
“THE ULTIMATE FOOD CRUISE”  
Appetizers Served At Boarding - Dinner Service is “At the Lake” 
Menu & “Backyard BBQ” Or a Fully Customized MENU 
Bakers Choice Dessert & Coffee Bar 

 
 

$29.95 pp  

“AT THE LAKE” - HEAVY HORS D'OEUVRES  (BEST  CHOICE!) 
Cold - Veggie, Fruit & Cheese Display, Pasta Salad, Pimento Cheese 
Display with Pita Chips, Ham & Turkey Sliders, Mixed Greens Salad. 
Hot - Sweet BBQ Meatballs, Chicken Teriyaki Satay, Baked Chicken 
Wings, Chicken Fingers, Spinach & Artichoke Dip 

 
 

$20.00 pp  

“TOUR OF ITALY”  
Large Antipasti Platter, Spinach & Artichoke dip with Pita Chips, 
Mama’s Marinara Meatballs, Sweet Sausage & Peppers, Chicken     
Marsalis with Mushrooms, and Mixed Greens Salad, Bread. 

 
$20.00pp  

 
 

“LATIN FUSION”  
An Entire Fiesta on the Boat!  Make your own Street Tacos, Fajitas or 
Nachos (Chicken, Beef & Pork)! Comes with a Fiesta Salad (Ice Berg 
Lettuce, Mango, Garbanzo Beans, Avocado, Cheese), Condiment    
Station of Pico, Salsas, Cheeses, etc. and a Fruit & Veg Tray. 

 
$18.00 pp   

  

“BACKYARD BBQ” CAROLINA STYLE  
The best Carolina BBQ Pulled Pork,  Mac N Cheese, Brown Sugar 
Baked Beans & Salad Medley. 
“BackyardBBQ” Just Da Beef” Menu 
Angus Burgers, 1/4 Lbs. Beef Hot Dogs & Brats, MacNCheese, Beans 

  
$14.00pp 

  
  
  

“CUSTOM MENU” PAGE 3 
We can design a custom menu tailored to your event. 
  
“VEGETARIAN” ITEMS AVAILABLE AT NO EXTRA COST!  

$24.00 pp  

 
 
 

   

 
 

 
 

Menu’s 

Catering Cost Includes black linens, chafers, disposable plates, cutlery & napkins.  
Food Cost is subject $150 Attendant/Server Charge, NC Food Sales Tax 8.25% &  

18% Charter Boat Service Charge  

 

(704) 438-9777     Catering@LakeNormanUSA.net            www.CaterLKN.com 

 
Copyright © 2017 Lake Norman Catering LLC All Rights Reserved. 



“THE COOKIE” PLATTER  
Sugar, Chocolate Chip, Snicker Doodle or Oatmeal Raisin (serves 50) 
 
“THE GOOEY” PLATTER  
A Variety of Pecan Bars, Fudge Brownie, Lemon Bars, etc. (serves 50) 

 
$100.00 

 
 

$150.00 

“THE MINI POUND CAKE” PLATTER  
Lemon, Almond, Butter, Orange and/or Vanilla Butternut (serves 50) 
 
“THE MINI CHEESECAKE” PLATTER  
Vanilla Bean, Chocolate Peanut Butter, Raspberry Swirl (serves 50) 

 
$150.00 

 
 

$175.00  

 
“THE ORIGINAL CUPCAKE” PLATTER  
Regular size for any occasion, on the boat, at a house party, wedding 
reception, company meeting, and large scale events. (Serves 50)  Choice 
of flavors, frostings & toppings (Platter & Tower displays available)  

 
$150.00  

 
 

“SHOT GLASS DESSERT” PLATTER  
Key Lime, Cherry Cheesecake, Chocolate Peanut Butter & Boston 
Cream (serves 50) 

  
$175.00 

  

“BAKER’S DELIGHT” DESSERTS 
A variety of Cupcakes, Mini Cheesecakes & Shot Glass Desserts  
(serves 50) 

  
$200.00 

  

“SPECIALTY CAKES, WEDDING CAKES, CAKE POPS, ETC. ” 
Bake In-House! Nothing is pulled from a box and it is all made from 
scratch. 
 

By Quote! 
 
  

    

Catering Cost Includes black linens, chafers, disposable plates, cutlery & napkins.  Food 
Cost is subject $150 Attendant/Server Charge, NC Food Sales Tax 8.25% &  

18% Charter Boat Service Charge  
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“Sweeet”Menu 



DINNER OR HORS D’OEUVRE CARVING STATIONS   
Prime Rib or Beef Brisket 
Rosemary Pork Tenderloin, Ham or Turkey 
Slider Station - BBQ Meatball, Pulled Pork & Slaw  
Warm Spinach & Artichoke Dip, Chips & Salsa Bar  

 
GOURMET LUNCH OR DINNER  

Price includes 2 Entrees, choice of Salad, 2 Sides, & Bread Basket 
 
CHICKEN ENTREES 
Mesquite Grilled Chicken, Tuscan Chicken Breasts, Chicken Marsala, 
Balsamic Chicken, Lemon Chicken Piccata, Grilled Chicken with 
Bourbon BBQ Sauce, Sicilian Chicken, Teriyaki Chicken 
 
PASTA ENTREES 
Classic Meat Lasagna, Pasta with Marinara Sauce, Cheese Tortellini, 
Penne ala Vodka, Baked Ziti 
 
MEAT & SEAFOOD ENTREES 
Salmon Wellington, Bourbon Pork Tenderloin, Beef Tenderloin,     
Angus Roast Beef & Gravy, BBQ Pulled Pork, Sweet Ham with   
Cranberry Spice Coulis, Charleston Shrimp & Cheese Grits,  
Roast Turkey & Fresh Herb Gravy, Slow Smoked Beef Brisket with 
Carolina BBQ Sauce. 
 
SIDE DISHES 
Sautéed Green Beans, Vegetable Medley, Sautéed Sweet Carrots, 
Chilled Fresh Asparagus (seasonal), Garlic Mashed Potatoes, Stuffed 
Baked Potatoes, Macaroni & Cheese, Rice Pilaf , Spiced Apples, 
Mashed Sweet Potato Casserole, Southern Baked Corn Pudding 
 
SALADS 
Mixed Greens Salad Medley, Tri-Colored Pasta Salad, Classic Spinach 
Salad, Kale Salad, Caesar Salad, Gourmet Fruit Salad , Fiesta Salad 
 
CHILDREN’S MENU (UNDER 12 Y/O) 
Chicken Fingers, Macaroni & Cheese, Seasonal Fruit & Roll 
  

 
  

 
$25 Per 
Person 

  
 
 
 
 

$24 Per 
Person 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

$12 Per 
Person 

  
  

“  Custom” Menu  

Catering Cost Includes black linens, chafers, disposable plates, cutlery & napkins.  Food 
Cost is subject $150 Attendant/Server Charge, NC Food Sales Tax 8.25% &  

18% Charter Boat Service Charge  
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