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$28. 99 per person ¢ 20 Guests or More Includes Beverage, Tax and Gratuity .
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\ $OHTHEBN Choose one Southern Hosp:tahty eﬁtree ;nd enjoy
HOSPITHLITY breadf B 4 bakery, (Lr Of SOUP and a dessert

e THE PULLED PORR PLAIE -

Hickory smoked pork butt on freshly baked bread. Served with your choice of one side.

 CHICREN AND DUMPLINGS -

Whole stewed chicken with scratch-made dumplings in a large self-serve bowl.
Served with your choice of one side.

« MERTLOAF -

Fresh ground beef mixed with sautéed onions, peppers and stewed tomatoes,
bread crumbs, eggs and spices. Baked in a semi-sweet and tangy tomato sauce
and covered with pan gravy. Served with your choice of one side.
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(N}:ARIS};I’:D/POTATOES CREAMED CORN OTﬁEH mfms

WITH GRAVY CARROTS
TURNIP GREENS COLESLAW - BIG ORANGE SORHR CAKE -

GREEN BEANS POTATO SALAD Mandarin orange cake

with hot streusel topping.
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*If you have food allergies, please ask our management staff for assistance with the menu. We cannot 100% guarantee that fried items a
**Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase y isk of foodborne illne

re completely gluten free.

especially if you have certain medical conditions.
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DALE ALLEN

Phone: 865.365.1008
Email: manager@fiveoaksfarmkitchen.com
1638 Parkway, Sevierville, TN 37862
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