BOX LUNCH CLASSICS

Individual lunches, simply select one of the following items
and we will add a bag of chips and a chocolate chip cookie.

SANDWICH SELECTIONS
$9.50 per person

Turkey Club

Thick toasted triple-decker sandwich with roasted
turkey, bacon, cheese, mayo, lettuce and tomato.
Choice of wheat or white bread.

Chicken Salad

House made chicken salad on wheat bread
with lettuce and tomato.

Albacore Tuna Salad

Thick wheat toast filled with homemade
tuna salad and melted muenster cheese.

Cuban Panini

Sliced roasted pork loin, baked ham, Monterey jack,
sliced pickles, mayonnaise and yellow mustard.

Grilled Chicken Panini

Grilled chicken and sautéed mushrooms, with
sweet, spicy mustard sauce and Swiss cheese.

Roasted Veggie

Oven roasted fresh vegetables topped with a
light vegetable cream sauce.

Classic Roast Beef

Thin sliced top round with lettuce, tomato and onion,
with a side of horseradish sauce.

Grilled Chicken Wrap

Grilled chicken with “lacquered” bacon, lettuce,
tomato and ranch dressing.

Turkey Reuben

A new take on an old classic! Roasted turkey,
1000 island, Swiss cheese and cole slaw on toasted rye.

BOX LUNCH CLASSICS

Individual lunches, simply select one of the following items
and we will add a bag of chips and a chocolate chip cookie.

SALAD SELECTIONS
$9.50 per person

“Chop- Chop Turkey Cobb”

Crispy lettuce blend with house roasted turkey,
avocado, “lacquered” bacon, diced tomatoes
and bleu cheese crumbles.

Chicken Salad

Roasted chicken breast blended in our own seasonings,
served in a seasoned tortilla shell.

Albacore Tuna Salad

House made albacore tuna salad atop field greens
in a seasoned tortilla shell.

Asian Chicken Salad

Field greens with red onion slices, Roma tomatoes and
mushrooms. Topped with marinated chicken, toasted
sesame seeds and crispy wontons.

Tossed Greek

Field greens tossed with bronzed chicken in a
traditional Greek vinaigrette with a hint of mint.
Topped with Roma tomatoes, black olives, green onions,
green peppers and feta cheese.

Trio of Salads

Field greens topped with chicken, albacore tuna and
pasta salads in a seasoned tortilla shell.

Salad Dressings:

Buttermilk Ranch, Chunky Bleu Cheese,
Sweet Balsamic Vinaigrette, Asian Miso, Caesar,
Honey Dijon, Fat Free Raspberry Vinaigrette,

Thousand Island, BST House Vinaigrette

On the

GO!

Catering made EASY
the Big Shotz way.

1480 River Ridge Road, Clemmons
336-712-1883

109 S. Stratford Road, Winston-Salem
336-727-4490

www.bigshotztavern.com

Big Shotz Tavern...

where everyone is treated
like a Big Shot!!




STARTERS

Perfect for parties or meetings of 5

Wing Platter
Choose either traditional Buffalo,
Teriyaki or Spicy BBQ style.

30 pc. 50 pc. 75 pc. 100 pc.
$22.50 $37.50 $56.50 $75.00

Carolina Crab Dip - $25
Crab meat and a trio of cheeses, with white
wine sauce and spices. Served hot, topped with
a panko crust and grilled pita toast points.

Spinach and Artichoke Dip - $20
Spinach and artichokes in a creamy cheese sauce
with blue corn chips for dipping.

Guacamole Dip - $20
Chilled guacamole dip with fresh salsa
and blue tortilla chips.

Chip and Dip Sampler - $25

A sampling of three of our top sellers -

crab dip, spinach dip and guacamole dip.
Served with pita points and blue tortilla chips.

Jumbo Pizza Pack (Choose two) - $25
Traditional
Big Shotz Burger Pizza
White Pizza
Barbeque Chicken with “Lacquered” Bacon
Big Shotz Meat Loverz Pizza

Spicy Garlic Shrimp - $25

Big Shotz version of Buffalo shrimp.

Veggie Tray - $20
Fresh seasonal vegetables and fruit
with classic dipping sauces.

Don’t see something you like?
Contact our Event Coordinator
to customize your event.

BREAKFAST ASSORTMENTS

Each assortment serves 10.

Classic Continental - $60
An assortment of bagels, croissants and pastries
served with whipped butter, cream cheese spreads
and preserves. Fresh fruit, juice and coffee.

Quiche and Fruit - $75

Choose one of our favorites or customize your own.
Served with fresh fruit, juice and coffee.

Breakfast Sandwiches - $75
An assortment of biscuit and bagels filled with
ham, sausage, cheese and all combinations.
Served with fresh fruit, juice and coffee.

Brooklyn’s Best - $70
A variety of New York style bagels with cream cheese,
smoked salmon, onions and capers.
Served with fresh fruit, juice and coffee.

Boxed Breakfast - $60
Your choice of bagel, croissant, breakfast sandwich or
pastry. Served with fresh fruit and orange juice.

Big Shotz Breakfast Buffet
Call for pricing
We provide chef service for your group of 10 or more.
One of our talented culinary staff will come to your
venue and prepare meals to suit your guests. Contact
our Event Coordinator to customize your event.

Big Drinks - $5/gallon
Orange juice, iced tea or coffee by the gallon.
Served with all necessary sweeteners and toppings.

BOARDROOM BUFFET

(Minimum of 15 guests)
Catered classics, delivered for your event.

Cold Buffet - $12 per person
Chicken Salad / Albacore Tuna Salad

Assorted Breads and Rolls
Sliced Deli Meats / Sliced Cheeses
Fresh Fruit Salad / Dessert Tray

Hot Buffet - $15 per person
Sliced Prime Rib / Teriyaki Chicken

Buttermilk Mashed Potatoes
Trio of Veggies / Garden Salad
Dessert Tray
Includes Iced Tea, Lemons, Cups, All Utensils,
Dressing and Condiments.

Our event planner can assist you in organizing and
selecting 2 menu to exceed your expectations.
Menus can be customized to fit your event.

SWEET ENDINGS

Each dessert serves [0.
$30 Each
The best way to finish your event -
select one of your favorites!

Key Lime Pie
Sweet and tangy filling in a pecan graham
cracker crust... a true southern delight.

Peanut Butter Pie
Need we say more!?

Tonya’s Mississippi Mud Pie
Creamy mocha chocolate and chopped nuts
in a pecan graham cracker crust.

Mini Tart Sampler
Combination of lemon, key lime and raspberry.

Cheesecake Teasers
Born in New York... made in Clemmons.

Three Squares
The best way to end your meal!
Coconut pecan, fudge nut and tangy lemon.



