
Prosciutto blt

Roasted parmesan brussel sprouts

Salmon, lemon, chives, cream, sun dried tomato

Lamb chops with garlic aioli

Seafood mac n' cheese

Strawberry, pine, honey, yogurt & rye

Thai basil, fennel confit, rainbow carrot, au jus

Warm crab dip, brown butter toasted naan

Creamy Salmon dip w/ toasted pita

Beef tartare paired with toasted baguette 

 Deconstructed surf and turf 

CITY OF OAKS CATERING
P R I V A T E  D I N N E R  M E N U

FIRST COURSE

C I T Y O F O A K S C A T E R I N G . C O MC I T Y O F O A K S C A T E R I N G . C O M

This is our menu options for our private dinner selections
 Hors d’oeuvres (pick 1)

 First course (pick 1)
Entree (pick 1)
Dessert (pick 1)

Prices start at $80.00 per person

 

https://cityofoakscatering.com/


Chilean sea bass, polenta, romesco

Braised short ribs w/ red wine reduction paired w/ creamy mashed potatoes  

Coconut chicken topped with  almond dust, w/ peas, dates, and  jasmine rice

Coq Au Vin, carrot & beet salad.

Crab cake, oyster cornbread stuffing, remoulade

Duck confit w/ sautéed gourmet carrots and roasted rainbow potatoes

Filet mignon, asparagus tips, petite potatoes.

French lamb rack, portobello, sweet potato jam,

Leg of lamb, apple mint jelly, tarragon, fennel mashed potatoes 

Ribeye, bacon brussel sprouts and mashed potatoes 

Salmon, steamed cauliflower topped w/ seared pear paired w/butternut squash

puree

Seared scallops w/ carrot puree and long beans on the side

Seared chicken quarter,  grilled zucchini, paired w/red pepper slaw

Shrimp, scallops, crab, tossed with lemon butter sauce

Southern low country boil, sausage, crab, corn, potato

Steelhead trout w/ wild rice topped with shitake mushrooms

CITY OF OAKS CATERING
P R I V A T E  D I N N E R  M E N U

ENTREE

C I T Y O F O A K S C A T E R I N G . C O MC I T Y O F O A K S C A T E R I N G . C O M

This is our menu options for our private dinner selections
 Hors d’oeuvres (pick 1)

 First course (pick 1)
Entree (pick 1)
Dessert (pick 1)

Prices start at $80.00 per person

 

https://cityofoakscatering.com/


Apple cobbler

Banana rum pancakes

Bourbon bread pudding

Chocolate black bean brownie

Chocolate waffle, strawberries, nutella

Loaded nutty & sweet bread pudding with a lemon cream drizzle

Espresso crème brûlée

Peach, Apple or blueberry crisp

Pineapple cream cheese pie

Scratch made chocolate chip cookie

Bourbon peach cobbler

 Cold Banana pudding from scratch

Warm pecan cookies w/ creamy vanilla Ice cream 

CITY OF OAKS CATERING
P R I V A T E  D I N N E R  M E N U

DESSERT 

C I T Y O F O A K S C A T E R I N G . C O MC I T Y O F O A K S C A T E R I N G . C O M

This is our menu options for our private dinner selections
 Hors d’oeuvres (pick 1)

 First course (pick 1)
Entree (pick 1)
Dessert (pick 1)

Prices start at $80.00 per person

 

https://cityofoakscatering.com/

