
MENU
CATERING OFFICE

Tel: (910) 451-2465 • Ext. 239 or 238 • Fax: (910) 450-8453
Email: lejeunecatering@usmc-mccs.org

mccslejeune.com/catering

EVENTS 
TO REMEMBER,
IT’S OUR
MISSION.

Marine 
 CorpsBall

2 0 1 2 
C a m p 

L e j e u n e 

Pulled Pork

Baked BBQ Beans

Rolls

Coleslaw

Banana Pudding

Penne Pasta with Marinara, Chicken Alfredo, and Shrimp Diablo

Greek Salad

Caesar Salad

Marinated Tomato and Red Onions

 Wild Rice Salad with Dried Cranberries and Toasted Almonds

Broccoli Salad with Bacon and Cheddar

Hummus with Flatbreads

Carolina Pig Picking Station

Pasta Toss Station

Lejeune’s Garden Station

$7.95 per person

$5.95 per person

$3.95 per person



Includes: 
Garden Salad with House Dressing 

Dinner Rolls with Butter

And choice of one

Mixed Grill Plate 
Grilled Sirloin of Beef and Chicken Breast 

served with Whipped Potatoes, Green Bean Almandine, 
and Cognac Peppercorn Sauce

Or

Grilled Tuna Steak 
served with Cheddar Grits, Green Bean Almandine 

and Creole Shrimp Sauce

Or

10 oz. Grilled Delmonico Steak 
served with Whipped Potatoes, Green Bean Almandine,  

and Cognac Peppercorn Sauce

Domestic Cheese and 
 Cracker Display

Snack Mix and Potato Chips
Garden Salad with Ranch, Italian, and 

 French Dressings
Vegetable Crudités with Herb Dip

Pepper Jack Cheese Bites with Ranch Dipping Sauce
BBQ or Italian Style Meatballs

Crab Dip Avignon with Crackers
Baked Chicken Riggies

Water and Coffee included

Carving Station
Steamship Round Beef

Rolls, Horseradish, Steak Sauce, Horseradish Cream Sauce, 
and Whole Grain Mustard

Dinner Buffet  

Served Dinner Hors d’Oeuvres Reception

Includes: 
Garden Salad with Ranch, Italian, and French Dressings 

Dinner Rolls with Butter 
Coffee and Tea

And choice of 

Carving Station Enhancements: 
Add Roasted Turkey Breast or Glazed Pit Ham for an extra $1.95 per 

selection or $3.50 for both.

Customize your reception with any of the following 
theme stations:

Option 1
Honey Glazed Carrots
Buttered Sweet Corn

Creamy Mashed Potatoes
Herb and Garlic Roasted Chicken

Sliced Roast Beef with 
Rosemary Au Jus

Option 2
Green Bean Almandine
Buttered Sweet Corn

Wild and White Rice Pilaf
Sautéed Chicken Breast with 

Marsala Mushroom Sauce
Grilled Mahi Fillet with 
Creole Shrimp Sauce
Sliced Roast Beef with 

Rosemary Au Jus

$25 per person

$14.75 per person

$20 per person

$23 per person

Peel and Eat Shrimp 
Red Beans and Rice

Fried Catfish Nuggets with Cajun Tartar Sauce

Cajun Station

$9.95 per person

Smashed New Potatoes with Chili, Cheese, Gravy, Bacon, 
Sour Cream, and Scallions

Smashed Potato Station

$4.95 per person


