
C’s Culinary
Catering Menu
F O R  T H E  L O V E  O F  C U L I N A R Y  A R T S



T H E  M E N U S  B E L O W  C A N  B E  F U L L Y  C U S T O M I Z A B L E .
 P L E A S E  C O N T A C T  U S  T O D A Y  T O  D I S C U S S  A  C U S T O M  M E N U  F O R  Y O U R  E V E N T .

A L L  B U F F E T  M E N U S  I N C L U D E :
 P L A T E S ,  B O W L S ,  S E R V I N G  U T E N S I L S ,  D R I N K W A R E  ( I F  A P P L I C A B L E ) ,   S E T - U P  A N D  C L E A N - U P .

C ’ S  C U L I N A R Y  W I L L  D O  B U F F E T  S E R V I C E  F O R  I N C R E M E N T S  O F  T W O  ( 2 )  H O U R S  N O T  E X C E E D I N G  4  H O U R S .  W E
C A N N O T  A L L O W  A N Y  F O O D  F R O M  O U R  S E R V I C E  T O  B E  T A K E N  F R O M  T H E  V E N U E  O R  S A V E D  P A S T  T H E  B U F F E T .

F O O D  O P T I O N S  M U S T  B E  G I V E N  T O  T H E  C H E F  N O  M O R E  T H A N  7  D A Y S  B E F O R E  E V E N T .  I F  T H E  M E N U  I S  N O T
D E C I D E D ,  T H E  C H E F  W I L L  W R I T E  A  M E N U  A N D  C H A R G E  A  $ 5 0 0  D O L L A R  C O N S U L T I N G  F E E .   

S E R V I C E S  M U S T  B E  P A I D  F O R  I N  F U L L  N O  L E S S  T H A N  1 0  D A Y S  P R I O R  T O  S E R V I C E  U N L E S S  O T H E R W I S E
D I S C U S S E D .  F I N A L  H E A D  C O U N T  M U S T  B E  R E C E I V E D  N O  L E S S  T H A N  1 0  D A Y S  B E F O R E  S E R V I C E .  

O N C E  T H E  C O N T R A C T  I S  S I G N E D  &  D E P O S I T  H A S  B E E N  R E C E I V E D ,  T H E  C O N T R A C T  P R I C I N G  I S  L O C K E D  I N  F O R  T H E
R E M A I N D E R  O F  T H E  C A L E N D A R  Y E A R .  I F  Y O U R  E V E N T  I S  B O O K E D  A N D  O C C U R R I N G  I N  T H E  N E X T  C A L E N D A R  Y E A R ,

Y O U R  C A T E R I N G  M E N U  P R I C I N G  M A Y  B E  S U B J E C T  T O  I N C R E A S E  U P  T O  1 0 % .  T H I S  I S  D U E  T O  U N F O R E S E E N
I N C R E A S E D  C O S T S  I N  C O M M O D I T Y  M A R K E T - P R I C E D  I T E M S  S U C H  A S  B E E F ,  P O U L T R Y ,  F U E L .  

C ’ S  C U L I N A R Y  S H A L L  N O T  B E  L I A B L E  F O R  D A M A G E S ,  C O N S E Q U E N T I A L  O R  O T H E R W I S E ,  O T H E R  T H A N  F O R  T H E
R E T U R N  O F  T H E  R E F E R E N C E D  D E P O S I T .  C ’ S  C U L I N A R Y  I S  N O T  R E S P O N S I B L E  F O R  D A M A G E  O R  L O S S  O F  A N Y

P E R S O N A L  P R O P E R T Y  A T  Y O U R  E V E N T  P R E M I S E S .  Y O U  A R E  R E S P O N S I B L E  F O R  T H E  D A M A G E S ,  T H E F T ,  B R E A K A G E ,
A N D / O R  L O S S  A T  O R  T O  T H E  P R E M I S E S .

I N  T H E  E V E N T  O F  T H E  C A N C E L L A T I O N  O F  Y O U R  S C H E D U L E D  E V E N T  W I T H I N  T H I R T Y  D A Y S  O F  Y O U R  B O O K I N G
D A T E ,  Y O U R  D E P O S I T  W I L L  B E  R E T U R N E D ,  L E S S  A  2 5 %  H A N D L I N G  C H A R G E .  A F T E R  T H I R T Y  D A Y S  F R O M  T H E

B O O K I N G  D A T E -  Y O U R  E N T I R E  D E P O S I T  I S  N O N - R E F U N D A B L E .  I F  T H E   B O O K I N G  D A T E  O C C U R S  W I T H I N  T H I R T Y
D A Y S  O F  Y O U R  E V E N T ,  Y O U R  D E P O S I T  I S  N O N - R E F U N D A B L E .  I N  T H E  E V E N T  O F  T H E  C A N C E L L A T I O N  O C C U R R I N G

W I T H I N  S E V E N  D A Y S  O F  Y O U R  B O O K E D  E V E N T ,  Y O U  W I L L  B E  L I A B L E  F O R  T H E  E N T I R E  E V E N T  B A L A N C E .
A L L  P R I C E S  A R E  S U B J E C T  T O  6 . 2 5 %  S T A T E  S A L E S  T A X  ( U N L E S S  Y O U  P R O V I D E  P R O O F  T H A T  Y O U  R E P R E S E N T  A

T A X  E X E M P T  O R G A N I Z A T I O N )  A L L  E V E N T S  T H A T  R E Q U I R E  T A B L E  S E R V I C E  A N D  O R  B A R  S E R V I C E  W I L L  I N C L U D E  A
2 0 %  G R A T U I T Y .  



F O R  T H E  L O V E  O F  C U L I N A R Y  A R T S

C’s Culinary
Catering Breakfast

Menu

The Classic 
Bacon or Sausage | Scrambled eggs | Bread Basket | Fruit  Display

12

Brunch Bunch 
Bacon or Sausage | Smoked Salmon | Scrambled Eggs | Bread Basket |  Roasted
Potatoes  | Danishes | Fruit Display| Vegetable Display

19

All- Out
Bacon & Sausage | Smoked Salmon | Roasted Potatoes | Scrambled Eggs | Bread
Basket | Danishes | Fruit Display | Parfait Cups  | Vegetable Display 

21

Balanced Start
 Oatmeal | Yogurt | Scrambled Eggs | Whole Wheat Pastries | Fruit 

18

Southern Start 
Cheesy Grits | Biscuits  | Sausage Gravy  | Bacon or Sausage | Scrambled Eggs |
Fruit 

16

BREAKFAST BUFFET 
A D D  J U I C E  O R  C O F F E E  + 5  P E R  P E R S O N  

M I N I M U M  O F  1 0  G U E S T  P E R  O P T I O N  



F O R  T H E  L O V E  O F  C U L I N A R Y  A R T S

C’s Culinary
Catering Breakfast

Menu

Omelet Station  
Vital Farms Eggs | Cheeses | Vegetables | Cured Meats 

12

Waffles  
Assorted Toppings | Syrups | Whipped Butter 15

Ham Carving Station 
Rolls | Hickory smoked ham |

19

BREAKFAST CHEF  STATIONS 
* C H E F  F E E :  $ 1 5 0  F O R  2  H O U R S

 M I N I M U M  O R D E R  O F  1 0  P E O P L E  P E R  S T A T I O N
C H E F - A T T E N D E D  S T A T I O N S  A R E  P R I C E D  P E R

P E R S O N



F O R  T H E  L O V E  O F  C U L I N A R Y  A R T S

C’s Culinary
Catering Boxed

Lunches 

Classic Boxed Lunch  
 Sandwich | Bagged Chips | Water | Fresh Baked Cookie

8

Wrapped Boxed Lunch    
 Wrap | Bagged Chips | Water | Fresh Baked Cookie 10

Salad Boxed Lunch
Salad | Bread Roll | Water | Fresh Baked Cookie

12

Sandwiches (Choose up to 2) 
 Roasted Veggie- Roasted Squash, Mushrooms and Onions on Focaccia with a side of green
goddess ranch.

 Ham and Gruyere - French roll, Dijon mustard (on side) , Smoked Ham, Gruyere Cheese. 
 
Turkey and Cheddar - French roll, Clean label turkey, mayo (on the side) sharp cheddar.  

Wraps (Choose 2) 
Cesar- Grilled Chicken, Romaine, House Made Cesar, Parmigiana  

Roasted Veggies - Roasted Squash, Mushrooms, and Onions with green goddess
ranch.

BBQ Chicken - Grilled Chicken, Lettuce, BBQ, Shredded Cheddar, Tortilla strips 

B O X E D  L U N C H E S  A R E  A  M I N I M U M  O F  1 0  L U N C H E S
P E R  O R D E R .  

L U N C H E S  A R E  P R I C E D  P E R  P E R S O N  
1  S E L E C T I O N  P E R  O R D E R  O F  1 0 .  

Salads (Choose 2) 
Cesar- Grilled Chicken, Romaine, Parmigiana, House Made Cesar on the side

Harvest- Mixed Greens, Apples, Dried Cranberries, Goat Cheese,Walnuts, side of
apple cider vinaigrette. 

Cobb - Corn, Bacon, Avocado, Onions, Cucumbers Tomatoes  and hard boiled
eggs with a side of House Made Ranch. 



F O R  T H E  L O V E  O F  C U L I N A R Y  A R T S

C’s Culinary
Catering Casual

Buffets 

Tex-Mex
 Pulled Chicken | Taco Ground Beef  | Cilantro Lime Rice | Flour Tortillas | Salsa

16

BBQ Buffet     
 Pulled Pork | BBQ Chicken  | Cornbread | Baked Beans | Southwest Salad| Coleslaw 16

Soup and Salad 
2 Salad choices  | 2 Soup Choices | Bread Rolls |

12

Italian- Inspired 
 Grilled “Salmoriglio” Chicken | Baked Pasta | Meatballs | Focaccia | Red Sauce

17

Southern Buffet  
 Country Captain Chicken |  Southern Baked Mac & Cheese | Greens |  | Beef with
Red Wine and Onions| Biscuits and Butter

20

B U F F E T S  A R E  P R I C E D  P E R  P E R S O N .  1 0  P E O P L E
M I N I M U M  

B U F F E T  A D D  O N S  



Charcuterie Board 
Fruits | Vegetables | Meat | Cheeses | Accompaniments 

275

Pimento Cheese Dip 
Assorted Crackers | Crudités 150

Spinach and Caramelized Onion Dip 
Toast | Vegetables

210

Hummus Trio
 Roasted Beet | Classic |  Pesto | Pita

75

Mini Tea Sandwiches 
Tomato Cheddar | BLT | Chickpea Salad | Create Your Own

250

DISPLAYED APPETIZERS

F O R  T H E  L O V E  O F  C U L I N A R Y  A R T S

C’s Culinary
Catering Dinner

Menu

A L L  D I S H E S  F E E D  2 5  P E O P L E .

Trio of Meatballs 
BBQ |  Swedish | Marinara 225

Stuffed Mushrooms
Cream Cheese | Pecans | Parmigiana 

210

Crostini Display 
 Blue Cheese &Roasted Grapes | Bruchetta | Duxelles 

90



F O R  T H E  L O V E  O F  C U L I N A R Y  A R T S

C’s Culinary
Catering Dinner

Menu

DISPLAYED SALADS AND
SOUPS 

A L L  D I S H E S  F E E D  2 5  P E O P L E .
S A L A D S  A N D  S O U P  S E R V E D  W I T H  B R E A D  A N D  B U T T E R .

Ceasar Salad 
  Fresh Croutons | Parmigiana | Watermelon Radish | Dressing

75

Green Salad 
Ginger soy dressing| Carrots | Tomatoes| Cucumbers 60

Beet and Goat Cheese Salad 
Pecans| Balsamic| Arugula 

90

Seasonal  Soup
 Selection available upon request

80

CHEF CRAVING STATION
* C H E F  F E E :  $ 1 5 0  F O R  2  H O U R S

 M I N I M U M  O R D E R  O F  1 0  P E O P L E  P E R  S T A T I O N
C H E F - A T T E N D E D  S T A T I O N S  A R E  P R I C E D  P E R

P E R S O N

Angus Beef Tenderloin 
Horseradish Cream Sauce | Stone Ground Mustard | Rolls

22

White Marble Pork Tenderloin 
Cherry Chutney | Rolls 16

Prime Rib
Beef Aju | Horseradish Cream Sauce | Honey Mustard |
Rolls

25



F O R  T H E  L O V E  O F  C U L I N A R Y  A R T S

C’s Culinary
Catering Dinner

Menu

BUFFET ENTREES 
M I N I M U M  1 0  P E O P L E  P E R  D I S H

P R I C E  I S  P E R  P E R S O N  

Herb Seared Salmon 
 Chimichurri |  Atlantic Salmon | Lemon 

8

Cajun Shrimp & Sausage 
Blackened Shrimp | Smoked Sausage | Peppers | Onions 9

Pecan Crusted Cod 
Pecans | Honey Dijon | Yuzu

10.25

Roasted White Wine Chicken Breast 
 Herbs de Provence |   Pinto Gris | Garlic | Shallots

9.25

Smothered Chicken  
 Chicken Breast |  Cream | Gravy | Onions 10

Coq au Vin Blanc 
Mushroom | Bacon | Shallots | White Wine  

10.25

Beef Short Ribs 
 Red Wine |  Onions  | Carrots  

12

Steak au Poivre 
Peppercorn | 8 ounce CAB steak  | Cream  | Parsley 18

Beef Pot Roast 
Chuck Roast | Root Vegetables | Chives 

14



F O R  T H E  L O V E  O F  C U L I N A R Y  A R T S

C’s Culinary
Catering Dinner

Menu

BUFFET SIDES
 1 0  P E O P L E  M I N I M U M  P E R  S I D E .  P R I C E D  P E R  P E R S O N  

Mashed Potatoes 
 Russets | Butter | Cream 

3

Southern Style Mac and Cheese
Cheddar | Cream | Cavatappi 5

Rice Pilaf 
Basmati Rice | Stock | Onions | 

2

Cheddar Grits 
 White Corn  | Butter | Cream | Extra Sharp Cheddar 

3

Roasted Baby Potatoes 
Creamer Potatoes  | Herbs | 5

Potatoes Au Gratin 
Russets | Cream | Cheese | Thyme

2

Green Beans 
 Almonds | Lemon | Garlic 

3

Roasted Seasonal Vegetables 
Rotating Seasonality 5

Braised Greens 
Onions | Tomatoes | Black Pepper 

2



F O R  T H E  L O V E  O F  C U L I N A R Y  A R T S

C’s Culinary
Catering Desserts

Menu

DESSERT TABLES 
E A C H  D E S S E R T  T A B L E  F E E D S  2 5  P E O P L E  U N L E S S

D E N O T E D  

Cookies and Milk 
 Choice of 3 types of Cookies | Whole or Plant based milk

62

Classic 
Brownies | Chocolate Dipped Treats | Mini Fruit Tarts | Trifle Cups 250

Deluxe 
Brownies | Cookies | Chocolate Dipped Treats | Mini Fruit Tarts |        
Trifle Cups | Donuts | Mini Cheesecakes | Truffles | Macarons 

425

CAKES 
E A C H  C A K E  I S  S I M P L Y  D E C O R A T E D  A N D  T O P P E D  F O R

Y O U R  O C C A S I O N .
C A K E  F L A V O R S  I N C L U D E :

Y E L L O W ,  C H O C O L A T E ,  R E D  V E L V E T ,  O R  W H I T E
P L E A S E  C O N T A C T  F O R  A V A I L A B I L I T Y  A N D  P R I C I N G

Fruit Pies
 Choice of : Cherry, Blueberry, Apple, Strawberry Rhubarb 

18

Custard Pies
Choice of: Pumpkin, Sweet Potato, Pecan, 18

Cream Pies
 Choice of: Coconut, Banana, French Silk 25

Pies: Priced Per 10 in deep dish pie


