
Western Round Up -  Roasted quartered ch icken,  smashed potatoes ,  southwestern

salad- romaine,  roasted corn ,  cheddar  cheese and b lack beans ,  served with  sa lsa ranch

dress ing,  ro l l s  and honey butter  (per  person)

The Carol ina 's  -  Slow roasted barbeque (6oz)  wi th  North  and South Caro l ina sauces ,

bun,  green beans ,  c i lant ro corn ,  southern coles law,  ro l l s  and honey butter  (per  person)

Bourbon Glazed Pork Tenderloin  -  Bourbon g lazed pork  tender lo in  wi th  broccol i  r ice

cassero le and Caesar  Salad ( romaine let tuce,  shredded parmesan,  and house made

croutons with  Caesar  Dress ing) ,  ro l l s  and honey butter  (per  person)

Lasagna -  f resh made tomato sauce with  beef  and I ta l ian sausage,  layered with  pasta

and r icotta ,  served with  Caesar  sa lad with  house made croutons ,  wi th  ro l l s  and honey

butter  (per  person)

Warm Taco Salad Bar -  Chopped romaine let tuce with  warm ju l ienne ch icken,  p ick led

onions ,  cheddar  cheese,  b lack bean sa lad,  f resh corn sa lsa ,  candied ja lapeno and sa lsa

ranch,  served with  tor t i l la ,  ch ips  and sa lsa (per  person)

Pasta Pr imavera -  Tender  cooked pasta tossed with  ju l ienne ch icken,  broccol i ,  squash,

peas ,  in  a l ight  lemon caper  sauce pai red with  Caesar  sa lad- romaine,  house made

croutons and parmesan cheese with  Caesar  dress ing,  ro l l s  and honey butter  (per  person)  

Chicken Florentine -  Chicken breast  (6oz)  wi th  sp inach and 3 cheeses ,  served with

smashed potatoes and garden sa lad (d iced tomato,  cucumbers  and shredded carrots

with  ranch dress ing) ,  ro l l s  and honey butter  (per  person)

Chicken Marsala  -  Sautéed chicken breast  (6oz)  wi th  marsala wine infused mushroom

sauce served with  smashed potatoes ,  Caesar  sa lad- romaine,  f resh house made

croutons and parmesan cheese with  Caesar  dress ing,  ro l l s  and honey butter  (per  person)

Baked Potato and Salad  -  Large potato topped with  ju l ienne ch icken,  cheddar  cheese,

sour  cream and margar ine served with  a garden sa lad- romaine,  d iced tomatoes ,

cucumbers ,  car rots  wi th  ranch dress ing (per  person)

Faj i ta Bar  -  Seared l ime-ranch ch icken tossed with  sautéed peppers  and onions ,  served

with tor t i l las ,  shredded let tuce,  sour  cream,  cheddar  cheese,  sa lsa and chips ,  pai red

with  l ime-ci lant ro r ice (per  person)  

Corporate Buffet Menu 
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Menu min imum of  10  guests-  meals  come with  b iodegradable d isposable p lace sett ings .  Inc ludes p late ,  fork ,  kn i fe ,  and

napkin .

www.savorymomentscater ing.com             contact@savorymomentsgourmet.com        704.910.3289



B E V E R A G E S

Fresh Brewed Sweet or  Unsweet Tea -  wi th  cups and ice (serves10)  per/gal

Fresh Made Lemonade -  wi th  cups and ice (serves10)  per/gal

Lemon Splashed Water  -  wi th  cups and ice (serves10)  per/gal

12  oz.  Canned Soda

16 oz.  Bott led Water 
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+3

+2

Savory  Moments  s t r i ves  to prov ide local ly  sourced ingredients  as  avai lable and ant ib iot ic  f ree ch icken.

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

I tems are in  addit ion to the bott led water  that  i s  a l ready prov ided.




www.savorymomentscater ing.com             contact@savorymomentsgourmet.com        704.910.3289

Vegetarian Lasagna (min imum of  6)  Roasted vegetables  layered with  pasta and a

creamy whi te sauce

Vegan Caul if lower Steak (min imum of  3 )  -  topped with  f resh roasted vegetables

with  o l i ve o i l ,  sa l t  and pepper

Plant  Based Burger -  with e i ther  let tuce,  tomato,  and condiments  on a bun or

vegetar ian onion gravy ,  or  crumbled  

Seasoned Ground Beef

Salmon (6oz)  -  hand cut  f resh sa lmon cooked in  a l ight  bourbon sauce

Shrimp

S U B S T I T U T I O N S
I tems below must  be subst i tuted or  ent ree upon request
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2
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P L A C E  S E T T I N G S

China Service  -  inc ludes g lass  whi te p lates ,  s i l verware,  beverage g lass  and dinner

napk in  

Paper  dessert  p lates ,  b iodegradable fork  and napk in

Clear  smal l  p last ic  p lates ,  c lear  fork  and d inner  napk in

White p last ic  p lates ,  faux s i l ver  cut lery  and d inner  napk in

Clear  p last ic  p lates ,  faux s i l ver  cut lery  and d inner  napk in

Disposable chafer  wi th  water  pan and sterno

2




1 .50

1 .50
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3
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The p lace sett ings l i s ted below are charged per  person.

Servers bi l led at  hour ly  rate of  25.00 per  hour  –  appl ies  to  setup,  event  and c leanup,  1  server  needed

per  25 guests  for  serv ice

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  5 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% charge

                              


