
 Entrées          1/2 Pan       Full Pan 
                      (Serves 8-10)    (Serves  14-18) 
 

Meat Lasagna                  $69          $99 

Chicken Parmesan with angel hair          $89          $130 

Chicken Francaise with angel hair         $89          $130                

Eggplant Parmesan                  $66                 $96 

Meatballs (Italian or Swedish)                $39                 $59 

Butternut Squash Lasagna                    $69          $99 

Mac N’ Cheese                 $55          $89 

Potatoes au Gratin                  $45          $79 

Jalapeño Cheddar Corn Bread           $25          $39 

Grilled Spiedie Chicken over greens  $49          $89 

Beef Tenderloin                  Ask for details 

Pork Tenderloin                  Ask for details 

Fried Chicken (boneless breast)            Ask for details 
 

Wine Pairings 
 

Be sure to ask about our wine pairing or cheese and wine 

tasting events for private parties.   
 

Let us make your next event one that people will talk about 

well after the last crumb is cleared.  If you are wondering 

about something we don't have on the menu, please don't 

be afraid to ask.  Our chef’s love a challenge! Please try to 

give us 48 hours notice for any large catering orders. 
 

Ask for Julia or Dave for details. 

919-870-4997 
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Catering 

Menu 



Hors d’oeuvres 

Beef or Chicken Sate - Marinated protein of choice served 

on skewers with peanut or soy dipping sauce - $21 per dozen 
 

Grilled Chipotle Rubbed Shrimp  - Skewered and dressed 

with our cilantro-lime vinaigrette—Market price 
 

Chicken Empanadas - A spicy treat!- $21 per dozen 
 

Spanakopita – Filo triangles stuffed with  spinach and feta 

cheese - $15 per dozen 
 

Ham & Greyer Puff Pastry— Delicately baked and loaded 

with flavor—$21 per dozen 
 

Goat Cheese , Bacon & Herb Stuffed Mushrooms   —        
A savory treat—$21 per dozen 
 

Pancetta & Provolone Wrapped Artichoke Hearts —     
Baked until crispy and served w/ lemon aioli —$21 per dozen 
 

Swedish Meatballs - Mini meatballs served with a savory 

sauce - $18 per dozen 
 

Beef Tenderloin Crostinis - Thinly sliced and served with a 

creamy horseradish sauce and au jus — $3 per piece 
 

Homemade Fried Chicken Tenders—$22 per dozen 
 

Spinach & Artichoke Dip  Platter- $55 
 

Grilled Vegetable Platter  - Seasonal veggies marinated, 

grilled, and lightly drizzled with balsamic glaze  - $55 
 

Fruit and Cheese Platter - Seasonal fruit & cheese- $55 
 

Southern Style Platter  aka “Southern Paté”- Pimento 

cheese spread served with toasted pita points - $55  
 

Lunches 

Salads - by the pound 

Broccoli Salad, Greek Orzo Pasta Salad, Macaroni 

Salad, Garbanzo Bean Salad, Mixed Greens or 

Boat Day Salsa 
 

Boxed Lunches - $11 per box 

 Includes sandwich, chips & beverage 

 Add a cookie for $1 more 
 

Sandwich Platters  & Pinwheel Platters 
 

Sandwich Selections 
Egg or Chicken Salad on Croissant, Italian Classic,                                                 

Veggie Lover, Gourmet Turkey Club, The Muggsy, 

BLT,  Tuna Salad, Pinwheels       

   Ask about  our other salad  and sandwich options 

 

 

Desserts    
  Individual 

      Apple Crisp Tarts    $3                    

Lemon-blueberry Crumb Bars                $3       

      Key Lime Tartlets    $3 

      Double Chocolate Brownie Squares $2.5     

      Assorted homemade cookies   $1.25  

  Classic 

      Chocolate or NY Style Cheesecake  $30 

      Apple Crisp      $15     

      Key Lime Pie     $15 

  

     Ask about our other delicious dessert creations! 


