
STEAK ENTREE'S

SIDES
OPTIONS

8oz Ribeye 

10oz Ribeye 

8 oz Prime Rib 

8oz Sirloin 

8oz Filet Mignon 

Twice Baked Mashed Potatoes 

Green Beans             

Garden Salad 

Baked Sweet Potato 

Baked Potato   

Cole Slaw        

Baked Beans 

Broccoli Casserole 

Macaroni & Cheese 

Roasted Vegetable Medley 

Sweet Potato Souffle

Beef Brisket 

Grilled Chicken Breast 

Airline Chicken Breast 

Boneless Pork Chop 

St Louis Style Pork Ribs 

BBQ Pork w/ Coleslaw 

Vegetable Lasagna 

Buffet of 2 Entree's 

Buffet of 3 Entree's 

$23 

$25 

$26 

$19 

$28

Tea 

Coffee 

Bottled Water 

Black Plastic Place Setting 

China Like Plastic Place Setting 

China Place Setting 

Dessert 

Additional Side Items

W W W . C A R L A N D C H E L L E S . C O M  

7 0 2  C O R P O R A T E  D R  

   G O L D S B O R O  N C  2 7 5 3 4  

( 9 1 9 )  7 3 4 - 1 6 1 7

C A T E R I N G  

M E N U

$19 

$13 

$15 

$13 

$14 

$10 

$11 

$19 

$22All Steaks are 

Certified Angus Beef ® Brand. 

Steaks, excluding Prime Rib 

can be cooked on-site. Larger 

cuts available upon request

$1.25 

$1.25 

$1.25 

$1.25 

$2.25 

$5.75+ 

$3.95 

$2.75 

Served w/ 2 side choices and bread  

Mango Chutney, BBQ Sauce or 

White Wine Sauce available 

Steaks are served 2 Side Choices



Hors' d'ouvres
Artisanal Cheese Display  

  w/ Gourmet Cheeses & Specialty Crackers 

Mini Pork/Chicken/Steak Kabobs 

Meatballs 

Caprese Skewers 

Chicken Enchilada Roll-Ups 

Cheese Cubes and Crackers 

Fruit Skewers 

Glazed Pecans 

Vegetable Display 

Fruit Display 

Individual Shrimp & Grits 

Grilled Shrimp Skewers 

Chicken Salad Tarts 

Spinach Artichoke Cups 

Charcuterie Trays/Boards 

Shrimp Cocktail 

Chicken & Waffle Sliders 

Bloody Mary Bar 

Ham & Cheese Sliders 

Beef Brisket or Pulled Pork Sliders 

Grilled Pork Loin Sliders 

Brisket & Provolone Sliders 

Brunch 

Sausage Breakfast Casserole 

Quinoa Fruit Salad with Honey Lime Dressing 

Certified Angus Beef Steak & Swiss Croissants 

Grilled Chicken & Swiss Croissants 

Cinnamon Roll French Toast Bake 

Baked Spaghetti w/ Certified Angus Beef Meatballs 

Garden Pasta Salad 

Mini Sausage Biscuits 

Mini Country Ham Biscuits 

Specialty Salads

Strawberry Spinach Salad 

Beet & Chickpea Salad 

Mediterranean Salad 

Quinoa Salad 

Pecan Craisin Salad 

Bloody Mary Pasta Salad 

 

Carving Stations

Black Forest Ham 

Slow Roasted Turkey 

Pork Tenderloin 

Certified Angus Beef®Prime Rib 

Certified Angus Beef®Tenderloin

We want to help make your event most memorable!  We welcome the opportunity to customize any menu based on your 
personal preferences.  The sky is the limit!  You deserve only the best for your special day! ~ Carl & 'Chelle

NC Sales Tax & 20% Gratuity will be added to listed price | Meals may be served buffet style or 

plated |  Prices per person based on 25 person minimum | Brunch, hors d' oeuvres, Customized 

menus & pricing available upon request  |  25% Non-Refundable Deposit required to Reserve Date

Seafood

Shrimp & Grits 

Salmon & Spinach Fettuccini 

Roasted Salmon w/ White Wine Sauce 

Broiled Tilapia Parmesan 

Mahi Mahi & Mango Salsa 

Seafood Au Gratin 

 

Boxed Lunches

Certified Angus Beef® Ribeye Sandwiches 

Grilled Chicken Sandwiches 

Certified Angus Beef® Burgers 

Grilled Chicken Salad 

Pork Chop Sandwich

Desserts

Assorted Cheesecakes 

Key Lime Pie 

Peanut Butter Pie 

Strawberry Blueberry Trifle 

Hershey Cake 

Pig Picking' Cake & More


