



865-806-3478  —  info@awcknox.com 
Lunch Catering             

The Classic 
Your choice of entree with choice of 3 pairings from below (extra pairing, $2.5/person). 

Includes cookies. 

        Entrees                                             Pairings 
Oven Roasted Chicken - $12 
BBQ Chicken - $13 
Teriyaki Chicken - $13 
Pulled Chicken - $13 
Grilled Garlic Dill Chicken - $14 
Roasted Pork Loin - $12 
Pulled Pork - $13 
Grilled Pork Tenderloin - $14 
Blackened Tilapia - $13 
Grilled Shrimp - $13 
Crab Cakes - $14 
Dijon Glazed Salmon - $15 
Meatloaf - $14 
Marinated Beef Tips - $15 
Beef Tenderloin - $20 
Spicy/Sweet Cauliflower - $11 

Homemade Sides                                          
Southern Green Beans  
French Green Beans 
Roasted Broccoli 
Bacon Brussels 
Macaroni and Cheese 
GF Mac and cheese 
Jalapeño Creamed Corn 
Saffron Rice Pilaf 
Thai Sweet Ginger Rice 
Roasted Potatoes 
Roast Sweet Potatoes 
Glazed Carrots 
Seasonal Veg Medley 

Salads    
Seasonal Spinach  
Caesar  
Garden 
Cobb +1.5 
Chopped Wedge +1 

Dressing Choices 
Honey Vinaigrette 
Basil Vinaigrette 
Balsamic Pear 
Honey Dijon 
Buttermilk 
Bleu Cheese 
Caesar 

Taco Bar 
Chicken - $12                   

Steak - $15 
Ground Beef - $13           
Shredded Pork - $13  

Includes choice of meat, Mexican style rice, black beans, flour tortillas and 
tortilla chips, shredded lettuce, cheese, sour cream, diced tomatoes, peppers, and 

onions, salsa, avocado salad and creamy jalapeño dressing. includes cookies. 
Make it a fajita bar - add grilled vegetables and queso for $4/person 

Pastas 
pasta options are served with garlic rolls and your choice of salad, includes cookies 

Baked Ziti - ricotta, mozzarella, parmesan, marinara and rotini noodles - $12 
 Rotini Alfredo - garlic alfredo sauce with rotini noodles - $12 

Rotini Pomodoro - Rotini noodles with marinara sauce - $10 
Add your choice of chicken, meatballs or portobello mushrooms to any above - $4 
Lasagna - layered with ricotta, mozzarella and parmesan, seasoned ground beef and 

pork, as well as our homemade marinara sauce - $13 



Far East Feast 
Chicken - $13        Pork - $14        Steak - $15 

Choice of Mongolian marinated protein served with sweet ginger rice, zucchini & 
mushrooms and your choice of roasted broccoli or glazed carrots.  
Comes with with Asian Slaw or choice of salad. Includes cookies 

Specialty Sandwiches - $12 
Choose any combination (minimum 10 each) of our specialty sandwiches. Served with 

Chips and Hummus, and your choice of any salad. Includes cookies. 
The All-Ways - roast beef, roasted red peppers, red onion, provolone, remoulade 

Californian - turkey, avocado, cucumber, lettuce, provolone, dijon 
Chicken Pesto - house chicken, tomato, Provolone, pesto 

Chicken Cordon Bleu - house chicken, ham, tomato, provolone, honey mustard 
The Port Authority - (vegetarian) grilled portobello mushrooms, caramelized 

onions, roasted red peppers, provolone, horseradish sauce 

Premium Desserts  
Southern Banana Pudding - $2.5 
Peanut Butter Brownies - $2.5 

Mint Chocolate Chip Mousse - $2.5 
Peanut Butter Banana Pudding - $3 

Assorted Cheesecake - $4 

Chocolate Amaretto Mousse - $2.5 
Tiramisu - $4 

Fresh Fruit - $3 
Mini Eclaires - $2.5 

Gluten Free Brownies - $3.5  
(dessert prices are a la carte, to substitute for cookies, subtract $.50) 

Drinks 
Sweet or Unsweet Tea - $8/gal 

Sweet or Unsweet Green Tea - $8/gal 
Fruit Infused Water - $6/gal 

Lemonade - $9/gal 

Blueberry Basil Lemonade - $11/gal 
Bottled Water - $1 each 
Individual Sodas - $1.5 each 
***all gallons include ice and cups  

Lunch catering prices are M-F from 10:00-3:00 
We have a 10 person minimum for all items, except drinks. 

Delivery and setup is $20 within 20 miles, $1 per mile after that. 
Custom menus can be built upon request, we can accommodate 

nearly any request with enough time. 


