
 
 
 
 
 
 
 
 

 
 

“Serving up Delicious Memories since 2011” 
 

 

 
 

(919) 734-1617   www.carlandchelles.com 
 

CATERING MENU 



 
Hors d’ oeuvres 

Charcuterie Table 
Artistic display with a selection of cheddar plus 3 artisanal cheeses, 3 charcuterie meats,  
accents of seasonal fruit, assorted crackers, and a variety of trimmings such as nuts, olives,  
pickle chips, and more  | 10 per person  
 

Individual Charcuterie Boats  
Cheese, Olives, Charcuterie meat, pickle, nuts ,  
and crackers artistically displayed in an individual trays | 8 each 
 
Customized Grazing Tables 
Charcuterie, Fruit, Vegetables, Sliders, Skewers, brunch, lunch, dinner, the choices are endless 
Grazing Tables are completely customizable  | 15+ per person 
 
Artisanal Cheese Carving Display 
A selection of Grand Cru Gruyere Reserve, Vintage Van Gogh, Buttermilk Bleu Affinee,  
Mezzaluna Fontina, Red Spruce Cheddar, Brie, and Sharp Cheddar 
with Artisanal Cracker selection, olives, and Grapes | 9 per person 
  
Cheese Cubes & Crackers  
Cheddar Cheese Cubes and Assorted Crackers | 3.50 per person 
 
Vegetable Display 
Artistic Display of Broccoli, Cauliflower, Carrots, Tomatoes, Cucumbers, Celery and more 
fresh veggies with Ranch Dressing | 3.50 per person 
 
Fruit Display 
Artistic Display of Fresh Strawberries, Pineapple, Grapes, and other seasonal fruit | 3.50 per person 
 
Fruit Skewers  
Fresh Pineapple, Strawberries, and Grapes on a skewer display | 2.75 per person 
 
Mini Chicken & Waffles 
Crispy chicken between 2 mini waffles, drizzled with pure maple syrup,  
served on a skewer | 3.50 per person 
 
Chicken Salad Tarts  
Homemade Chicken Salad in Phyllo Tarts | 2.50 per person  
 
 

Sliders 
Ham & Cheese  Premium Ham, American Cheese, and Lettuce on a Slider Roll | 2.50 per person 
Pulled Pork  Slow Smoked Pulled Pork on a Slider Roll with a side of southern coleslaw |  3 per person 
Roasted Pork Loin  Thin sliced boneless chops  drizzled with BBQ Sauce served on a slider roll | 3 per person 
Beef Brisket  Slow Smoked Beef Brisket with Provolone Cheese on a Slider Roll | 4.75 per person 
Ribeye  Thin sliced Grilled Ribeye & Cheddar on a Slider Roll | 6 per person 
Grilled Chicken  Grilled Chicken & Swiss on a Slider Roll | 4 per person 
Chicken Salad  Homemade Southern Style Chicken Salad on a Slider Roll | 4 per person 
Prime Rib  Thinly Shaved Prime Rib  Topped w/ Provolone & served w/ AuJus for Dipping | 7 
 
 
 



 

Hors d’ oeuvres 
 
Meatballs  
Italian style beef and pork meatballs with cheese | 2 per person 
 
Caprese Skewers 
Skewers of Fresh Mozzarella, Grape Tomato, and Basil | 2 per person 
 
Herb & Garlic Mozzarella 
Mozzarella Pearls marinated in olive oil garlic & herbs served with crackers | 2 per person 
 
Chicken Enchilada Roll up 
Taco seasoned Grilled chicken with cream cheese & Mexican blend cheese, diced green chiles  
and tomatoes rolled in a flour tortilla | 2 per person 
 
Individual Shrimp Cocktail Cups or Shrimp Cocktail Display 
Premium chilled medium shrimp with homemade cocktail sauce | 3.5 per person 
 
Baked Potato or Mashed Potato Bar 
Includes butter, sour cream, ranch, cheddar & parmesan cheese, crumbled bacon,  
French fried onions, & chives | 5.00 per person 
 
Garden Salad Bar  
Iceberg lettuce, cucumbers, tomatoes, carrots, cheese, croutons  
With choice of 3 dressings | 5.00 per person      Add spinach | 1.00 per person 
 
Country Ham Biscuits | 2 per person 
 

Cinnamon Roll Dip Cream cheese, butter, brown sugar, cinnamon and vanilla  
served with Vanilla Wafers and Graham Crackers | 2 per person  



Buffet Style Catering 
 

Buffet Prices include your choice of 2 side items and Yeast Roll  
Additional side items are 3.00 per person 
Beverages & Place Settings are additional 
 
Signature Steaks 
Ribeye  8oz  30 per person | 10oz Ribeye | 43 per person 
                 Larger cuts available upon request 
Filet Mignon  8oz | 45 per person 
Filet Mignon Medallions  3-4oz (2 per person) | 32 per person 
Sirloin  8oz | 25 per person 
Cowboy Ribeye 18oz | 56 per person 
 
Prime Rib Carving Station   
w/ Au Jus & Horseradish  | 35 per person  
 
 
Other Mains 
Grilled Chicken Breast  | 15 per person 
Smothered Chicken and Gravy | 16 per person 
Pork Chops Grilled, Boneless |  15 per person 
Pork Loin Slow Roasted | 15 per person 
Pulled Pork BBQ  w/ Coleslaw | 14 per person 
Beef Brisket  | 22 per person 
Grilled Shrimp Skewers | 18 per person 
Meatless Chicken Patties | 15 per person 
Beef Tips and Gravy | 20 per person 
 
Pasta Dishes 
Baked Spaghetti | 15 per person 
Meat Lasagna or Vegetable Lasagna | 15 per person 
Cheese Ravioli tossed in meat or plain marinara | 14 per person 
Garlic & Herb Vegetable Pasta | 14 per person 
 
 
Combination Buffets 
Grilled Chicken & Pork Chops | 18 per person 
Smothered Chicken & Roasted Pork Tenderloin | 18  per person 
Beef Tips and Gravy & Grilled Chicken Breast | 22 per person 
2 Pasta Buffet | 18 per person  3 Pasta Buffet | 22 per person 
Grilled Chicken & 1 Pasta Dish | 20 per person 
Grilled Chicken, Shrimp, Filet Medallions & 1 Pasta | 35 per person 
Filet Mignon Medallions & Grilled or Smothered Chicken Breast | 32 per person 
Pulled Pork BBQ & Beef Brisket | 25 per person 
Beef Brisket & Grilled or Smothered  Chicken Breast | 22 per person 

   
 
 
  *Add 3 per person for plated meal service  

Side Choices 
Garden Salad    Green Beans 
Twice Baked Mashed Potatoes   Broccoli Casserole 
Roasted Vegetable Medley   Baked Beans 
Garlic & Herb Vegetable Pasta    Cole Slaw 
Macaroni & Cheese    Sweet Corn 
Baked Sweet Potato w/ Cinnamon Sugar Butter Garlic Mashed Potatoes 
Baked Potato w/ Butter & Sour Cream  Mashed Potatoes 
Rice     Pasta Salad 
 
Baked Potato or Mashed Potato Bar (add 3 per person) 
     Includes butter, sour cream, ranch, cheddar & parmesan cheese,  
     crumbled bacon, french fried onions, & chives 
 
Strawberry Spinach Salad (add 2 per person) 
Mediterranean Salad (add 2 per person) 
Pecan Craisin Salad (add 2 per person) 



Boxed Lunches 
Club Sandwich 
Artisan Bread with premium ham, oven roasted turkey, applewood smoked bacon, American and provolone cheese, 
lettuce & tomato with a side of mayo and mustard, fruit cup, chips, and cookie | 14 
Signature Burger 
Premium ground beef with American cheese, served with a side of lettuce, tomato, onion, pickle and mayo  
with your choice of twice baked mashed potato or chips  | 13 per person 
Grilled Chicken Sandwich  
served with a side of lettuce, tomato, onion, pickle and mayo  with your choice of twice baked mashed potato or chips  
13 per person 
Ribeye Steak Sandwich 
served with a side of lettuce, tomato, onion, pickle and mayo with your choice of twice baked mashed potato or chips 
15 per person 
Cobb Salads 
Lettuce, tomato, cucumber, boiled egg, carrots, cheese, bacon, croutons 
Grilled Chicken 13 | Grilled Shrimp 13 |  Ribeye 16 
Grilled Chicken, Pork Chops, or Combo 
Choice of one 8oz Grilled Chicken Breast or two 5oz Pork Chops  
OR one 4oz Chicken Breast & one 5oz Pork Chop  
served with Twice Baked Mashed Potatoes, Green Beans, & Yeast Roll  | 15 per person 

 
 

Add a Cookie or Brownie Tray: 
Sugar Cookies 15/dozen 

Salted Caramel Cookies 30/dozen 
Chocolate Chip Toffee Cookies 30/dozen 

Salted Caramel Brownie 30/dozen 
 

 

Breakfast/Brunch 
 
 
Continental Breakfast Boards 
Waffle/French Toast Bar 
Breakfast Casseroles   
Country Ham /Sausage Biscuits   
Bagels w/ Spreads   
Assorted Mini Muffins   
Cinnamon Crumb Coffee Cake  
Cinnamon Roll French Toast Bake  
 
*Breakfast & Brunch Pricing Available upon Request 
 
 
 
 
 



Beverages 
Sweet & Unsweet Tea | 2 per person 
Lemonade | 2 per person 
Sweet Tea, Unsweet Tea, Lemonade | 3.50 per person 
Coffee | 2 per person 
Hot Chocolate Bar w/ various toppings | 4.00 per person 
Assorted Breakfast Juices:  Milk, Chocolate Milk, Apple Juice, Orange Juice | 3 per person 
Gallons of Tea | 6.50 (Drop off or Pick up only) 
Bags of Ice | 2.50 (Drop off or Pick up only) 
 
Dessert 
Assorted Pies/Cheesecakes  | 5 per person 
Key Lime Pie or Pecan Pie  | 5 per person 
Assorted Premium Cookies | 3 per person 
Salted Caramel Brownie | 3 per person 
Blueberry Cobbler | 3 per person 
Peach Cobbler | 3 per person 
Cinnamon Crumb Coffee Cake | 3.50 
 
Bar Services 
Bartender | 40 per hour (4 hour minimum) 
Set Ups: soda, juices, garnishes | 6.50 per person 
Full Bar Packages available upon request 
 
Additional Services 
White China-Like Disposable Place Settings with Clear Plastic Tumbler & Stainless Flatware | 2.50 per person 
White China-Like Disposable Place Settings Silver or Gold Trim with Clear Plastic Tumbler & Stainless Flatware| 2.75 
Gold or Silver Charger | 1.00 per person 
 
 
 
 
 
 
 
 
China Place Settings | 7.00 and up depending on chosen patterns & necessary dishes 
China Handling Fee | 2.50 per person  (When China is provided by host & not caterer: includes scraping,  
sorting & stacking, does not include rinsing or washing) 
Stainless or Gold flatware rental | .50 per piece   
Cake Cutting (includes disposable plate & silver or gold plastic fork)  | 1.50 per person 
Plated Meals add 3.00 per person | Passed Hors d’ oeuvres add | 2.00 per person/per item 
20% Gratuity is added to final invoice for all full-service caters 
10% Delivery/Drop Off Fee added to all drop-off orders. Set up fees vary per event 
Trip charge outside of Wayne County, NC added at 1.50 per mile  
Full Service Catering  includes 4 hours of service including set up.  Additional hours will be billed according to staffing needs based on size of event. 
Full Service & Drop Off Catering pricing is based on a 25 person minimum, additional charges apply for events under 25 people 
25% Non-Refundable Deposit required to Reserve Event Date. Final guest count due 10 days prior to event.  Final payment due 7 days prior to event. 
Above pricing is subject to change based on current market fluctuations and availability 
 

Carl & ‘Chelle’s Grill Room 
702 Corporate Drive 

Goldsboro, NC  27534 
(919) 734-1617 

www.carlandchelles.com 
 

Email:  michelle@carlandchelles.com 
 

http://www.carlandchelles.com/
mailto:michelle@carlandchelles.com


 
Party Trays To-Go 
Priced for Pick Up  (72 hour notice required) 
 
Charcuterie Tray   
$60/serves 10-12   $125 serves 25-30 
 
Fruit Tray    
$40/serves 10-12    $80 serves 25-30   
 
Vegetable Tray  
$40/serves 10-12    $80 serves 25-30   
 
Caprese Skewers 
$28/dozen 
 
Fruit Skewers  
$30/dozen 
 
Ham & Cheese Sliders  
$30/Dozen 
 
Country Ham Biscuits  
$28/dozen  
 
Chicken Salad Tarts  
$24/dozen 
 
Shrimp Cocktail  
$40/dozen servings 
 
Chicken Enchilada Roll-Ups 
$12/dozen 
 
 
Salted Caramel White Chocolate Cookies  
$30/dozen 
 
Chocolate Chip Toffee Cookies  
$30/dozen 
 
 

www.carlandchelles.com   
(919) 734-1617 


