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Platters to Share 
Beautifully displayed

 l  International Cheese Display 

 l  Charcuterie Display 

 l  Jumbo Shrimp with Spicy Cocktail Sauce 

 l  Antipasta Display 

 l  House Smoked Salmon 

 l  Crudite 

 l  Fresh Fruit Display 

 l  Pimento Cheese Spread 

 l  NC Local Cheese Display 

 l  Ahi Platter with Wasabi, Ginger & Sauces 

 l  Tenderloin of Beef with Rolls & Sauces 

 l  Deep Fried Turkey Breast Display

Specialty Platters
Brie Selections 
Our most popular Brie cheese served with crackers 
and breads: Baked Brie with Raspberry, Praline or 
Chutney; Brie with Cranberry Apple, Caramel, Honey 
Almonds and Wild Cherry

Cheese Torta Collection 
Choose your flavor:

Our signature savory cream cheese terrine recipes 
served with gourmet breads or crackers: Basil, Pine 
Nuts, Sundried Tomatoes & Pesto in Provolone; 
Curried Cream Cheese, Mango Chutney & Almonds 
in Havarti; Apricot & Blue Cheese in Havarti; Figs & 
Chevre with Rosemary in Blue Cheese

Relish Tray 
Carrots and celery sticks, house pickled beans, 
spicy pickled beets, gherkins, peppadew peppers, 
marinated olives, pickled okra and jumbo 
caperberries, radishes. Served with Farmer’s Market 
Hoop Cheddar Pimento Cheese and baguette 
croutons.

Salmon Side Selections 
Boneless side of salmon choices included: Salmon 
Glazed with Raspberry Tamarind & topped with 
Sweet Potato Salsa Roasted Salmon with Lemon aioli, 
Lemon zest, Dijon and Capers 

Antipasta Display
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Specialty Hot Bites
Meatball Collection 
House made ground Tendeloin 
meatballs. Choose from: Asian, 
Chipotle, Korean BBQ, Honey 
Buffalo, Meatballs Marinara, 
Mozarella & Pesto, Sicilian 
Meatball, Swedish Meatballs

Rumaki Selection 
Shrimp, Scallop or Dates wrapped 
in bacon and baked until crisp

Hot Bites
 l  Corn Cakes with Duck 
Confit in Sweet Pepper 
Sauce 

 l  Shrimp Cakes with 
Lemon Aioli 

 l  Sweet and Spicy Pork 
Belly 

 l  Thai Chicken and 
Peanut Cakes 

 l  Shrimp and Grit Fritter 

 l  Crab Cakes with Sauces 

 l  Mini “Mac n’ Cheese” 
Bites 

 l  Mini Stuffed New 
Potatoes 

 l  Chicken Lemongrass 
Potsticker 

 l  Pork Dumplings 

 l  Dates wrapped with 
Bacon 

 l  Samosa Triangles 

 l  Chicken Wings Honey 
Buffalo 

 l  Mini Empanada 

 l  Spinach and Feta 
Phyllo Triangles 

 l  Chicken Tenders 

 l  Mini Beef Wellingtons 

 l  Soft Pretzel Bites with 
Mustard 

 l  Pigs or Figs in a 
Blanket 

 l  Sausage and Riccotta 
Stuffed Mushrooms 

 l  Spinach and Feta 
Mushrooms

Asian Meatballs
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Cold Bites 
Delicious and refreshing cold appetizers

 l  Mini Vietnamese 
Vegetable Roll 

 l  Stuffed Peppadews

 l  Tarragon Chicken 
Salad Cups 

 l  Pickled Okra and Ham 
Pinwheels 

 l  Salmon Crepe Bite 

 l  Dates, Blue Cheese and 
Prosciutto 

 l  Smoked Salmon on 
Cucumber with Herbed 
Cheese

 l  Mango Coconut 
Chicken in Phyllo Cup 

 l  Chevre and Honey 
Stuffed Figs 

 l  Beef & Vegetable Rolls 

 l  Cucumber Cups with 
Chicken Salad 

 l  Tortilla Pinwheels 

 l  Roast Beef Spirals 

 l  Ahi Tuna Lollipops

 Dips 
Dips, dips, dips and chips! Select from hot and cold dips served with 
appropriate dippers.

 l  Catering Works Crab 
Dip 

 l  Artichoke and 
Parmesan Dip 

 l  Spicy Spinach Dip 

 l  Shrimp Dip 

 l  Plain Hummus 

 l  Black Bean & Roasted 
Red Pepper Hummus 

 l  Roasted Carrot 
Hummus 

 l  Mexican 10 Layer Dip 

 l  Shrimp Salsa 

 l  Black Eyed Pea Salsa 

 l  Hot Corn Dip

Specialty Dip
Pistachio Dip 
Toasted pistachios blended 
with shallots, a touch of garlic, 
champagne vinegar, parsley, 
tarragon and creme fraiche. 
Served with crudites and Endive 
spears. (gf) 

Specialty Cold Bites
Deviled Eggs
Choose from: Sweet & Spicy, 
BLT Deviled Eggs, Hummus with 
Zaatar, Classic Southern Style, 
Mango Chicken Salad

Blackberry Crostini
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SpecialtyTable Selections
Carolina Seafood Pasta 
Sea shell pasta, shrimp, crab, 
scallops, peppers, garlic, lemon 
cream sauce, Parmesan cheese. 

Tater Tot Bar 
Cheese sauce, ketchup, Ranch, 
Bacon, Cheddar, Sour cream, 
Pimento cheese sauce and 
Chives. 

On the Table 
Augment your appetizers with one of these filling selections. 

 l  Shrimp & Grits 

 l  Risotto Tomato Parmesan 

 l  Seafood Risotto 

 l  Tortellini with Basil Cream & Sundried Tomatoes 

 l  Spicy Shrimp with Noodles 

 l  Salmon Side with Lemon Caper Sauce 

 l  House Smoked Pork with Cocoa Coffee Rub 

 l  Mini Taco Bar

Seafood Risotto
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Specialty Skewer
Salmon Satay with Blood Orange 
Ponzu 
Skewered salmon grilled served with our 
signature recipe Asian inspired citrus sauce 
with Blood Orange and Yuzu. (contains soy) 

Skewers, Kabobs & Picks 
 l  Mini Beef Kabob 

 l  Beef Satay with Peanut Sauce 

 l  Shrimp & Snow Pea Pick 

 l  Chicken Skewers with Apple Butter BBQ 
Sauce 

 l  Manchego and Quince Skewer 

 l  Pecan Chicken Skewers with Maple 
Bourbon 

 l  Jamaican Jerk Chicken Skewers 

 l  Lemon Chicken Snow Peas Picks

Biscuits & Sandwiches 
 l  BBQ Short Rib Sliders 

 l  Lahvosh Pinwheels 

 l  Mini Ham Rolls 

 l  Mini Burgers 

 l  BBQ Pork Slider 

 l  Mini Portobello Burger

 l  Mini Hot Dogs 

 l  Tea Sandwiches

Specialty Sandwiches
Assorted Mini Sandwiches 
An assortment of ham, beef, tarragon chicken salad 
and turkey mini-sandwiches on mini-rolls and mini-
croissants. 

Carolina Spicy Chicken Roll 
Spicy breaded chicken breast cutlets, marinated in 
spicy buttermilk overnight, dredged in spicy flour and 
deep fried, topped with a cayenne butter and pickles 
served on a soft mini yeast roll.

Mini Burgers
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Specialty Cakes & Confections 
Blackberry Lemon Cake (Tiers of Joy) 
Our signature Lemon Cake with Blackberry Curd 
filling and Lemon infused icing, customers say 
they”hear angels singing” when they savor this 
delicious creation! 

Vegan Matcha Dark Chocolate Cake 
A rich chocolate cake made with cocoa, banana, 
Japanese matcha and almond flour, draped in a 
decadent chocolate coconut glaze. (gf, vegan) 

Petite Cupcake Collection 
A delightful assortment of cupcakes sized for a 
delicate bite and perfect on a petit four tray. Flavors 
may include Turtle, Blackberry Lemon, Mexican 
Chocolate and Red Velvet. 

Diablo Cookies 
A delicious chocolate almond cookie with a touch of 
peppers a great combination of flavor. (gf)

Cakes & Confections 
Fresh made in our PastryWorks bakeshop. Specialty cakes, 
confections and seasonal selections available. A few of our signature 
favorites are listed below. Additional selections available.

 l  Liz Lemon Cake 

 l  Carrotopia Carrot Cake 

 l  Wicked Chocolate Cake 

 l  Coconut Dreams Cake 

 l  Black Forest Gateau 

 l  Atlantic Beach Pie Bites 

 l  Raspberry Coconut Bites 

 l  Cheesecake Bars 

 l  Salted Caramel Shortbread Bites 

 l  Banana Pudding Parfait 

 l  Fresh Fruit Tart 

Tiers of Joy

Nuts for Caramel
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Libations 
We offer a wide selection of house, select, premium and locally crafted beer, wine & liquor. 
Below are a few popular choices, more options available in the full bar menu.

Full Liquor Bars available, and require event staff.

House Beers: 
 l  Blue Moon 

 l  Budweiser 

 l  Carolina Brewing 

 l  Yuengling 

 l  Corona 

 l  Foothills 

 l  White Street 

House Wines: 
 l  Annalisa Pinot Grigio 

 l  Jargon Pinot Noir 

 l  Kenwood Yulupa Cabernet 
Sauvignon 

 l  Lucky Star Chardonnay 

 l  Santa Julia Brut Rose

More liquor options available in the full bar menu.
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