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Wedding Guf

SAMPLE MENU

Your event starts with fun cocktails and tasty hors d’oeuvres,
then guests are able to choose from a variety of options on a
beautifully displayed buffet.

DINNER SERVICE

- @ @ Mixed Greens with Cranberries, Pears, Feta,
Candied Walnuts, and Raspberry Vinaigrette

- @Rolls & Butter

« Peruvian Chicken with Green Chili Sauce

Photo: Ally & Bobby Photography ' . © O Argentine Flank Steak with House

Chimichurri
COCKTAIL HOUR - © @ Vegetable Paella

« Mexican Street Corn Polenta
From The boar

« @ @ Grilled Garden Vegetables
« The Blushing Bride or Groom

(vodka, ginger ale, pineapple,
and cranberry) @M‘f

« The Grinning Groom or Bride (rum,

pineapple, Blue Curacao, and Créme « Churros with Ice Cream and Chocolate Sauce
de Coconut)

« Beer: Bull City Cider Off Main, New
Belgium Voodoo Ranger IPA, Stella
Artois

. © Dulce de Leche Crispies

1

« Wine: Dough Chardonnay, Daisy
Pinot Grigio, One Stone Cabernet,
Tiamo Prosecco

+Hovrs o ‘Cewrres Station

® @ Guacamole & Salsa Bar

House guacamole, pineapple mango salsa,
corn salsa, and classic tomato garden salsa
served with white corn tortilla chips.

? Gluten Free @ Dairy Free @ Vegetarian @ Vegan
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Halion Dinuer

SAMPLE MENU

COCKTAIL HOUR
+Hovs o Oewrres

- @ Tomato Basil Bruschetta

« @ Arancini with Roasted
Tomato, Basil, and Mascarpone

« © Prosciutto Crisp with Melon
and Mascarpone

. Antipasta Kabob
« Charcuterie Display

CateringWorks.com

DINNER SERVICE

Firel Course

« ® @ Arugula and Autumn Grape Salad

. @Focaccia with Calabrian Tomato Jam

Buflet or Family Qf'ﬁ?& Enliées

« Chicken Marsala

- @ Eggplant Parmesan

. © ®Risi e Bisi Italian Rice and Peas

- @ Penne Pasta with Artichokes & Vegetables

©LDercert

. Limoncello Panna Cotta

« Mini Cannoli
- Italian Flag Petit Fours

. Tiramisu Berry Cake

© Gluten Free ) Dairy Free @) Vegetarian @ Vegan

greatfood@cateringworks.com | 919.828.5932



h‘l\(
CATERING e WORKS
B

CLC MW
SAMPLE MENU

BARBEQUE PACKAGES

Prdled Porik

& NC Pulled Pork BBQ

® ® Creamy Coleslaw

@® House Macaroni & Cheese
® Yeast Rolls

@® Banana Pudding

BBA Chiceen

@ Carolina Honey BBQ Chicken
® ® Creamy Slaw

v

© Grilled Hamburgers and

Veggie Burgers & Loaded Baked Potato Salad
AE the Fixirl; S: Let&uce, Tomato,h @ Yeast Rolls and Butter
Cheese, Pickles, Red Onion, Ketchup, .

Mustard, Relish, and Buns ® House Brownies

® Choice of Deli Salad (B’VVY /C%L

@ Lemon Bars and Brownies
?» House Smoked Beef Brisket

B W&VOL%@S ® @ Creamy Coleslaw

g ® @ Succotash

@ Buttermilk Biscuits

® House Bourbon Praline Bread Pudding

BBQ Porrk & Chicleen

£» NC Pork BBQ

) NC BBQ Chicken

® Buns

® @ Creamy Coleslaw

® @ Fresh Fruit Salad

Iced Sweet or Unsweet Tea

Lemonade

) Gluten Free Q) Dairy Free @ Vegetarian @ Vegan @ Cookies and Brownies
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