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the belle isle  25/48
mixed greens, tomatoes, cucumbers, carrots, radish, balsamic vinaigrette

the monument 25/48
romaine, herb-garlic croutons, shaved parmesan, grape tomatoes, 
Caesar dressing

the boulevard 29/55
baby arugula, tomatoes, grilled red onion, shaved parmesan, 
cornbread croutons, honey mustard dressing

the capitol 30/57
mixed greens, feta, olives, pepperoncini, red onion, tomatoes, 
cucumbers, red wine vinaigrette

the fan 30/57
mixed greens, cucumbers, mango, pickled red peppers, cashews, 
scallions, cilantro lime vinaigrette

the mosque 32/62
romaine, charred corn, tomatoes, hard-boiled egg, blue cheese, 
buttermilk avocado dressing

the maymont 32/62
baby spinach, spiced pecans, strawberries, oranges, goat cheese,
 poppy seed dressing

the train shed 35/68
baby arugula, roasted beets, toasted walnuts, feta, balsamic vinaigrette

the hollywood 35/68
baby spinach, carrots, apples, walnuts, edamame, sunflowers seeds, 
lemon vinaigrette

the church hill 35/68
mixed greens, fresh mozzarella, Granny Smith apples, dried cranberries, 
and cashews with poppy seed vinaigrette on the side. 

hot entrees gourmet buffet salads
small serves up to 12 / large serves up to 24

buffet salad toppings

6.5 per 12 oz bottle

minimum of 10 guests per entree

lemon basil chicken 9
garlic marinated chicken seared with fresh basil in a light lemon sauce

korean bbq beef  13.50
flank steak marinated in sesame, tamari and garlic served over cabbage 
& carrot slaw

oven fried chicken  10
boneless chicken breast with a buttery parmesan-panko crust

caribbean jerk pork loin   9
island spiced pvork with a pineapple-cucumber salsa on the side

grilled italian sausage & peppers 9
sweet sausage smothered with sautéed peppers and onions

slow braised beef & mushrooms 13.5
Slow baised beef chuck roast served in a rich red wine roasted 
mushroom and onion gravy.

grilled bbq chicken breast 9
grilled chicken glazed with a smoky bbq sauce 

hot smoked salmon   13.5
hot smoked in house, served over a bed of sautéed fennel, red onion and 
grape tomatoes with a sour-cream cucumber sauce on the side 

teriyaki salmon   13.5
salmon fillet marinated in garlic and ginger, then baked and glazed with 
teriyaki sauce.

chicken marsala  10
boneless chicken breasts lightly dusted in flour and sautéed with 
mushrooms and onions. Finished with a rich Marsala wine brown sauce.

greek chicken w/ tomatoes, feta & olives 10
chicken breasts marinated in lemon, oregano, garlic and olive oil - grilled 
perfectly and served topped with sliced olives, crumbled feta, spinach 
and oven roasted tomatoes.

grilled chicken w/apple ginger chutney 10
Grilled marinated chicken breasts smothered with a tangy, sweet and 
sour chutney that contains mangoes, ginger, green apples, raisins and 
crushed red pepper. 

basil pecan salmon 13.5
salmon fillet topped with whipped pesto butter and chopped pecans and 
then baked.

coconut curry tofu (vg) 10
pan fried tofu, peppers, onions, and shiitake mushrooms. pairs well with a 
side of jasmine rice (see hot sides)

chilles rellenos (vg) 13.50
poblano peppers simmered in enchilada sauce and stuffed with diced 
sweet potatoes, black beans, and topped with toasted panko crumbs, & 
shredded vegan cheese.

F U L L  B U F F E T  M E N U

small serves up to 12 / large serves up to 24

extra salad dressing bottles

grilled chicken, sliced roast pork, 
roasted mushroom medley served chilled 20/38

seared salmon, grilled flank steak, 
grilled shrimp, smoked tofu served chilled 30/56

buttermilk avocado dressing, classic caesar dressing, ranch dressing, 
honey mustard dressing, poppy seed dressing, balsamic vinaigrette, 

lemon vinaigrette, cilantro lime vinaigrette or red wine vinaigrette
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hot sides

pan serves 12-15
rice & pasta entrees

chicken and andouille jambalaya 68
tender chicken and andouille sausage tossed with peppers, onions, 
celery and creole rice
vegetable paella  64
spanish saffron rice dish with potatoes, peas, spinach, roasted peppers, 
asparagus, and artichoke hearts (v)
cuban pork, black bean and rice  68
tender marinated pork tossed with yellow rice, black beans, peppers, 
onions, and tomatoes
pasta meatball bolognese  64
cavatappi, italian beef and pork meatballs, and bacon in a rich meat 
sauce w/ cream 
steak and mushroom gnocchi  72
marinated beef tossed with sautéed mushrooms, spinach, onions, 
potato gnocchi and lemon parmesan sauce
shrimp & grits 72
sautéed shrimp with peppers and onions, bacon, tomato gravy and  
stone ground cheese grits. 
southwest chicken lasagna 72
layers of corn tortillas, shredded slow-cooked chicken, diced chiles, 
sautéed peppers and onions, jack and cheddar cheeses and our 
enchilada sauce.
chicken divan   68
chicken and broccoli casserole with cheddar, parmesan and a 
hint of curry. 
tex mex chili mac   64
seasoned ground beef with onions, peppers, tomatoes, cheese, garlic 
and pasta baked bubbly with ground chilis. 
greek spaghetti   64
spaghetti noodles tossed with sautéed spinach, onions, peppers, 
mushrooms, tomatoes, olives, pepperoncini, feta, Greek dressing and 
cream. (v)
cheese tortellini & roasted veg primavera  68
oven roasted squash, carrots, broccoli & tomatoes tossed with cheese 
filled tortellini, wilted spinach and a rich roasted garlic bechamel.  
Topped with shaved parmesan and fresh parsley. (v)

rosemary roasted potatoes 29
yukon gold potato wedges roasted with garlic and rosemary

southern squash casserole  41
squash, zucchini, onions, pimento cheese, ritz cracker crumbs

roasted carrots & broccoli  29
carrots, broccoli and onions roasted in olive oil and kosher salt

sweet and savory baked beans  29
with brown sugar and bacon

green beans with bacon & onion   32
fresh green beans braised with garlic, onions and bacon

baked mac and cheese  35
scratch-made cheddar and parmesan sauce folded into elbow noodles

sauteed squash medley 29
zuchinni, squash, peppers and onions with olive oil, garlic, & fresh basil

spanish rice  23
simmered with tomatoes, onions and southwest spices 

fresh fruit salad 36
fresh melons, pineapple & grapes with seasonal additions.
greek pasta salad  29
Cavatappi pasta, baby spinach, feta, tomatoes, pepperoncini & olives 
tossed in a red wine vinaigrette.
mediterranean pasta salad 33
Orecchiette pasta tossed with fresh basil and oregano, grape tomatoes, 
capers, shaved parmesan, baby arugula and lemon vinaigrette.
red skin potato salad  29
 red skin potatoes, Duke’s mayo, cider vinegar, sugar, scallions 
quinoa and roasted vegetable salad  37
quinoa, roasted vegetable medley, lemon vinaigrette
traditional coleslaw   23
crisp cabbage, carrots and scallions in a creamy dressing
texas caviar   29
black beans, pinto beans, red peppers, corn, red onion, cilantro-lime 
vinaigrette
southwest carrot slaw  27
julienned carrots, jicama, radish, chile powder, fresh cilantro and jalapeno 
in a honey-lime vinaigrette
sesame brown rice salad   29
brown rice, edamame, scallions, julienne carrots and diced red peppers 
tossed with a sesame-ginger vinaigrette
tomato & cucumber salad 29
English cucumbers, ripe tomatoes, slivered red onion, fresh basil and 
red wine vinaigrette.

bowl serves 12-15
cold sides

sour cream mashed potatoes 35
yukon gold potatoes whipped with sour cream and butter

rice and lentil pilaf 23
rice, red lentils, onions, celery, and carrots

honey butter corn on the cob  23
boiled sweet corn cobettes tossed in Kosher salt, white pepper and 
whipped honey butter

brown sugar mashed sweet potatoes  32
a puree of steamed sweet potatoes blended with butter, brown sugar 
and cinnamon.

refried beans 23
traditional refried beans topped with cheddar and Monterey jack cheeses 
and garnished with scallions.  

rice pilaf  23
buttery rice cooked to fluffy perfection with onion, carrot and celery.

garlic scallion jasmine rice  23
fluffy jasmine rice steamed and topped with sautéed scallions & roasted 
garlic.

green beans w/ caramelized onions 29
fresh sautéed green beans tossed with sweet caramelized onions

sesame stir-fry vegetables 29
a colorful collection of Asian vegetables stir fried with a sesame ginger 
sauce.

oven roasted vegetable medley 29
seasonal vegetables, tossed lightly with olive oil and a sprinkling of salt, 
roasted to perfection

hot sides (cont.)
pan serves 12-15

served in a 10" x 12" buffet-style aluminum pan served in a 10" x 12" buffet-style aluminum pan

served in a 10" x 12" buffet-style aluminum pan
pan serves 12-15
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We reserve the right to substitute ingredients based upon freshness and availability 
Rentals can be be provided by our rental company partners and can vary according to venue. 

Prices do not include 10% sales tax, 12% service charge (attended events only), delivery feesm or gratuity.

dessert trays

one gallon serves up to 12 / cups and ice included
beverages

house brewed tea, sweet or unsweet gallon 15

fresh lemonade or limeade gallon 15

bottled water 1.5

canned sodas 1.5

regular or decaf coffee 26
in disposable server or coffee dispenser (attended events only). comes 
with cups, sugars and creamer.  serves 12 guests.

non-alcoholic beverage station   3
choice of  mint cucumber water & one choice: lemonade, limeade, 
strawberry lemonade, blueberry limeade sweetened iced tea, 
unsweetened iced tea. Priced per person, attended events only.

brunswick stew 52
smoked chicken, pork, lima beans, corn, potatoes and tomatoes

chicken & dumplings  48
 stewed chicken, dumpling noodles, carrots, celery and onion 

pasta e fagioli  48
a hearty Italian vegetable, pasta and bean soup (v)

loaded potato soup  48
potatoes, bacon, scallion, cheddar cheese and cream

senate bean soup   44
white bean, potato and ham

chili con carne 48
Ground beef and sliced steak slow cooked with tomatoes, onions, 
peppers, kidney beans and Southwest spices.

each gallon serves up to 12
soups & stewshot bars

$12 per person; minimum of 10 servings per bar
taco bar 
choice of Tinga chicken or spiced ground beef served with black beans, 
pico de gallo, cheese, lettuce, sour cream, flour tortillas, and corn chips

mashed potato bar  
mashed potatoes, whipped butter, roasted broccoli, corn, tomatoes, sour 
cream, chopped bacon, scallions, and brown gravy

mac & cheese bar  
creamy mac & cheese, diced grilled chicken, peas, caramelized onions, 
sautéed mushrooms, and roasted peppers 

slider bar  
Mini grilled burgers with a topping bar including sliced cheddar and 
swiss cheese, house made aioli, mustard, lettuce, tomato and pickles. 
Two 2 ounce sliders per guest.

baked potato bar  
baked potatoes, roasted broccoli, shredded cheddar, sour cream, bacon, 
scallions, diced tomatoes with vegetarian black bean chili 

pulled bbq bar 
choice of pulled chicken bbq or pulled NC pork bbq, w/ creamy cabbage 
slaw, house pickles, 2 bbq sauces, potato slider rolls, & hot sauce

ask about our bbq menu for more options!

triple chocolate brownies 20/54
everyone's favorite chocolate treat!
lemon bars 24/68
squares of lemon perfection! Garnished with real whipped cream and 
fresh blueberries. 
apple pie bars 24/65
as good as pie, but easier to eat! 

oat jam bars  24/65
layers of sweet oats, butter and fruit jam baked golden and cut into 
ever-so-tasty squares. vegan upon request.
assorted cookies  20/54
an assortment of chocolate chip, oatmeal raisin and 
white chocolate macadamia nut cookies. 

one dozen or three

for cakes and more, ask about our dessert menu!

sandwich platters

essential sammie platter 65/125
choice of four varieties of Essential Sammies cut in half and picked on a 
platter, served with mayonnaise and mustard packets, pickles, plates and 
cutlery kits. 

gourmet sammie platter 75/145
choice of four varieties of Gourmet Sammies cut in half and picked on a 
platter. served with mayonnaise and mustard packets, pickles, plates and 
cutlery kits. 

breads

sour cream cornbread 15
baked with creamed corn and sour cream. Served with butter on the side.

yeast rolls  15
aromatic soft rolls with butter on the side

garlic bread  15
 italian bread slathered with herbed garlic butter and baked

buttermilk biscuits 15
Fluffy buttermilk biscuits served with butter pats on the side. 

priced by the dozen

small is 8 sandwiches cut in half / large is 16 sandwiches cut in half


