2.95

Fried Chicken Breast-per piece…$4.50

Fried Chicken Legs or Thighs-per piece…$2.25

Vegetables, Rice, Potatoes and Pasta 

All items purchased in 1 pan minimums –

 One pan serves 10
Tamarack Buttermilk Mashed Potatoes

$18.00 per pan
Rosemary and Garlic Roasted New Potatoes

$17.00 per pan
Tamarack Green Bean and Mushroom Sauté

$20.00 per pan
Mashed Sweet Potatoes

$20.00 per pan
Old Fashioned Cornbread Stuffing

$20.00 per pan
Vegetables of the Day

$17.00 per pan
Herbed Rice Pilaf

$18.00 per pan
Penne Pasta with Garlic Chicken and Broccoli

Virgin Olive Oil, Pecorino and Feta Cheeses

$30.00 per pan
Macaroni and Cheese

$21.00 per pan
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Disposable ware is available for $1.00 per person plus tax.
48 hour notice required for pickup orders, 2 weeks notice required for delivery and off site catering events. Delivery can be available with a minimum order of $150.00.  Delivery Fees will be applied for orders being delivered. Off site catering fees will be applied for catering orders.
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