
 

 

 

Custom Catering Selections 

Priced Per Person 

 

 

Little Italy | $29.95 pp 

SALAD: Traditional Caesar Salad – Romaine Hearts, Croutons, Caesar Dressing and Shaved Parmesan  

ENTRÉE (select one): Cavatappi pasta with your choice of Marinara or Creamy Alfredo Sauce served with 

Cheese Tortellini  

SIDE: Sauteed Seasonal Vegetables 

 INCLUDES: Rustic Breads & Butter  

 

OPTIONAL ADDITIONS TO YOUR MENU:  

Rustic Meatballs Simmered in Marinara | $5.95 pp 

 Grilled Chicken | $4.95 pp 

 

All portions are provided at 5 oz per person per protein and 3-4 oz per side 

 

  



 

 

 

Little Tuscany | $26.95 pp 

SALAD (select one): Traditional Caesar Salad with Romaine Hearts, Croutons, Caesar Dressing and 

Shaved Parmesan or Fresh Garden Salad with Ranch, and Italian  

ENTRÉE (select one): Roasted Chicken with Creamy White Wine Dijon Sauce or Chicken Marsala topped 

with Fresh Arugula and Shaved Parmesan or Chicken Piccata with Lemon Caper Sauce  

SIDES (select two): Creamy Garlic Mashed Potatoes or Penne Pasta tossed in Olive Oil or Sauteed 

Seasonal Vegetables or Seasonal Fresh Fruit  

INCLUDES: Rustic Breads  

 

APPETIZER IDEAS:  

Antipasto skewers with artisan meats and cheeses | $4.00 pp 

Caprese salad with fresh mozzarella, tomatoes, basil, and balsamic glaze | $3.95 pp 

Tomato bruschetta Crostini | $3.95 pp 

 

All portions are provided at 5 oz per person per protein and 3-4 oz per side 

 

  



 

 

 

 

Southwest | $24.95 

SALAD: Street Corn Salad tossed with Chipotle Mayo and Cotija Cheese 

 ENTRÉE: Marinated and Grilled Chipotle Chicken  

SIDES (select two): Cilantro Lime Rice or Spanish Rice or Seasoned Black Beans 

 INCLUDES: Flour and Corn Tortillas, Cotija Cheese, Pico De Gallo, Sour Cream 

 

OPTIONAL ADDITIONS TO YOUR MENU:  

Grilled Carne Asada | $6.95  

Mojito Lime Grilled Prawns | $5.95 

 Guacamole - $1.95 

 

All portions are provided at 5 oz per person per protein and 3-4 oz per side 

 

  



 

 

 

 

Luau | $24.95 

SALAD: Hawaiian Macaroni Salad, Seasonal Tropical Fruit  

ENTRÉE (select one): Hawaiian Grilled Chicken topped with Grilled Pineapple Medley or Hula Hula 

Teriyaki Chicken  

SIDES (select one): Polynesian Fried Rice with Onion, Carrots, Peas, and Eggs, or Coconut Rice 

INCLUDES: Sweet Rolls & Butter  

 

OPTIONAL ADDITIONS TO YOUR MENU:  

Sweet and Sour Meatballs with Peppers, Green Onion, and Toasted Sesame Seed |$3.95  

Kalua Pulled Pork | $4.95 

Teriyaki Flank Steak | $4.50 

 

All portions are provided at 5 oz per person per protein and 3-4 oz per side 

  



 

 

 

 

The Southern Kitchen |$18.95 

SALAD: Fresh Garden Salad with Ranch & Italian  

ENTRÉE (select one): Carolina-style pulled pork with Sweet House-Made BBQ Sauce or slow-cooked, 

sweet tea braised brisket (sliced) or Marinated Grilled Chicken 

SIDES (select two): Homestyle Mac & Cheese with Cheddar and Parmesan Cheese or Carolina-style 

Coleslaw or Braised Collards or Baby Red Potato Salad or Roasted Garlic Mashed Potatoes  

INCLUDES: Hope Cakes (sweet cornbread)   

 

OPTIONAL ADDITIONS TO YOUR MENU:  

Slow Smoked Beef Brisket | $7.95 pp  

 Marinated Grilled Chicken | $4.95 pp 

 Low Country Baby Back Ribs | $5.95 pp 

Smoky Maple Baked Beans | $2.95 pp 

Sweet Cornbread (Hope cake) | $1.25  

 

All portions are provided at 5 oz per person per protein and 3-4 oz per side 

  



 

 

 

Taco Bar | $19.95 

ENTRÉE: Seasoned Ground Beef  

SIDES: Spanish Rice and Refried Beans  

INCLUDED: Flour and Corn Tortillas, Shredded Cheese, Pico De Gallo, Sour Cream, Shredded Lettuce, 

Salsa  

 

OPTIONAL ADDITIONS TO YOUR MENU:  

Grilled Chicken | $4.00  

Guacamole | $1.50 

Queso | $1.50 

 

All portions are provided at 5 oz per person per protein and 3-4 oz per side 

 

  



 

 

 

 

Argentina | $28.95 

SALAD: Mixed greens, Candied Walnuts, Dried Cranberries, Blueberries and Feta Cheese tossed in a 

Vinaigrette Dressing  

ENTRÉE: Grilled Tri-Tip Steak with Chimichurri Sauce  

SIDES (select two): Loaded Mashed Potatoes with Sour Cream & Chives, Herb Roasted Red Potatoes, 

Lemon Roasted Potatoes, Sauteed Seasonal Vegetables, Bourbon Glazed Carrots  

INCLUDES: Rustic Breads & Butter  

OPTIONAL ADDITIONS TO YOUR MENU: Salmon with Fresh Lemon and Dill Aioli | $7.00  

Grilled Chicken with Chimichurri | $6.00 

 

All portions are provided at 5 oz per person per protein and 3-4 oz per side 

 

  



 

 

 

 

The Tropics | $27.95 

SALAD: Mixed Greens, Candied Walnuts, Dried Cranberries, Blueberries, and Feta Cheese tossed with a 

Vinaigrette  

ENTRÉE: Grilled Halibut with Mango Salsa  

SIDES (select two): Garlic Mashed Potatoes or Herb Roasted Red Potatoes or Lemon Roasted Potatoes 

or Rice Pilaf or Sauteed Seasonal Vegetables or Bourbon Glazed Carrots or Blistered Asparagus  

INCLUDES: Rustic Breads & Butter  

 

OPTIONAL ADDITIONS TO YOUR MENU:  

Grilled Chicken with Fresh Cilantro and Lime Aioli | $6.95  

Filet Medallions served with Chimichurri | $9.95 

Scallops with Corn Succotash | $9.75 

 

All portions are provided at 5 oz per person per protein and 3-4 oz per side 

 

  



 

 

 

 

 

Asian Inspired | $23.95 

SALAD: Mixed Greens with Cabbage, Cilantro, Cucumber, Mandarin Oranges, Wonton Strips and a 

Ginger Vinaigrette  

ENTRÉE: Grilled Teriyaki Chicken  

SIDES: Steamed Seasoned Rice and Stir-Fried Seasonal Vegetables  

INCLUDES: Spring Rolls with Sweet Chili Sauce  

 

OPTIONAL ADDITIONS TO YOUR MENU:  

Chicken Satay with Peanut Sauce | $6.00  

Mongolian Beef and Broccoli | $7.00 

 

All portions are provided at 5 oz per person per protein and 3-4 oz per side 

 

 


