A Taste of Southern Nostalgia
Perfect flavors to compliment a classic Southern theme with a bit of retro influence!

Cocktail Hour Hors D'oeuvres
Your event begins with butlered hors doeuvres for cocktail hour.

Harker's Island Oysters with Bacon & Blue Cheese
Oysters on the half shell topped with crushed buttered crackers, blue cheese crumbles, bacon and
Tabasco then baked to perfection.

Fried Green Tomatoes with Chevre &Tomato Relish
Bite sized fried green tomatoes topped with locally made Chevre and spicy tomato pepper relish.

House of Commons Spiked Cider Cocktail
May be served warm or refreshingly cold and crisp. A perfect cocktail with Bourbon, Hard Cider
and Cinnamon.

Dinner Service
The following items are presented for Dinner:

Spinach Apple Salad with Maple Vinaigrette
Baby spinach, crisp apples, crumbled chevre, house made curried sugared pecans, cornbread
croutons and our maple cider vinaigrette dressing.

Carolina Crab Cakes-Entree
Fresh backfin crabmeat combined with our secret herbs and spices sauteed and served with spicy
cocktail sauce and lime remoulade.

Lemon Mint Risotto
Arborio rice cooked with white wine and chicken stock and finished with fresh lemon and chopped
mint.

2319 Laurelbrook Street | Raleigh, NC 27604 | (919) 828-5932
greatfood@cateringworks.com | www.cateringworks.com

7/22/15

Roasted Chicken with Vanilla Bourbon Pecan Demi
Airline breast of chicken marinated in our signature vanilla, brown sugar and bourbon marinade,
oven roasted and topped with a pecan demi glace.

Popped Corn Grits
Coffee Braised Beef Short Ribs
Boneless beef short ribs slow roasted and braised in a coffee elixer.

Mashed Yellow Turnips with Crispy Shallots
Creamy mashed yellow turnips aka rutabaga's topped with crispy fried shallots.

Dessert
Dessert Presentation to include the following.

Strawberries with Honeyed Mascarpone and Balsamic
Fresh strawberries macerated with sugar and layered with honeyed Mascarpone cheese and
drizzled with aged Balsamic vinegar and fresh mint.

Pavlova with Lemon Curd & Fresh Fruits
Meringue shell, lemon curd and fresh fruit.

Banana Bread Pudding
Rich banana bread pudding topped with Caramel Bourbon sauce.

2319 Laurelbrook Street | Raleigh, NC 27604 | (919) 828-5932
greatfood@cateringworks.com | www.cateringworks.com

7/22/15

