
 

Sample Menu Options 
 

Please note that the Liberty Catering Company is a Full-Service Catering Company 
equipped to customize your entire menu and provide a professional staff to serve 

both you and your guests. We Offer a Variety of Options for Your Catered Event from 
Casual to Gourmet. Expect Quality Food and Impeccable Service No Matter Which 

Menu You Choose.​  With Full Bar Service Available: ​Absolutely​  ​No Outside 
Alcohol Allowed on Premises. 

 

Engagement Parties 

Wedding Party Brunch  

Bridesmaids' Luncheon  

 ​Rehearsal Dinner  

Reception  

 

 

Cocktail Parties  

Board Meetings 

Corporate Events 

For Business or Pleasure- ​Let Us 
Plan, Cater and Host Your Special 

Event Here at The Liberty​. 

The Following Sample Menus are Provided to Give You an  Idea of Our 
Offerings. 

Additional Items and Customizations Available Upon Request 

 



Hors d'oeuvres Menu 

Hors d'oeuvres may not be used as a dinner menu option​. 

Additional charges apply for service, plus 7% sales tax. Minimum 1 server required per 50 guests.  

 

Domestic Cheese Tray with Crackers  Veggie Crudites w/ Dip 

Raw Vegetable Tray with Buttermilk Herb Dip  Deviled Eggs 

 
 

Hummus Tarts w/ Pickled Red Onion  Pimento Cheese Tarts 

Collard Green Wontons w/ Thai Chili Sauce 
 
 

Assorted Fruit Tray (seasonal)  Bruschetta w/ Crostinis  

Mini Biscuits w/ Country Ham & 
Pimento Cheese  

Pimento Cheese Tarts 
 

Spinach Artichoke Dip ​-or- ​Spicy Onion 
Dip w/ Crostinis or Pita Chips 

Finger Sandwiches: Egg Salad, Pimento Cheese, 
Chicken Salad ​-or-​ Cucumber 

 

 
Imported Cheese Tray w/ Crackers  Chicken Salad Tarts 

BBQ Cocktail Weenies ​-or-​ Sausages  Chicken Satays w/ Peanut Sauce, Teriyaki & BBQ 

 
 

Baked Brie w/ Candied Pecans, 
Basil & Orange 

 

       Chicken Salad Tarts with Almonds 
& Sour Cherries 

Meatballs: ​Choose One 
Italian, Sweet & Sour, Swedish, 

Teriyaki or Sweet Chili 

Mini Skewers: ​Choose One 
Beef, Chicken, Antipasti, Shrimp, Caprese Salad, or 

Vegetables & Fruit w/ Dipping Sauces 

Italian Herb Cream Cheese w/ Red 
Pepper Jelly & Crackers 

Mini Crab Cakes w/ Orange Remoulade ​-or- 
Red Chili Aioli 

Crab Dip w/ Pita Chips  Stuffed Mushrooms w/ Crab ​-or- ​Sausage 

 

 
 



 
 

Pulled Chicken Tacos (Hard or Soft) 
with Asian Slaw 

Pulled Pork Sliders w/ Eastern Carolina & Western 
Carolina BBQ Sauces 

Beef Sliders w/ Herb Aioli & House 
Pickles 

Black Pepper Biscuits with Shaved Pork Loin, 
Cheddar & Apple Chutney 

 
 

Charcuterie Board  

Shrimp Cocktail with Spicy Cocktail Sauces (2 each) 

Shrimp and Grit Cakes ​*market price* 

 

 
 

Disposable tableware included. Hors d'oeuvres may not be used as a dinner menu option. 

Additional charges apply for service, plus 7% sales tax. Minimum 1 server required per 50 guests.  

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Deli Menu 

 

Box Lunch with Side and Cookie 
$13 plus tax 

Includes disposable tableware 
  

(minimum 20 guests) 
 

 Sliced Turkey Breast, Roast Beef, Ham, Cheese, Assorted Breads, Spreads,  
Lettuce, Tomato, Red Onions & Pickle Spears. 

 ​Choose Two Sides: 

Potato Salad      Chips  Assorted Cookies 

Caesar Salad       Pasta Salad  Brownie Platter 

      Fresh Fruit ​*market price   

 
 

 
 

 
Lunches 

Includes Chips, Tea & Water 

Disposable Tableware Included for Additional Fee.   
 

Turkey & Brie with Smoked Bacon 
 

Chicken Salad 
 

Blackforest Ham & Gouda Panini 
w/ Lettuce, Tomato & Dijon 

 

Club Sandwich- Ham, Turkey, Bacon, 
Cheddar Cheese, Lettuce & Tomato 

 

Roast Beef & Provolone 
 

Pimento Cheese 
 

 



 
Salads 

 

Caesar Salad w/ Romaine, 
Croutons & Shaved Parmesan 

Caprese Tomato, Mozzarella, Basil & 
Mixed Greens 

Field Greens w/ Pecans, Cheese 
& Fresh Fruit 

Chicken Salad, Toasted Pecans, Fruit & 
Mixed Greens  

Add Grilled Chicken for an Additional Fee 

 
 
 

Burgers 

 

Fresh Ground 6oz. Angus Beef Burger 

 Served with Lettuce, Pickles, Tomato, (Red Onion if Requested), Mayo, 
Mustard & Ketchup 

Choice of Chips or Pasta Salad 

Add Cheese   Add Bacon  

Soups 

Broccoli & Cheddar  

 

 ​Lunch Buffet 

Lunch Buffet Options Available for Parties of 25 or More- Inquire for Prices.  

 Service Fees and Sales Tax will be Added.  



 

 

Buffet Menu Options 

From Simple to Extravagant, We can Design a Buffet to Meet Your Desires.   

  

Casual Buffet 
 

Choose One Appetizer​: 

Assorted Domestic Cheese w/ 
Flatbread Crackers 

Pimento Cheese Tarts 

Hummus w/ Flatbread Crackers 
 
 

Collard Green Wontons w/ Thai Chili  

Spinach Dip Tarts 

Vegetable Tray w/ Herb Dip 

 

 

Choose One Meat​: 

Grilled Chicken: ​Choose One  
Teriyaki, Lemon Pepper, Italian, 

Barbecue, Rosemary 

Breaded Chicken Tenderloins 
Special Order for Children 

Sliced Roast Beef w/ Au Jus  Sliced Ham w/ Brown Sugar Glaze 

Meatballs w/ Herb Cream  Roast Turkey Breast 

Sliced Roasted Pork Loin  Meatloaf 

Southern Slow Roasted Pot Roast  Slow Roasted Sliced Pork Loin 

Pulled Pork Shoulder Barbecue w/ 
Sauces 

Chicken Pot Pie ​-or- ​Vegetable Pot 
Pie 



Hickory Smoked Barbecue Beef Brisket 

Choose Two Accompaniments​: 

Steamed Cabbage ​-or- ​Broccoli  Glazed Carrots 

Herb Rice ​-or-​ Wild Rice with 
Mushrooms 

Zucchini, Squash & Onions Sautéed 
Together  

Mac-N-Cheese  Sautéed Vegetables 

Roasted Potatoes: ​Choose One 
Roasted Red Potatoes ​-or-​ Red Bliss 
Potatoes w/ Garlic Butter Sauce ​-or- 

Scallop Potatoes 

Mashed Potatoes: ​Choose One 
Garlic/Butter Mashed Potatoes,​ ​Red 
Bliss Mashed Potatoes ​-or- ​Mashed 

Sweet Potatoes 

Roasted Corn Salad  Creamed Peas and Onions 

Sautéed Brussel Sprouts  Dressing/Stuffing 

Southern Style ​-or- ​Sautéed Green 
Beans 

Cassaroles: ​Choose One 
Broccoli/Cheese, Vegetable ​-or- 

Squash 

Peas: ​Choose One 
Black Eye Peas, Crowder Peas ​-or- 

Green Peas 

Beans: ​Choose One 
Navy, Black, Pinto, Red, Lima, ​-or- 

Baked Beans 

Collard​ -or- ​Turnip Greens 

 

Choose One Salad​:  

Chopped Salad w/ Tomatoes, Red 
Onion and Cucumber ​-or-​ Caesar 

Salad 

Asian Inspired Pasta Salad ​-or- 
Vegetable Pasta Salad 

 Traditional Creamy ​-or- ​Barbeque 
Slaw 

Southern (Mustard) ​-or- ​Red Bliss 
(Mayo)  Potato Salad 

Seven Layer Salad- Lettuce, Tomato, 
Cucumber, Red Onions, Peppers, 

 



Colby Jack, Bacon & Creamy 
Dressing 

Marinated Cucumber, Tomato & 
Onion ​-or- ​Marinated Vegetables in 

Italian Dressing 
 

Beets, Red Onion & Apple Cider 
Vinaigrette 

Waldorf Apple Raisin ​-or-​ Carrot 
Raisin Salad 

Broccoli Florets, Red Onion, Tomato, 
Bacon & Feta w/ Poppy Seed 

Dressing 

Southern Cowboy Caviar- Black Eyed 
Peas, Tomatoes, Roasted Corn, 

Cilantro & Italian Dressing  

 

  

 ​Includes: Baked Rolls, Butter, Iced Tea, Water. 

Price Per Person ​ plus service charge and 7% sales tax. 

Minimum 1 server required per 30 guests.  

 

 

 

 

 

 

 

 

 

 

 

 



 

 
 

Classic Dinner Buffet 

 

Choose Two Appetizers​: 

Assorted Domestic Cheeses w/ 
Flatbread Crackers 

Mini Crab Cakes 

Baked Brie in Pastry  Tomato Basil Bruschetta 

Vegetable Tray w/ Creamy Herb 
Dressing 

Pimento Cheese Tarts 

Spinach Artichoke Dip w/ Pita Chips  Fried Artichokes w/ Aioli 

Meatballs w/ Herb Cream 

 

 

 

Choose Two Meats​: 

Prime Rib w/ Au Jus  Sliced Glazed Ham 

Beef Tips in Red Wine Sauce  Sliced Roast Turkey Breast 

Dry Spiced Barbecue Baby Back Ribs 
Hickory Smoked  

 
 

Pulled Pork Shoulder 

Sliced Glazed Pork Tenderloin ​-or- 
Jerk Spiced Tenderloin  

 
Roast Pork Loin 

 
Grilled Chicken: ​Choose One  

Teriyaki, Lemon Pepper, Italian, Barbecue, Rosemary 

 



 

 

 

 

Choose Three Accompaniments​: 

Savory Herb Rice  Sautéed Mixed Vegetables   

Classic Baked Macaroni & Cheese  Roasted Corn Salad   

Roasted Potatoes ​-or- ​Roasted Red 
Bliss Potatoes 

Creamed Peas and Onions   

Mashed Potatoes: ​Choose One 
Garlic/Butter Mashed Potatoes, Red 

Bliss Mashed Potatoes, Mashed 
Sweet Potatoes 

Oven-Baked Brussel Sprouts Tossed 
in Olive Oil, Salt/Pepper & Topped 

with Bacon and Brown Sugar 

 

Southern Style ​-or-​ Sautéed Green 
Beans 

Baked Asparagus ​-or- ​Cauliflower 
Tossed in Olive Oil & Salt/Pepper 

 

Glazed Carrots  Sautéed Asparagus   

Creamed Peas & Onions  Wild Mushroom Risotto   

Caesar Salad ​-or-​ Tossed Salad w/ 
Cucumbers, Tomatoes & Red Onion 

Slaw: ​Choose One 
Vegetable Slaw, Asian Inspired 

Slaw, Apple/Bleu Slaw 

 

Thai Basil Slaw- Napa Cabbage, 
Basil, Thai Peanut Dressing, Green 

Onion, Green Peas & Carrots 

Cilantro Lime Slaw- Cabbage, 
Cilantro, Lime Juice & Cilantro Lime 

Vinaigrette 

 

 

 ​Includes: Baked Roll, Butter, Iced Tea, Water. 

Priced Per Person​ plus service charge and 7% sales tax. 

Minimum 1 server required per 30 guests.  



  

 ​Pasta Menu 

Served with Herb Butter Rolls or Garlic Sticks, Tea, Water, Salad and Two Dressings 
 
 

Choose One Pasta​: 

                  Linguini        Spaghetti             Penne 

                 Angel Hair   
 
 

          Bow Tie 

Choose One Sauce​: 

Marinara  Pesto  Alfredo  

Meat Sauce   Vodka Sauce (Pink)  Garlic Herb Oil 

 

 

Add Meat​: 

Grilled Chicken $3  Grilled Shrimp *market price 

Meatballs $2  Italian Sausage $3 

Grilled Salmon​ *market price   

 
Want Two Pastas with Different Sauces? Add $1.50 per Person. 

 

 

 

 



 

Pasta Entree Options 

Served with Herb Butter Rolls or Garlic Sticks, Tea, Water, Salad and Two Dressings 

Lasagna with Marinara 
Sauce 

 

Vegetarian Lasagna 
 

Lasagna with Meat 
Sauce 

 

Manicotti with Marinara 
Sauce 

 

Baked Spaghetti with 
Marinara Sauce 

Manicotti with Meat 
Sauce 

 

  Baked Spaghetti with 
Meat Sauce 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 



 
South of the Border Taco Bar Menu 

 

Served with Soft Corn Tortillas, Red and Green Salsa, Onions, Limes, Cilantro, 
Chopped Tomatoes, Radishes, Sour Cream, Shredded Lettuce, and Shredded Cheese 

Tea & Water Included 

Appetizer​: 

Tortilla Chips and Salsa  Thick and Creamy Melted Queso Dip 
*extra charge 

Choice of One Protein​: 

Barbacoa 
Slow Cooked Seasoned Shredded 

Beef 

Puerco Verde 
Tender Pork Shoulder with Salsa Verde 

Carnitas 
Slow Cooked Seasoned Shredded 

Pork 

Carne Asada 
Grilled and Sliced Beef Seared for a 

Slight Charred Flavor 

Puerco de Pasilla 
Pork Marinated in Citrus and Chile 

Peppers 

Camarones al Ajillo 
Grilled Shrimp ​*market price 

 

Choice of Two Sides​: 
Mexican Rice  Refried Beans with Queso 

Pintos  Fresh Pico de Gallo  

Black Beans  Roasted Chili Peppers 

 

Extra Protein and Side Options are Available for an Additional Charge. 

 



 

 ​Carolina BBQ Menu 

  

Choose One Appetizer​: 

Pimento Cheese Tarts 

Collard Green Wontons with Thai Chili Sauce 

Country Ham and Pimento Cheese Biscuits 

 

Choose Three Sides​: 

Creamy Coleslaw or Vinegar Based 
Coleslaw 

Macaroni and Cheese 

Corn Salad  Potato Salad 

Mashed Potatoes  Roasted Potatoes and Onions 

Green Beans  Baked Beans 

 

Main Course​: 

Pulled Pork Shoulder Served with Eastern and Western North Carolina Sauces 

Rolls or Cornbread Muffins & Butter 

 

 ​Tea and Water Included  

Priced Per Person 

 

 



 ​ ​Dessert Menu 

  

Cheesecakes​ (8-10 slices) 

Classic New York Style  

Strawberry  

Raspberry  

Turtle  

Chocolate  

Pumpkin  

 

Pies​ (8-10 slices) 

Apple   Lemon  

German Chocolate   Coconut  

Banana   Key Lime  

Sweet Potato   Chocolate Cream  

 

Cobblers​ (20-25 servings) 

Apple   Peach  

Cherry   Blueberry  

   
 

Brownies:​ Plain ​or ​Walnuts  

Banana Pudding 

Bread Pudding:​ Cinnamon Apple with a Sweet Whiskey Sauce, Chocolate with a 
Port Wine Sauce, or Peach with Traminette Sauce  

Cookie Trays:​ Pricing Based on Size and Variety  

 



Cakes​ (8-10 slices) 

Red Velvet   Double Chocolate  

Strawberry Shortcake   Pineapple Upside-Down  

Lemon Pound Cake   Almond Pound Cake  

Sour Cream Pound Cake   Classic Carrot Cake  

Coconut  German Chocolate 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Catering Guaranteed Attendance 

 

Catering arrangements must be finalized thirty (30) days in advance. In 

order for our staff to effectively plan and execute your function, we must 

have a ​definite​ guest count five (5) days prior to the day of your event. It 

benefits both your guests and The Liberty to have this number as soon as 

possible during the planning process because last minute changes affect our 

purchasing costs and availability of certain items on short notice. Therefore, 

The Liberty reserves the right to adjust the stated function prices if these 

last minute changes affect our costs in an adverse way. Cancellations and 

reductions made after this deadline will not reduce the final charges. You will 

be charged for the guaranteed number plus any covers over and above. The 

Liberty Catering Company will provide staff to count the number of 

attendees. This count will be the basis for your billing. You may provide 

someone to accompany the staff in counting the number of attendees. If The 

Liberty receives no guarantee, you will be charged for the estimated number 

given plus any covers over and above. In the event that the guest wishes 

their entertainers or other vendors to partake in the food and beverage 

provided by The Liberty, then they should be included in the guaranteed 

number of attendees or other arrangements must be made. ​If your function 

is more than half an hour late to start/arrive based on your agreed service 

time, then Liberty catering has a right to add extra service fee to your final 

bill​. 

If you wish to take any leftover food home with you then you must bring 

your own containers and we will fill them for you. We do not provide any to 

go boxes. Also make sure your cake maker sends the appropriate box for 

your topper and any additional cake you wish to take home.  

 

With Full Bar Service Available: ​Absolutely​  ​No Outside Alcohol Allowed on 
Premises. 


