
T he Blue Heron
CATERING MENU

WWW. TELLICOVILLAGEYACHTCLUB.COM

FOR MORE INFORMATION OR TO MAKE AN APPOINTMENT
CALL OR EMAIL:

SKYLER MCCLURKIN (865)458-4363
SMCCLURKIN.AWEHOSPITALITY@GMAIL.COM

100 SEQUOYAH RD | LOUDON, TN | 37774

"Exceptional Lake Side Dining"



Lunch Catering Menu
Served from 11am - 3pm

All items are priced per piece, minimum of 35 pieces per item

SANDWICHES
Served with either cole slaw, house chips, fruit, or pasta 
salad. Choice of bread white, wheat, sourdough, honey 

oat, or rye. 
Gluten free white or multigrain $2

Turkey $10.00
Mixed greens, tomatoes, red onions, mayo, spicy mustard,
salt, and pepper

Ham & Swiss $10.00
Ham, swiss cheese, mixed greens, and maple mustard
Tuna Salad $11.00
Mixed greens, tomato, red onion, salt, and pepper; served
on a croissant

Turkey & Avocado BLT $12.00
Mixed greens, tomato, avocado, mayo, bacon, tomatoes,
salt, and pepper

French Dip $14.00
House roasted prime rib, melted swiss cheese, and au jus for
dipping; served on a hoagie roll

Mediterranean Veggie $9.00
Feta, cucumbers, mixed greens, tomato, ted onions, garlic
hummus, salt, and pepper

Chicken Salad $9.00
Mixed greens, tomato, red onion, salt, and pepper; served
on a croissant

Cobb $14.00
Grilled chicken, bacon, diced egg, gorgonzola, grape
tomatoes, green onion, and croutons; on a bed of mixed
greens

Southern $14.00
Grapes, pecans, grape tomatoes, diced red onions, topped
with housemade chicken salad on a bed of mixed greens

Shrimp & Avocado $16.00
Grilled shrimp, avocado, feta cheese, grape tomatoes, green
onions, on a bed of mixed greens; served with a lemon basil
vinaigrette

SALADS

Chef $14.00
Ham, turkey, grape tomatoes, mixed greens, cucumbers,
cheddar cheese, and croutons

Triple Take $15.00
Trio of housemade chicken salad, tuna salad, and fresh
fruit on a bed of mixed greens, cucumbers, grape
tomatoes

PASTRY
Bear Claw $4.00
Assorted - raspberry, almond, and 
cinnamon pecan
Danish $3.00
Assorted - cheese, apple, and raspberry

Cinnamon Roll $3.50
Chocolate Hazelnut Croissant $4.00
Croissant $3.00

MUFFINS
Blueberry $3.00
Cranberry Orange $4.00
Chocolate Chip $3.00
Pumpkin $3.00

DRINKS
Iced tea, co�fee, lemonade, soda $2.00

BAR

Full bar options available. Please inquire for
additional information.

* All prices listed above are non-inclusive of sales tax and 20% gratuity*



HORS D'OEUVRES
All items are priced per piece, minimum of 35 pieces per item

Bruschetta $2.50
Diced tomatoes, red onion, capers, fresh basil, and olive
oil; served on a crostini

Maryland Style Crab Cakes $3.00
With citrus aioli

Chicken Satays $2.50
Skewered and roasted, tossed in your choice of sesame
teriyaki sauce or BBQ

Meatballs $1.50
Housemade, traditional miniature meatballs, served with
your choice of fresh basil and herb marinara or southern
style BBQ

Mini Beef Kabobs $3.50
Marinated �let tips, skewered with slow roasted tomato
and zucchini

Smoked Salmon $2.50
On cucumber round with lemon, caper, and dill creme
fraiche

Caprese Skewers $2.50
Fresh mozzarella, basil, and grape tomato, �nished with a
sweet balsamic reduction

Crab Stu�fed Mushrooms $3.00
Large button mushrooms stu�fed with blue crab, assorted
cheeses, fresh herbs and citrus, topped with panko and
roasted

Shrimp Cocktail $3.50
Citrus marinated shrimp served chilled with traditional
cocktail sauce

Domestic Cheese $3.00
May include but not limited to: Cheddar, Gouda, Jack,
Mozzarella, and Blue Cheese

Imported Cheese $4.50
May include but not limited to: Brie, Boursin, Manchego,
Mahon, Parmesan, Di Bufala, and Maytag Blue Cheeses

Fruit $3.00
Chef 's selection of seasonally fresh fruits

Duo of Dips $3.00
Pimento cheese and artichoke dips served with tortilla
chips

Chips & Salsa $1.50
House-made tortilla chips served with salsa

Crudite $3.50
Chef 's selection of seasonally fresh vegetables served with
ranch and bleu cheese dressing

Charcuterie $4.50
Artisan meats that may include but are not limited to:
Salame Toscano, Salame Calabrese, Speck, Prosciutto Di
Parma

Escargot Stu�fed Mushrooms $3.50
White bottom mushrooms stu�fed with escargot, cooked
with fresh herb garlic butter
(Passed Only)

Mini Chicken & Wa��les $2.75
Classic combination of Southern-style buttermilk fried
chicken & a wa��le diamond on a skewer

Crab Rangoon $2.50
Succulent crabmeat, cream cheese, celery and Asian spices
are hand wrapped inside crispy wonton skin

Honey Sriracha Chicken Meatball $3.00
Asian chicken meatball boldly seasoned & glazed with
sriracha and honey

Assorted Pu�f Pastries $2.50
Mushroom & Ricotta 
Red Pepper & Parmesan  
Spinach & Feta 
Cheese & Onion

CARVING STATION
All items are priced per person and are addition to 

ENTREES. $75 attendant fee applies
Roasted Pork Loin $8.00
Served with rolls and mushroom herb demi glace
Oven Roasted Turkey Breast $8.00
Served with corn bread stu��ng and gravy
Prime Rib $14.00
Served with rolls, au jus, and creamy horseradish

Beef Tenderloin $15.00
Served with house made foccacia and demi glace

* All prices listed above are non-inclusive of sales tax and 20% gratuity *



ENTREES
Options are priced per person and are available plated

or as a buffet; buffets have a 30 person minimum

Pan Seared chicken breast with sun dried
tomato cream $26

seared chicken breast with traditional marsala
sauce $26

Chicken Picatta $26

Chicken Parmesan $26

Chicken Cordon Bleu $28

Bar-B-Que Chicken $26

Roasted Pork Loin $26

Pork Osso Bucco $28

Duo of Petite Filets $38
(plated meal option only)

Petite Filet $26
(plated meal option only)

Traditional Meat Loaf $23

Classic Italian $23
Lasagna Bolognese 
Vegetable lasagna

Grilled Sirloin $26
(Plated Only)

Roast Beef Brisket $26

Slow roasted Prime Rib $29

12 Hour braised beef short ribs $29

Seared Salmon �let $28

Grilled Mahi Mahi $27

Southern style Baby Back Ribs $27

Pulled BBQ Pork $27

Burgers and Bratwurst $21

PASTA $23
Penna Primavera Alfredo 
Farfello Shrimp Fra Diavolo 
Garlic Bread

SALADS

House salad, rolls and butter included &
a choice of two sides

Traditional Caesar $3
Spinach salad $2

SIDES
Choose one strach and one vegetable 

French Green Beans

Vegetable Medley

Steamed Broccoli

Corn on the cob

Red beans and rice

Rice pilafe

Stir fried asian vegetables $2

Macaroni and cheese

Garlic and herb whipped potatoes

Roasted Red potatoes

whipped sweet potatoes

Stone ground grits

Custom Menu Varies
• Our culinary team is capable of executing an
extensive variety of cuisine, ranging from exotic
ethnic dishes to simple homemade favorites.•

DESSERTS
All items are priced per person.. Minimum of 25 

people

Flourless Chocolate Cake $8.00
Gluten Free
NY Style Cheesecake $6.00
Pies - Choice of: $7.00
Pecan, apple, or key lime
Cobblers - Choice of: $7.00
Apple, peach, or blackberry
Cookies $3.00
Chocolate, chunk, oatmeal walnut raisin, white
chocolate, or macadamia nut

Brownies $4.00
Double chocolate fudge

Chocolate Fountain $7.00
Includes: pretzels, marshmallows, and assorted fruit

Chocolate Lovin' Cake $8.50

* All prices listed above are non-inclusive of sales tax and 20% gratuity *



BEVERAGES

BAR
Full bar options available.

Please inquire for additional information.

BAR FEE
$75 Bartender fee applies if $400 sales minimum is not met.

CHAMPAGNE PUNCH
$50 Per Gallon

NON-ALCOHOLIC BEVERAGES
All drinks are priced per person.

Coffee / Tea $2.00

Soft Drinks $2.00

Fruit Punch $2.00

SANGRIA (RED OR WHITE)
$55 Per Gallon

* All prices listed above are non-inclusive of sales tax and 20% gratuity *



PRICE LIST GUIDELINES

ROOM RENTAL FEES
A room fee will be assessed for all non-sanctioned POA events.

GALLERY (MEETING) - $250
GREAT ROOM (MEETING) - $500

WEDDING RECEPTION/CEREMONY - $3,000
FULL CLUB "BUYOUT" - $5,000

FOOD AND BEVERAGE RELATED FEES

ATTENDANT FEE - $75
BARTENDING FEE - $75 ($400 SALES MIN. REQUIREMENT)

CAKE STAND FEE - $50
CAKE CUTTING FEE - $75 (PER 100)
LINEN (STARTING AT) - $5/PERSON

AUDIO VISUAL FEES

PROJECTOR - $75
PROJECTOR SCREEN - $50

MICRROPHONE - $25
PODIUM - $15

CORDLESS MICROPHONE - $50

CUSTOM RENTALS
We have partnered with many excellent companies that offer services like:

wedding planning, �oral, specialty cakes, photography, dj services, live music,
specialty linen and �atware, and photo booths, just to name a few. We are able

to provide recommendations to help with even the most elaborate events. We will
be delighted to show you examples of some of the possibilities we have to offer,

to go along with our "exceptional lakeside dining."
 

* All prices listed above are non-inclusive of sales tax and 20% gratuity *


