
Catering Menu 
 
Choose from one of the proteins 
$11.00 per person 
 
Grilled Chicken Breast 
Meatloaf  
Chicken Casserole / Chicken Pie 
Beef Tips and gravy over rice( March- Sept) 
Country Style Steak (2 pc) (+3.00 per person) 
Baked Ham 
Pot Roast with Carrots during season (+$3.00 per 
person) 
Baked Spaghetti  
 
 
Choose 2 sides: 
Shredded Lettuce Salad (tomatoes, cheese, 
cucumbers) choice of 2 salad dressings 
Mashed Potatoes 
Lima Beans 
Green beans 
Sweet corn 
Creamy Coleslaw 
Pinto Beans 
Macaroni 
Cobbler( flavors vary) 
 
Add On’s  
Mac and Cheese (1/2 pan, feeds 12-16)- $26.00 
Mixed Seasonal Fruit (1/2 pan, feeds 12-16)- 
$25.00 
Sweet potato casserole (contains pecans) (1/2 
pan, feed 12-16)- $28.00 
Spring Mix and Romaine Salad (1/2pan feeds 
12-14 $22.00   Full pan feed 15-25 $32.00) choice 
of 2 dressings 

Added Protein: extra $7.25 person  
Bread options: .75 added per person 
(including butter packs) Dinner Rolls, or 
Hamburger Buns, Cornbread Squares 

 
 
 
 
 
 

For reservations or carryout, call 
Telephone 
or order online at our website at 
Website 

Franklinville Diner 
Catering Menu 
336-824-2117 
Capriddy01@yahoo.com 
159 West Main Street 
Franklinville, NC 27248 
 
Beverages:1.75 added per person 
Sweet Tea and Unsweet Tea 
 
Bag of Ice: $2.50 each 
Plateware, si lverware, cups can be provided based 
on need for the event. Pricing wil l be per person. 
Add Plates, cups, si lverware kit: $1.05 per person 
 
Pricing is based on market and availabil ity 
currently.  Caterers wil l notify cl ients if any 
increases occur before event to discuss price 
increase or shortage options. 
 
Added to total invoice 7% tax 
Delivery fee (included delivery, service for 1 hour 
setup of catering items) :15%  

 
Ful l  Service during event and clean up (Includes: Plate 
Service or management of buffet foods, drink service 
and ref i l ls during event, c leanup of guests’ plates 
during event, packaging leftover foods, total c lean up of 
food service area) 
 
1-20 people: 1 extra staff member 
20-50 people: 2 extra staff members 
50-80 people: 3 extra staff members 
80-120 people: 4 extra staff members 
120-160 people: 5 extra staff members 
 
Each hour after setup is a labor fee of $18.00 per 
staff member per hour needed for service and 
cleaning up 
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Boxed Meals 
Pick a protein from below 

(All boxes include Lay’s original 

chips, seasonal fruit cup, chocolate 

chip cookie, silverware kit, and 

condiments) Price is per box. Gluten 

Free Hamburger Bun available for 

$1.50 extra for each meal 

 
Chicken Salad Sandwich: $11.00 

Fresh Angus Hamburger: $11.75 

Fresh Angus Cheeseburger: $12.50 

Grilled Chicken/ Fried Chicken Sandwich: $11.00 

Nathan’s Hotdog: $8.00 

Chicken Tenders (3 piece) $9.50 

 

 

Dessert 
Offered by the slice or whole 
 
Chocolate Chip Cookies(2 per pack) $2.00 
Oatmeal Raisin Cookie with Crème $3.25 ea  
Pecan Pie slice: $3.25 pie: $28.00 
Chocolate Mousse Cake: slice: $3.25 cake: $30.00 
Apple Pie: slice: $3.25 Pie: $25.00 
Vanilla Poundcake: $40.00 
Carrot Cake: slice: $3.25 Cake: $28.00 
Cobbler: ½ pan: feeds 12-15 people: $25.00 
Banana Pudding ½ pan: Feeds 12-15 people: $22.00 

Soup and Salad 
(Crackers and Salad dressing provided) 
Seasonal: Sept-March 
 
10 oz bowl of Vegetable Beef 
Soup and side salad: $8.75 
 

 
Breakfast Options: 
Biscuit Options: add egg: .75 add cheese .50 
Plain $1.25 ea 
Bacon/ Sausage $2.75 ea 
Country Ham $4.25 ea 
Fried Chicken $ 3.25 ea 
 
Cinnamon Rolls: $3.25 each 
 
Buffet Style Breakfast: $8.25 
 
Scrambled Eggs 
 
Choice of 1 protein: 
 
Bacon, Sausage (patty or link), Tenderloin, Baked 
Ham…. 1.50 extra Country Ham 
 
Choice of 2 sides: 
Grits, Homemade Sausage Gravy, tomato slices, apple 
sauce 
 
Biscuit (assorted Jelly and butter included) 
 
 
Additional Options: 
Hashbrown/sausage Casserole: feed 12-15: $28.00 
½ pan of Seasonal Fruit: feeds 12-15: $28.00 
Gallon of Orange Juice: $7.00 
Ice per bag: $2.50 
 
 
  
 
 



  

 


