CATERING MENU

PROVIDED BY QUEEN CITY

ENTREE CHOICES APPETIZERS
CHOOSE TWO ROASTED RED PEPPER HUMMUS
Adobe Chicken Breast Served with spiced pita chips
Summer Peach Chicken
Bruschetta Chicken JUMBO SHRIMP COCKTAIL
Cherry Pineapple Chicken Served with cocktail sauce & lemon
Seared Beef Medallions (3 per guest)
Roasted Atlantic Salmon
Veggie Baked Pasta SOUTHERN DIPS TRIO
Served with artisan crackers
SIDE CHOIGES SPINACH ARTICHOKE DIP
CHOOSE TWO Served with chips
Smashed Red Potatoes
Creamy Mac n Cheese BUFFALO CHICKEN DIP
Pear| Pasta Served with chips
Roasted Veggies
Roasted Green Beans CHIPOTLE SALSA AND GUACAMOLE
Baby Bok Choy Served with tortilla chips
ROASTED CHICKEN WINGS BUFFALO
SALAD CHOICES RoasED O
CHOOSE ONE Served with ranch (3 per guest)
Garden with ranch & vinaigrette
Grape crunch with ranch & ASIAGO RISOTTO CROQUETTES
red wine vinaigrette
CHEF'S ASSORTED SLIDER TRAY
DESSERT CHOICES
CHOOSE TWO CHICKEN QUESADILLA PINWHEELS
Cookies

Strawberries & Cream Trifle
Banana Pudding
Blueberry & Lemon Cheesecake Tarts
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CATERING MENU

PROVIDED BY FITZGERALD’S

HORS D'OEUVRES

SLIDER PLATTERS

(Choose 1, 2, or all 3!)

Choice of Original Cheeseburger,
Pulled Pork, or Black Bean

GOURMET SLIDER PLATTERS
(Choose 1, 2, 3, orall 41)

Choice of Smoked Turkey, Muffuletta,
Chicken Salad, or Roasted Veggie

CHICKEN TENDERS
Hand-battered chicken tenders served
with honey mustard

WINGS (GF)
Choice of Plain, Mild, Hot, BBQ or Carolina
Gold -served with ranch & blue cheese

PRETZEL BITES (V)
Served with warm beer cheese & beer
mustard

CAPRESE SKEWERS (V) (GF)
Baby mozzarella, tomatoes, fresh basil
with a balsamic drizzle

THAI CHILI MINI MEATBALLS (GF)
Handmade mini meatballs tossed in sweet
thai chili sauce

MACARONI & CHEESE (V)
Five cheeses blended with cavatappi pasta

BYO MACARONI & CHEESE BAR
Featuring five cheese cavatappi pasta,
pulled pork, grilled chicken, crumbled
bacon, tomatoes, blue cheese crumbles,

jalapenos, buffalo sauce, bbq sauce,
&ranch

SHRIMP COCKTAIL (GF)
Chilled shrimp served with cocktail sauce
& lemon

MINI CRAB CAKES
Served with roasted red pepper aioli

SPICY BATTERED CAULIFLOWER (V)
Served with ranch

CHICKEN & WAFFLE BITES
Belgian Waffle Topped with Fried Chicken
& hot honey

FRUIT, CHEESE, & VEGGIE
Combination Platter (V) (GF)
An assortment of cheeses, fruits &
vegetables - served with crackers

CHARCUTERIE BOARD
An assortment of meats & cheeses -
served with crostini & beer mustard
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CATERING MENU

PROVIDED BY FITZGERALD’S

PARTY DIPS

BLACK BEAN HUMMUS (V)
Served with grilled pita & vegetables

SPINACH & ARTICHOKE DIP (V) (GF)
Served with tortilla chips

BUFFALO CHICKEN DIP (GF)
Served with tortilla chips

CRAB DIP
Served with crostini

PARTY STATIONS

Includes chef attendant & slider rolls

ROAST BEEF WITH HORSERADISH
CREAM SAUCE

ROAST TURKEY WITH
CRANBERRY SAUCE

PORK TENDERLOIN WITH
BEER MUSTARD

DESSERT PLATTERS

MINI ASSORTED CHEESECAKES
ASSORTED DESSERT BARS
ASSORTED COOKIE PLATTER
BROWNIE & BLONDIE PLATTER
BUILD YOUR OWN S’MORES BAR

UPGRADED DESSERT DISPLAY
(Select 3)

Choice of Cake Pops, Mini Donuts, Mini
Cheesecakes, Assorted Cookies, Assorted

Dessert Bars, Brownies, or BYO S'mores Bar

BUFFET SELECTIONS

ENTREES
(Choose Two)
Balsamic Chicken
Chicken Parmesan
Blacked Salmon

Salmon Rockefeller
Crab Cakes

Steak Kabobs

SIDES

(Choose Two)

Garlic Mashed Potatoes
Coleslaw

Green Beans

Mac n Cheese

Quinoa & Cranberry Salad

Rigatoni Alfredo

SALAD
(Choose One)
Field Greens

Caesar

DESSERTS

(Choose One)

Mini Cheesecakes
Assorted Brownies
Assorted Cookies
Assorted Dessert Bars

Mini Donuts
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