
A few of our favorite things... 

Sold by the dozen (3 dozen minimum for most items)

 
French Gougères  whipped chevre. fine herbs   

Southern Gougères  gouda pimento cheese. sweet pepper relish   

Chicken Salad Finger Sandwiches  seaonal chicken breast salad. house-made 

Parisian Tea Sandwiches   whipped chevre. pickled beets. chives. grain bread

Old Fashioned Tomato Sammies
Poppy seed egg salad petites croissants

Warm Brie & Green Apple Tartlets  apricot mustard  

Queen of Tarts  phyllo pastries. pimento cheese. green tomato chow chow   

Devilish Eggs  pickled okra  

Caprese Tomato nests fresh mozzarella & Balsamic caviar 

Smoked Salmon Cucumber Coins  horseradish cream  

Carolina Crab Cakes  creole remoulade

Charcuterie Coups  Cheese. fruit. saucissons. crisps   

Coastal Shrimp Rolls  carolina shrimp & celery salad 

Fried Chicken bâtons  Ribboned Pickles. Honey Mustard 

Quiche Lorraine (5”)  lardons. spinAch. caramelized onions  

Quiche Parisienne (5”)  roasted tomato. asparagus. chevre  

Summer Tomato Pies (5”) Creamy pastry. Garden Tomatoes.

Almond Financiers  apricot jam filling spring/summer.  pumpkin butter filling Oct-Dec. gf 

Chocolate Financiers  chocolate ganache (Peppermint in December) 

Blueberry Streusel Muffins  petite muffins

Pistachio Sticky Buns  
Almond Croissants 

Chocolate Croissants   

Ham & Gruyere Croissants  

Chocolate Eclairs chocolate Bavarian cream.. gf  

Ham Biscuits  virginia cured ham. honey mustard 

Hash Brown Cakes 

Fresh Fruit Skewers  
Greek Yogurt Parfaits  greek yogurt. berries. honey. granola 

Scrambled Egg, Bacon & Cheese Croissants  
Breakfast Tortilla Wraps  (24 1/2 Wraps)

scrambled eggs. cheese. bacon. pico de gallo. avocado mash (available without bacon)

SC House Granola Bars  
toasted oats. dried cranberries. pumpkin seeds. walnuts. almonds. pecans. agave
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BEVERAGES  
Natalie’s Fresh Squeezed Tangerine or Grape�uit Juice  serves 9-12

Natalie’s Healthy Juices  16 oz   orange/mango - carrot/ginger/apple - pineapple/kale/celery

Colombia/Ethiopia Coffee Blend  cream. sugars. paper cups. napkins. stirrers

      30 cup urn - regular or decaf       12-14 cup caraf or disposable box  
The Art of (Hot) Tea.  assorted sachets. honey sticks. sugars. lemon

      30 cup urn                               12-14 cup caraf or disposable boxes  

Lemonade Stand with mason Jars
White Square China DInner Plates & Appetizer Plates

Gold Flatware
One Captain. Three Servers. One chef. One Utility Staff

Additional Items:
18% Production Fee

Table LInens for Buffet & Seating Tables
Linen Napkins

Specialty Cocktail
Bar Packages - Full Liquor Bar or Wine & Beer

Wedding Cake
Local & State Taxes

 
Brunch

 a la carte



Brunch buffets 

LE PETITE DEJEUNER serves 15-20 guests 
croissants. buerre & jams. nutella. almond croissants. chocolate croissants

ham & gruyere croissants. fresh berry salad

THE BED & BREAKFAST  serves 15-20
croissants. almond finAnciers. blueberry streusel muffins. sweet butter

individual 5” quiches: spinach & bacon. tomato & chevre. fresh fruit salad

COLORADO TABLE  serves 12-15
tortilla wraps. scrambled eggs. cheese. bacon. pico de gallo. avocado mash

Hash Brown Cakes. fresh fruit salad

SWEET & SAVORY CRèPES  24 of each 
buttery crêpes. whipped crème fraîche. nutella. fresh berry salad

savory ham & gruyere crêpes. moutard

CAROLINA MORNINGS serves 12-15
scrambled farm eggs. Applewood smoked bacon. hash brown cakes

buttermilk biscuits. butter & jam. blueberry streussel muffins

THE NEW YORKER serves 12-15 (baker’s dozen)
ny old school bagels. salted butter. chive cream cheese 

nova smoked salmon. sliced tomatoes. Red onions

YOGURT & OATMEAL BAR  15 guest Minimum
greek yogurt. steel cut oats. bananas. fresh berries

toasted walnuts. dried cranberries. our own honey. house granola

Classic Waffle Bar
Buttermilk Waffles 

Fresh Berries. Walnuts. Chocolate Chips. Whipped Cream. Maple Syrup

Chicken & Buttermilk Waffles 
Fried Chicken morsels. Maple Syrup. Hot Honey. Hot Sauces

Shrimp & Grits`
Stone-Ground Grits. Tasso Gravy. Scallions

Croque monsieur Casserole serves 8-10
Rich egg hot dish. Torn Baguettes. Hollandaise. French ham. Gruyère

COBB SALAD BAR
Gem Lettuces. Grilled Chicken. Avocado. Farm Egg

Carolina Blue. Tomatoes. Green Goddess. Balsamic Vinaigrette

BLT BAR
Apple Wood Smoked Bacon. Sliced Tomatoes. Bibb Lettuce

Avocado Mash. Lemon Aioli.  Dave’s English Muffins
Consider Adding: Grilled Salmon

Spinwheel Sandwiches
Assortment of Wrap Medallions

Roast Beef & PRovolone. Turkey & Dilled Havarti. Very Vegetable

strawberry Spring Salad best in April-October
Fresh Strawberries. Chevre. Almonds. Blush Dressing

Winter Jewel Salad 
 Arugula. Gorgonzola. Beets. Dried Cranberries. Pomegranate Arils

Wine Poached Pear. Balsamic Reduction

Shanghai Chicken Salad
Grilled Chicken. Romaine. Carrot Ribbons. Red Bell Peppers

Red Cabbage. Toasted Almonds. Edamame. Sesame Ginger Dressing (GF)

Southern Spinach Salad
Mandarin Oranges. Honied Pecans. Red Onions. citrus Vinaigrette

Seasonal Fruit Salad

Fresh Berry Salad

Additional Items:
18% Production Fee

Table LInens for Buffet & Seating Tables
Linen Napkins

Specialty Cocktail
Bar Packages - Full Liquor Bar or Wine & Beer

Local & State Taxes



Blood Orange Aperol Spritz

Pink Aperitivo
gin. Pink Grapefruit juice. Aperol. prosecco. grapefruit Slice

Tangerine Mimosa

Blackberry French 75
Gin. Lemon simple Syrup

Kir Royale 
French Champagne. Crème de cassis. Fresh Raspberry

rose arnold palmer 
black rose tea. titos vodka. fresh lemonade. lemon balm

Strawberry & Mint Sangria  
Prosecco. Fresh Mint. Carolina Strawberry Syrup. fresh berries

PeACH Bellini  
prosecco. Peach Nectar. Fresh Mint

classic mint julep  
Maker’s Mark Bourbon. Simple Sugar Syrup. Fresh Mulled Mint

Bloody Mary BAR
Tito's Vodka, Zesty Zing Zang. Bacon. Cornichons

Pickled Okra. Sweet Cherry Peppers
Queen Olives. hot Sauces. Lime & Celery
Consider Adding Grilled Prawn Skewers

Morning Mimosa Bar
Juice Trio: Tangerine. Pink grapefruit. cranberry

bubbly. Fresh Berries

Iced Chai Latte Bar 
Cinnamon. Honey. Vanilla Syrup. Oatmilk Available

         Wines by the bottle

Crane Lake Chardonnay. California

Sand Point Chardonnay. California

Dona Paula Sauvignon Blanc. Argentina

Houge Riesling. Washington

Chateau Grand Plantey White Blend. France

Sonoma Cutrer Russian River Chardonnay

Pol Clement Sparkling Blanc de Blanc. France

Honoro Vera Rose. Spain

La Vieille Rose Brut 

STAFFING
Service Staff - $30 per hour

Kitchen Team & Utility Staff - $30 per hour

Lead Servers - $40 per hour

Bartenders - $40 per hour

Chefs - $40 per hour

+ 18% Production Fee

Our service team is charged from clock-to clock-out and does include

loading time at our kitchen, travel time, cleanup & return to our kitchen 

*5 hour minimum for each service team member

SALES TAXES 
8.25% - Food & Beverages

7.25% - Florals, Rentals, Service Staff

DEPOSITS & PAYMENTS 
$500 reserves your date on our calendar

50% due 90 days prior to your event

Our deposits are non-refundable

Final guest count is due 7 days prior to your event

Final payment is due 5 days prior to your event

3.5% Fee charged on credit card payments

Swills & Details

704.377.4202 
1860 Lindbergh Street
Charlotte. NC  28208
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