
A P P E T I Z E R S

Devi led  Eggs      (48 halves ,  choose up to 2 f lavors )  

     c lass ic :  our  take on the c lass ic  southern dev i led eggs

     the savory :  c reamy spinach,  spanish o l i ves ,  d i l l  p ick le  and a p ick led onion garn ish

     NC dev i led :  a  mixture of  our  c lass ic  dev i led eggs and creamy house-made pimento cheese

     pimento bacon:  our  house made pimento cheese with  a cr i spy bacon garn ish

Caramelized Onion and Goat Cheese Pastry  (48 p ieces)                                                                     

house-made caramel ized red onion marmalade,  herbs ,  and goat  cheese in  puff  past ry                              

Southern Sl iders  (20 s l iders )  

pit  ham,  house-made pimento cheese,  pet i te  gar l ic-cheddar  b iscu i t                                                        

Apple  Br ie   Pastry  Bites   (48 p ieces)                                                              

l i t t le  b i tes  of  puff  past ry  baked with  apples ,  br ie ,  cranberr ies ,  nutmeg and  dr izz led with  maple

Bacon Wrapped Water  Chestnuts (48 p ieces)

Holiday Menu
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F U L L  M E A L  O P T I O N S

TRADITIONAL TURKEY AND DRESSING (per  person)                                                                   

hand s l iced turkey breast  wi th  gravy ,  garn ished with  cranberry  orange chutney ,  served with  herb

seasoned stuff ing,  smashed potatoes ,  green bean cassero le ,  ro l l s  and honey butter .    

HOLIDAY MEAL DOUBLE ENTREE  (per  person)                                                                          

t radi t ional  hand s l iced turkey breast  (4oz)  wi th  gravy  and ham with  brown sugar  g laze (4oz) ,  wi th

cranberry  orange chutney ,  herb seasoned stuff ing,  smashed potatoes ,  green bean cassero le ,  ro l l s

and honey butter                                                        

GLUTEN FREE OPTION  (per  person)                                                                                          

hand s l iced turkey breast ,  garn ished with  cranberry  orange chutney ,  served with  smashed potatoes ,

green beans ,  and garden sa lad with  balsamic v inaigrette.              

VEGETARIAN OPTION (per  person,  min imum of  5)                                                                      

half  of  a roasted squash stuffed with  quinoa,  roasted vegetables  and parmesan cheese ,  served with

smashed potatoes ,  green beans ,  and garden sa lad with  balsamic v inaigrette (can be vegan by

request )

Minimum of  20 guests .  Inc ludes d isposable p lates ,  f latware,  and napk ins .
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ENTREES
Roast  Beef  and Gravy ( serves  18-20)

Sliced and Glazed Ham  ( serves  18-20)

Beef Br isket  ( serves  18-20)

Salmon  wi th  lemon di l l  c ream sauce (serves  10)

A  L A  C A R T E
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SIDES
(per  person,  min imum of  20,  to  be added as ext ra)

Smashed Red Potatoes

Sweet Carrots

Herb Seasoned Stuff ing

Macaroni  and Cheese

Green Bean Casserole

Sweet Potato Souff le

Squash Casserole (gf/veg)

Baked Potato-  butter ,  sour  cream

Fresh Roasted Vegetables

Apple,  B istro,  or  Garden Salad             
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D E S S E R T

Holiday Dessert  Board-  house made oreo t ruff les ,  chocolate drop sugar  cook ies ,

decorated shortbread cook ies ,  wedding cook ies ,  cheesecake b i tes ,  house made dessert

bars ,  brownies  and min i  cupcakes (Serves  15)

Cobbler

( serves  20-24)

Fresh Caro l ina Peach

Dutch Apple

Cherry

Mini  Mousse Cups (min imum of  1  dozen per  f lavor )

whi te chocolate

pumpkin  cheesecake

chocolate peppermint
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G E N E R A L  I N F O R M A T I O N

Servers bi l led at  hour ly  rate of  25.00 per  hour  –  appl ies  to  setup,  event  and c leanup,  2 servers  needed

for  the f i r s t  25 guests .  1  addi t ional  server  needed for  each addit ional  25 guests

Bartender bi l led hour ly  rate 35.00 per  hour ,  appl ies  to  setup,  event  and c leanup,  inc ludes l icense and

insurance

Delivery Minimum  de l ivery  15 .00 5-mi le  radius ,  each addit ional  mi le  i s  2.00 per  mi le

Cancel lat ions requi re  7  Day Not ice

Service Charge  10% serv ice charge wi l l  be added to a l l  cater ing orders  to  cover  use of  food table

l inen,  chafers ,  s ternos ,  equipment  and serv ing utens i l s

Gratuity  15% wi l l  be added to a l l  cater ing orders  for  k i tchen,  sani tat ion ,  de l ivery  and serv ing staff  

Tax North Caro l ina and Meck lenburg County  sa les  tax of  8 .25% wi l l  be added

Credit  Card payments  are accepted with  an addit ional  4% fee

                              


