Trinity Education Community &
Conference Center Menu Selections
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Trinity Education Community and Conference Center (TECCC)
2523 Richland Street

Columbia, SC 29204

803-931-3994



elcome!

Looking for a banquet or restaurant venue for your next event in

Columbia? Then look no further! Super food and great service is what we
specialize in with our restaurant and banquet facilities at Trinity Education
Community and Conference Center (TECCC). This is where fine dining and
ambiance are perfectly matched.

We are delighted to be able to offer a clean, modern and state of the art

venue where you and up to 530 of your guests can be treated a truly
memorable occasion. We also offer breakout rooms to accommodate any
additional space needs.

With the wide selection of choices found on our delectable menu, we can

easily satisfy your palate with foods ranging from a backyard barbeque to
the most elegant setting suited for royalty. Our chefs offer the finest in
cuisines, ensuring your entrée is deliciously prepared to perfection.

For the corporate clients, we have developed menus which focus on the

needs of busy professionals. We realize that businesses are looking for a
venue that offers a high-quality product, timely service, and a variety of
menu options. Our corporate menu features an assortment of creative
items ranging from stuffed croissants and mouth-watering sandwiches to
hearty, delicious entrée and sinfully amazing desserts.

Whether the occasion is black tie, business casual or social gatherings, we

welcome you to call us anytime to reserve our facility for your upcoming
events. Please feel free to contact us at (803) 931-3994 and let us help you
plan your next event.

Disclaimer: As customary, certain menu selections are reserved for minimum group sizes. An additional
service will be applied to groups less than 50 people. All prices are subject to change. A 20% service
charge and applicable taxes will be added to the final invoice.

*Consumer Advisory: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may
increase your risk of foodborne illness, especially if you have a medical condition.



Breakfast Selections
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Rise & Shine Continental Breakfast Buffet

An Assortment of Muffins, Bagels,
Pastries & Danish (served with Cream Cheese, Butter and Fruit Preserves)
Seasonal Fruit
Freshly Brewed Gourmet Regular and Decaffeinated Coffee
Assortment of Teas
Assortment of Fruit Juices

Sweet Tooth Continental Buffet

Selection of Seasonal Berries served with a variety of coffee cakes
Fresh Baked Cinnamon Rolls
Muffins
Assortment of Fruit Juices
Gourmet Regular and Decaffeinated Coffee or Tea

The Good Start Buffet
Scrambled Eggs*, Bacon*, Ham* or Sausage?*, Home Style Potatoes,
And Freshly Baked Biscuits
Assortment of Fruit Juices
Gourmet Regular and Decaffeinated Coffee or Tea

Breakfast Biscuit Buffet

Assortment of breakfast biscuit Sandwiches and
Croissant Sandwiches
Freshly Brewed Gourmet Regular and Decaffeinated Coffee
Assortment of Fruit Juices

(G249
Breakfast menu selections are reserved for groups of 15 or more.
An Omelet Station can be added for an additional charge per person.
A $50 Service Charge will be applied for groups less than 15 people.
All Prices are Subject to 20% Service Charge and Applicable Taxes.



Breakfast A La Carte Item Selections

Breakfast Items

Items below can be added to a breakfast buffet for an additional cost per person

Yogurt
Fresh Fruit
Yogurt Parfait
Whole Fruit
Sliced Fruit Tray (Serves 30)
Granola Bars
Individual Milk
Oatmeal
Grits
Biscuits
Biscuits & Gravy
Assorted Danish
Assorted Muffins
Assorted Donuts
Bagels w/ Cream Cheese
Sausage Biscuits
Ham & Cheese Croissants
Signature French Toast
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Lunch Selections Are Available 11:30 am to 2:00 pm

The Deli Buffet
Potato Salad, Potato Chips
Assorted Breads
Fresh Selection of Turkey*, Ham*, Roast Beef*, Chicken Salad*
Accompanied with Assorted Sliced Cheeses, Lettuce,
Tomato, Onion and Pickle Spears
Iced Tea and Chef’s Selection of Dessert
~ Add Soup for an Additional Charge Per Person ~
(Chicken Gumbo?*, Chowder*, Vegetable, Broccoli, and/or Black Bean)

Classic Sandwiches*
Order a variety (up to 3 selections) served on platters as a sandwich buffet
Includes Choice of Salad, Chips, Cookies and Brownies,
Assorted Soft Drinks and Bottled Water
Sandwich Selections
Tuna Salad on Roll*
Turkey Club on Croissant*
Smoked Ham and Swiss*
Roast Top Round of Beef*
Grilled Chicken Breast*
Grilled Vegetable Wrap*
Chicken Salad*

*Classic Sandwiches can be served as a boxed lunch which includes your Sandwich Selection,
Pasta Salad, Cookies, Pickle Spear, Potato Chips, Mint and Soda Selection.

Caesar Salad Buffet
Romaine Lettuce
Chicken Breasts?, Grilled Shrimp* or Grilled Salmon Fillets*
Parmesan Cheese and Croutons
Served with Garlic Bread, Cookies and Brownies
Assorted Soft Drinks and Bottled Water

Chef Salad Buffet
Chopped Greens with Turkey*, Ham?, Swiss
Cheddar Cheese, Tomatoes, Hard Boiled Eggs, Red Onions, and Cucumbers
Choice of Dressings
Served with Warm Rolls, Cookies and Brownies
Assorted Soft Drinks and Bottled Water




Trinity Cookout
8 Way Chicken?*
BBQ Pulled Pork*
Baked Beans
Corn on the Cob
Garlic Bread or Cornbread
Fruit Cobbler
Iced Tea & Water

Southern Kitchen
Baked Chicken Quarters*
Country Fried Steak*
Mashed Potatoes
Green Beans
Corn Bread or Garlic Bread
Fruit Cobbler
Iced Tea & Water

Seafood Delight
Batter Fried Cod* or Catfish*
Popcorn Shrimp*

French fries & Hush Puppies
Vegetable Medley and Cole Slaw
Iced Tea & Water

Italian Feast
Beef* or Vegetable Lasagna
Chicken Parmesan?*, Roasted Vegetables, Herb Penne Pasta, Garlic Bread
Iced Tea & Water

Grand Grill

A choice of two Entrées* and Sides

Served With
Lettuce, Tomatoes, Onions, Cheese Slices & Pickles
Iced Tea & Water and Cookies and Brownies

Entrée* \ Sides
Hamburgers* Potato Salad
Grilled Chicken Breast* Baked Beans
Hotdogs* Cole Slaw

Buttered Corn
Fresh Vegetable Medley




Build Your Own Buffet

A choice from each column

Served with
Garden Salad and Dressings, Chef’s Choice of Dessert
Choose One or Two Entrees®

Entréet

Sides

Select 1 or 2 Entrées
Oven Fried Chicken with White Gravy*
Grilled Salmon with Oriental Sauce*
Southern Pot Roast*
Chicken Parmesan*
Chopped Steak & Mushroom Gravy*
Beef Lasagna*
Vegetarian Lasagna

Select 2 Sides
Fresh Vegetable Medley
Steamed Broccoli with Lemon Butter
Green Beans Almandine
Mashed Potatoes
Rice Pilaf
Herbed Pasta
Herb Roasted Potatoes
Macaroni and Cheese*
Mashed Sweet Potatoes*
Asparagus*

(G220

* Premium Side — Additional charge will apply.

Lunch menu selections are reserved for groups of 20 or more.
Soft Drinks Available Upon Request for an Additional Cost.
A $50.00 service charge will be applied to groups of less than 20 people.
All Prices are subject to a 20% service charge and applicable taxes.




Mid Afternoon Snack Break




Mid Afternoon Snack Break is Reserved for Groups of 10 or More

Cookie Jar
Large Fresh Baked Cookies and Chocolate Brownies
Served with Coffee, Assorted Soft Drinks and Bottled Water

The Pretzel Break
Warm Giant Soft Pretzels with Gourmet Mustards
Freshly Popped Popcorn, Peanuts, Tortilla Chips with Nacho Cheese
Accompanied by an Assortment of Soft Drinks and Bottled Water

Nut Break
An Assortment of Whole Fruit, Granola Bars, Fruit Bars & Assorted Nuts
Bottled Fruit Juices & Bottled Water

Ice Cream Break
Assorted Ice Cream and Yogurt Bars
Bottled Water
Assorted Soft Drinks
Coffee, Decaffeinated Coffee, and Assorted Hot Teas

(G249
A $50.00 service charge will be applied to groups of less than 10 people
All Prices are subject to a 20% service charge and applicable taxes.



Mid Afternoon Snack A La Carte Item Selections

Mid Afternoon Snack Items

Items below can be added to the Mid-Afternoon Snack Break for an additional cost per person

Huge Fresh Baked Cookies
Rich Chocolate Brownies
Assorted Soft Drinks
Bottled Water
Chips & Salsa
Snack Mix
Freshly Brewed Iced Tea - charge per gallon




All Day Executive Packages




All Day Executive Packages Requires a 10 Person Minimum
Includes Unlimited Coffee, Tea, Soft Drinks and Bottled Water

Morning

Rise & Shine Deluxe Continental Breakfast

Refresh
Gourmet Coffee, Soft Drinks and Water

Lunch*

Your choice of any of our delicious Lunch Buffet Selections
~ Excludes Build your own Dual Entrée Buffet ~

Afternoon Break
Refresh Coffee, Soft Drinks, and Bottled Water
Choose Selections from the Snack Choices

Snack Choices
Assorted Baked Giant Cookies
Chocolate Brownies
Potato Chips with Onion Dip
Warm Pretzels with Creole Mustard & Cheese
Veggie Tray with Dip
Tortilla Chips with Garden Salsa
~ Other selections can be added for an additional cost ~

All Day Beverage Packages

Requires a 10 Person Minimum

Beverage Package
Assorted Sodas and Bottled Water

Executive Beverage Package
Freshly Brewed Gourmet Coffees
Assorted Teas
Soft Drinks
Bottled Water and Orange Juice

(G249
*Customer has the option to remove this selection from the package. Price per person will be adjusted.
S50 service charge will be applied to groups of less than 10 people.
All Prices are Subject to 20% Service Charge and Applicable Sales Tax



Dinner Buffet Selections




Dinner Buffets

Served after 4:00 pm
All buffet dinners are served with iced tea and Chef’s selection of dessert

The Southern BBQ
Southern Style Potato Salad, Cole Slaw
Southern Style Fried Chicken*, BBQ Pork Ribs*
Baked Beans, Corn on the Cob and Mashed Potatoes & Gravy

Oriental Buffet
Mixed Green Salad with Soy Honey Dressing,
Vegetable Spring Rolls, Sweet and Sour Chicken*
Beef and Broccoli, Fried Rice and Stir-Fried Vegetables

Italiano Buffet

Antipasto Tray, Caesar Salad, Chicken Piccata*, Beef* or Vegetable Lasagna
Herbed Pasta and Fresh Mixed Vegetables

Low Country Buffet
Field Green Salad with Cajun Ranch Dressing, Shrimp Gumbo?*, Chicken Jambalaya®*, Fried
Catfish®, Red Beans and Rice and Okra and Tomatoes

Captain’s Choice Buffet
Batter Fried Cod* or Catfish*, Clam Strips*, French Fries or Hush
Puppies, Mixed Vegetables and Cole Slaw

(C24.9)
A $75.00 service charge will be applied to groups under 50 people.
All Prices are Subject to 20% Service Charge and Applicable Taxes



Elegant Menu Selections




Three Course Plated Affairs

Our plated affairs include choice of one salad, entrée, choice of

two side items and dessert

Reserved for groups of 50 or more
RS

Salads

¢ Field Greens with Grape Tomatoes, Onions and choice of two dressings ¢
¢ Baby Spinach Salad topped with Bacon, Boiled Eggs and Red Wine Vinaigrette ¢
¢ Caesar Salad with Parmesan Croutons ¢
¢ Sliced Fresh Fruit Plate with Vanilla Yogurt Dressing ¢

Entrée Selections*
12 oz. Ribeye Steak* with Garlic Butter

10 oz. Sirloin Steak* with Mushroom Bordelaise
8 0z. Peppercorn Tenderloin Filet* with Port Reduction
Cinnamon Roasted Pork Loin* with Pear Thyme Sauce

Beef Lasagna*

Pesto Grilled Chicken* with Basil Cream Sauce

Chicken Parmesan*

Grilled Chicken* with a Hunter Style Sauce

Chicken Cordon Bleu*

Chicken Piccata®

Teriyaki Glazed Chicken* with Grilled Pineapple

Sides
Fresh Vegetable Medley
Roasted New Potatoes

Steamed Broccoli

Wild Rice

Fresh Vegetable Medley
Green Beans Almandine
Mashed Potatoes
Herbed Pasta

Herb Roasted Potatoes

Maple Seared Salmon Filet*
Lemon Basil Sea Bass Filet*

Dessert
Chocolate Layer Cake
New York Style Cheesecake

Carrot Cake
Key Lime Pie

(G220

A 575.00 service charge will be applied to groups under 50 people.
All Prices are Subject to 20% Service Charge and Applicable Taxes



Carving Stations &
Hot Hors D’oeuvres




Carving Stations:
Carving Fees Apply

(G220

ROAST BEEF STRIP LOIN SHALLOT BORDELAISE:
STEAMSHIP ROUND of BEEF:
ROASTED TENDERLOIN of BEEF:
BONELESS ROASTED BREAST of TURKEY:
BAKED HONEY GLAZED HAM:

WHOLE ROASTED PORK LOIN-
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Hot Hors D’oeuvres
Each Selection is for a minimum of 50 Pieces

(C%4.9)
Thai Chicken Spring Rolls* - with Thai Dipping Sauce

Cocktail Smokies®
Chicken Quesadillas*
Meatballs*

Chicken Tenders®* - with Honey Mustard and Tangy BBQ
Buffalo Wings* - with Celery Sticks and Blue Cheese
Teriyaki Boneless Chicken*
Mozzarella Sticks
Crab Rangoont
Coconut Shrimps*

Crab Cakes* - with Lobster Cream Sauce

(G220

All Prices are Subject to 20% Service Charge and Applicable Taxes

All attended stations will bill at a rate of an additional $75.00 per hour
Butler Service Available for an Additional $100.00 per hour



Hors D’oeuvre Displays




Hors D’oeuvre Displays

International & Domestic Cheese Presentation - Min 20 people
Assorted Cheeses
Includes Dill Havarti, Pepper jack, Cheddar, Swiss & Smoked Gouda
Served with Assorted Crackers and Wafers
Garnished with Fresh Fruit

Fresh Fruit Montage - Seasonal
Sliced Seasonal Fruits
Melons and Berries Beautifully Displayed

Vegetable Crudités
Squash, Zucchini, Cucumbers, Carrots, Celery, Broccoli & Cauliflower
Served with a Specialty Dip

Deluxe Chip and Dip Presentation
Potato Chips and Onion Dips, Corn Tortilla Chips and
Fresh Salsa & Pita Chips
Served with Hot Spinach Dip

Classic Shrimp Cocktail
Jumbo Shrimp*
Served with Fresh Lemons and Classic Cocktail Sauce

Smoked Salmon
Cold Smoked Salmon* ornately displayed with Capers,
Red Onion and Lemon Dill Cream Cheese

(G240
All Prices are Subject to 20% Service Charge and Applicable Taxes

A $75.00 service charge will be applied to groups under 50 people.



Delectable Desserts




Dessert Selections

German Chocolate Cake
Chocolate Layer Cake
Tiramisu Cake
Strawberry Shortcake
Granny Smith Apple Pie
Pecan Pie
Apple Pie
Peach Cobbler
Apple Cobbler
New York Cheesecake
Carrot Cake
Red Velvet Cake




Specialty Drinks




Premium Non-Alcoholic Spirits
¢ Priced Per Serving*

Margarita Mocktail
s S ) )
— M.
Pineapple Ginger Sparkler | \. . 5

[

Sparkling Raspberry Tea R 7

Virgin Manhattan

Virgin Punch

Virgin Strawberry Colada N\




