                               MENU SUGGESTIONS FOR SUMMER FRIENDSHIP GATHERING

BEEF STEW Side Dish Choices:
Salad with assorted dressings (shredded)
Fruit Salad (Cut small bite size pieces)
Applesauce
Assorted Fruit Cups, Jello Cups, or mixed Jello and Fruit Cups.  This a good size choice as they don’t require additional paperware and are easy to distribute/serve. 
Watermelon cut up in bite sized pieces.

· Well cooked beef, potatoes, vegetables
· Biscuits

       CHICKEN NOODLE CASSEROLE 
· (bite size pieces of chicken and small 
noodles)
· Mixed Vegetable 

HAMBURGER CASSEROLE 
· (with noodles and cheese)
· Green beans (well cooked)
· Dinner Rolls
                                                                             Desserts:
Cookies are the best option (have sugar free option as well.
Due to many peanut allergies, avoid nuts.
Members of congregation can be asked to drop off 1 dozen cookies and leave them at church.
General guidelines
All foods should be prepared with very limited spices. 
Many participants have choking issues, so food cut to bite size is best.  Hot Dogs are not a good menu item. 
Buffet lines are discouraged. Do not let participants serve themselves.   Servers can prepare pre-plated dishes and set them on service line.  
For desserts, place one large or two small, assorted cookies on a serving plate.
Beverages:  Water is best, or sugar free drinks like Crystal Light




MEAT LOAF (mild spice, NO green pepper)       
· Mashed, scalloped potatoes, or 
macaroni and cheese

BAKED ITALIAN PASTA CASSEROL
· Meats, cheeses, noodles
· Green Beans, Dinner rolls

BAKED POTATO or TACO BAR
· Add toppings that are soft and/or shredded           
-cheese
-sour cream/butter
-refried beans-Mexican rice 
-shredded lettuce/diced tomatoes-taco sauce 
-crumbled bacon bits

BARBEQUE PULLED PORK/CHICKEN
· Can be served over mashed potatoes or           
buns sandwich

SLOPPY JOE’S (serve on buns)
· Green beans (well cooked)
· Macaroni and cheese



