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Gimme a Break! 

 

Morning & Afternoon Breaks 

Minimum Twenty-five (25) Persons. 

Total Guarantee cannot be split between multiple stations 

Your breaks can be the most important function within your event 

 Re-energize your attendees with our themed breaks  

Breaks are designed for maximum one half-hour (30 minutes) of service 

 

 

Drink Up! $13.00 Per person 

Beverage Service, Variety of Pepsi Soft Drinks, Bottled Iced Tea, Non-

Carbonated & Sparkling Mineral Waters, Infused Water, Freshly Brewed 

Coffee, Decaffeinated Coffee & Teas 

 

Coffee & Pastries  $16.00 Per person 

Coffee Bar with Iced Coffee, Regular Coffee & Decaf Coffee, Sheraton’s 

Selection of Pastries, Jams & Butter 

 

Guilford County Fair  $17.00 Per person 

Mini Corndogs with Ketchup & Ale Mustard, House-made Hot Chips with  

Nacho Cheese, Bagged Popcorn, Cracker Jacks, Soft Pretzels with Mustard, 

Soft Drinks & Bottled Water, Freshly Brewed Coffee & Decaffeinated 

Coffee & Teas 

 

Build your Own Parfait $18.00 Per person 

Greek Yogurt, Blueberries, Strawberries, Raisins, Craisins, Pecans,  

Walnuts, Granola & Chocolate Chips. Soft Drinks & Bottled Water,  

Freshly Brewed Coffee, Decaffeinated Coffee & Teas 

 

Health Nut $18.00 Per person 

Mini Muffins, Fruit Cups & a Build your Own Trail Mix Bar: M&M’s,  

mini-Marshmallows, Craisins, Raisins, Pumpkin Seeds, Pretzel Sticks, 

Sunflower Seeds, Roasted Salted Almonds, Peanuts. Fruit Juices &  

Bottled Water, Freshly Brewed Coffee, Decaffeinated Coffee & Teas 

 

Say Cheese! $19.50 per person 

Local NC Cheese Board with Sesame Crackers & Flatbreads, Candied  

Pecans, Cheesecake Pops & Mini Cheesecakes, Soft Drinks & Bottled  

Water, Freshly Brewed Coffee & Decaffeinated Coffee & Teas 

 

“It’s Like Candy!”  $23.50 Per person 

M&Ms, Jelly Belly Beans, Jolly Ranchers, Swedish Fish, Caramels, Pixy  

Stix, Mini Chocolate Candy Bars, Power Bars, Granola Bars, Soft Drinks & 

Bottled Water, Freshly Brewed Coffee, Decaffeinated Coffee & Teas 

 



 

 
  

 

 

Cookie! Cookie! Cookie! $19.50 Per person 

Chocolate Chip Cookies, Sugar Cookies, Snickerdoodle Cookies,  

Double Chocolate Cookies, Chocolate Covered Strawberries & Jumbo 

Marshmallows, Regular Milk & Chocolate Milk, Freshly Brewed Coffee, 

Decaffeinated Coffee & Teas 

 

Ice Cream Sundae Bar  $18.00 per person 

Vanilla, Strawberry & Chocolate Ice Cream in a Cup, or a Waffle Cone. 

Toppings of: Berries, Chocolate Chip Cookie Crumble, Hot Caramel and 

Chocolate sauces, Oreo Crumbles, Sprinkles, Chocolate Chips, Whipped 

Cream, Freshly Brewed Coffee, Decaffeinated Coffee & Teas 

 

A LA CARTE BEVERAGE SERVICE 

All Beverages are Sold by the Gallon or individually as noted 

 

Coffee, Regular or Decaffeinated  -------------------------------------------- $50.00 per gallon 

Hot & Spiced Apple Cider  ---------------------------------------------------------------------- $44.00 per gallon 

Chilled Apple Cider  ------------------------------------------------------------------------------------ $42.00 per gallon 

Southern Style Lemonade  ------------------------------------------------------------------- $29.00 per gallon 

Pink Lemonade  -------------------------------------------------------------------------------------------------- $29.00 per gallon 

Tropical Fruit Punch  -------------------------------------------------------------------------------- $29.00 per gallon 

Iced Tea Unsweetened  ------------------------------------------------------------------------------ $38.00 per gallon 

Iced Tea Sweetened  ------------------------------------------------------------------------------------- $39.00 per gallon 

Fruit Juice  ------------------------------------------------------------------------------------------------------------- $42.00 per gallon 

Seasonal Fruit Infused Water  -------------------------------------------------------- $34.00 per gallon 

Variety of Pepsi Soft Drinks  ------------------------------------------------------------- $4.75 each 

Bottled Water  ------------------------------------------------------------------------------------------------- $3.75 each 

Sparkling Fruit Juice, Non-alcoholic  ------------------------------------- $19.00 each 

V-8 Juice  ------------------------------------------------------------------------------------------------------------------- $4.75 each 

Individual Fruit Juice  --------------------------------------------------------------------------------- $4.75 each 

Naked Juice Fruit Smoothies*  ---------------------------------------------------------- $6.75 each 

Tazo Assorted Hot Tea  --------------------------------------------------------------------------- $2.25 per packet 

Hot Chocolate  ----------------------------------------------------------------------------------------------- $2.75 per packet 

Red Bull*  ---------------------------------------------------------------------------------------------------------------- $6.50 each 

Assorted Bottled Gatorade*  ----------------------------------------------------------- $4.25 each 

Chilled Starbucks Frappuccino*  ------------------------------------------------- $5.25 each 

Milk* Whole, Chocolate, Skim  -------------------------------------------------------------- $3.25 per carton 

Vanilla Soy Milk*  ------------------------------------------------------------------------------------------- $4.75 per carton 

Vanilla Almond Milk*  -------------------------------------------------------------------------------- $4.75 per carton 

 

*sold by order only, not on consumption 

 

 

 

 



 

 
  

 

 

Coffee Break a la carte  

  

Breakfast Add-ons  

Assorted Big Danish  ----------------------------------------------------------------------------------------- $48.00 per dozen 

Assorted Big Muffins  ------------------------------------------------------------------------------------- $42.00 per dozen 

Sheraton’s Selection of Pastries  ---------------------------------------------------- $48.00 per dozen 

Assorted Fruit Breads with vanilla bean cream cheese $42.00 per loaf 

Banana nut bread, zucchini bread, cranberry-orange-walnut bread 

Freshly Baked Assorted Bagels with cream cheese  ---- $44.00 per dozen 

Gluten-free Quiche – Crustless Garden Vegetable  ---- $50.00 per dozen 

Gluten-free Quiche – Crustless Bacon & Cheese  --------- $50.00 per dozen 

Hard Boiled Eggs  ----------------------------------------------------------------------------------------------- $30.50 per dozen 

Assorted Cereal with Milk*  -------------------------------------------------------------------- $5.00 per person 

Assorted Individual Low-fat Dannon & Greek Yogurt* $42.00 per dozen 

Fruit Cups*  ---------------------------------------------------------------------------------------------------------------- $44.00 per dozen 

Sliced Fresh Fruit  -------------------------------------------------------------------------------------------- $340.00 large tray 

 $205.00 small tray 

*sold by order only, not on consumption 

 

Breakfast Sandwiches 

Flaky Croissants with butter & preserves  ----------------------------- $42.50 per dozen 

Flaky Croissants with ham & cheese  --------------------------------------------- $50.00 per dozen 

Flaky Croissants with egg, ham & cheese  -------------------------------- $52.50 per dozen 

Buttermilk Biscuits with butter & preserves  ----------------------- $42.50 per dozen 

Fried Chicken Buttermilk Biscuits with hot honey  --------- $54.00 per dozen 

Egg & Cheese Buttermilk Biscuits  ---------------------------------------------------- $48.00 per dozen 

Country Ham Buttermilk Biscuits  ----------------------------------------------------- $44.75 per dozen 

Sausage Buttermilk Biscuits  ------------------------------------------------------------------- $44.75 per dozen 

Sausage, Egg & cheese Buttermilk Biscuits  ---------------------------- $52.50 per dozen 

Bacon, Egg & Cheese Buttermilk Biscuits  --------------------------------- $54.00 per dozen 

Chicken & Apple Sausage Buttermilk Biscuits  ---------------------- $52.50 per dozen 

Buttermilk Biscuits with sausage gravy  ------------------------------------- $44.75 per dozen 

Buttermilk Biscuits with buttermilk gravy  ------------------------------ $43.50 per dozen 

Vegan Sausage Biscuits  ------------------------------------------------------------------------------- $46.50 per dozen 

 

  

 

 

 

 

 

 

 

 

 

 



 

 
  

 

 

 

All Day Snacks 

Sliced Fresh Fruit  ---------------------------------------------------------------------------------------------- $340.00 large tray 

 $205.00 small tray 

Deli Tray (sliced Boar’s Head meats &  condiments with white & wheat bread) 

 $490.00  large tray 

 $330.00 small tray 

*Small – approx. 50 servings 

*Large – approx.. 100 servings 

Soft Warm Jumbo Pretzels  ------------------------------------------------------------------------ $6.75 per person 

            with local mustard & beer cheese 

Honey Roasted Peanuts  ------------------------------------------------------------------------------- $235.00/144 bags 

Fancy Mixed Nuts  ------------------------------------------------------------------------------------------------- $31.50 per pound 

Granola Bars  ---------------------------------------------------------------------------------------------------------- $31.50 per dozen 

Energy Bars  -------------------------------------------------------------------------------------------------------------- $31.50 per dozen 

KIND Bars  -------------------------------------------------------------------------------------------------------------------- $63.00 per dozen 

Vegan Energy Balls  ----------------------------------------------------------------------------------------- $68.00 per 24 

Whole Fruit Basket (10 pieces)  ------------------------------------------------------------ $31.50 per basket 

Individual Bags of Potato Chips  --------------------------------------------------------- $36.00 per dozen 

Individual Bags of Salted Pretzels  ------------------------------------------------- $142.00/104 bags 

Individual Bags of Popcorn  --------------------------------------------------------------------- $130.00/64 bags 

Hummus Cup  -------------------------------------------------------------------------------------------------------------- $110.00 per dozen 

      Roasted red pepper hummus, carrots, cucumbers, grapes, cashews, flatbread 

Cheddar Cheese & Grape Cups  ------------------------------------------------------------- $39.00 per dozen 

 

 

Sweet Treats 

Ice Cream Bars  ----------------------------------------------------------------------------------------------------- $63.00 per dozen 

Gourmet Cupcakes (Chocolate, Red Velvet, Lemon)  ----------------- $47.00 per dozen 

Rice Crispy Treats  -------------------------------------------------------------------------------------------- $31.50 per dozen 

Assorted Cookies  --------------------------------------------------------------------------------------------- $38.00 per dozen 

       Chocolate Chip, Snickerdoodle, Oatmeal-raisin, Sugar 

Chocolate Brownies & Blondies  ----------------------------------------------------- $42.00 per dozen 

Individual M&M’s  ------------------------------------------------------------------------------------------------- $47.00 per dozen 

Assorted Candy Bars (full size)  ---------------------------------------------------------- $47.00 per dozen 

 

 

 

 

 

 

 

 

 

 

 



 

 
  

 

 

 

Breakfast - Plated 

Each plated breakfast includes chilled orange juice,  

freshly brewed regular & decaffeinated coffee, hot tea 

 

 

Scrambled $22.00 per person 

Scrambled Eggs with Green Onions, Apple-Wood Smoked Bacon,  

Roasted Tomatoes, Sea Salt New Potatoes with a Mini Buttermilk Biscuit 

 

 

 

Seasonal Vegetable Frittata $23.00 per person 

Roasted Seasonal Vegetable Frittata, Crispy Breakfast Potatoes,  

Vegan Sausage with a Mini Buttermilk Biscuit 

 

 

  

Brioche French Toast $25.00 per person 

Scrambled Eggs, Texas Toast Brioche French Toast with Berry Compote & 

Maple Syrup, Apple-Wood Smoked Bacon, Sea Salt New Potatoes with a Mini 

Buttermilk Biscuit 

 

 

 

Steak & Eggs $34.00 per person  

NY Strip, Scrambled Eggs, Hashbrowns, Roasted Tomatoes & Wilted  

Spinach with Red Eye Gravy Reduction with a Mini Buttermilk Biscuit 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 
  

 

 

Continental Breakfasts 

Minimum guarantee of 25 persons   

Buffet will not be offered for groups of less than 10  

A surcharge of $5.00 per person will be added for groups less than 25 

 

A True Continental $19.00 per person   

Chilled Orange, Cranberry & Apple Juices 

Flaky Croissants, Muffins, Danish, Breakfast Breads & Bagels, Butter,  

Local Preserves & Apple Butter, Cream Cheese & Honey, Assorted Cereal 

with Milk, Freshly Brewed Coffee, Decaffeinated Coffee & Teas 

 

Grab & Go Continental $23.00 per person 

Individual Orange Juice or Apple Juice, Whole Fruit, Big Blueberry Muffins, 

Bran Muffins, Danish, Power Bars & Granola Bars, Individual Low-Fat Dannon 

& Greek Yogurt, Butter & Preserves, Freshly Brewed Coffee, Decaffeinated 

Coffee & Teas  

 

Executive Continental $24.00 per person 

Chilled Orange Juice, Cranberry & Apple Juices 

Sliced Local & Seasonal Fruit Tray 

Flaky Croissants, Muffins, Danish, Breakfast Breads & Bagels, Butter,  

Local Preserves & Apple Butter, Cream Cheese & Honey 

Build Your Own Yogurt Parfait 

Greek Yogurt, Blueberries, Strawberries, Raisins, Craisins, Pecans,  

Walnuts, Granola & Chocolate Chips 

Freshly Brewed Coffee, Decaffeinated Coffee & Teas 

 

Boxed Continental Breakfast $19.00 Per person 

Individual Greek Yogurt, Berry & Granola Cup, Whole Fruit, Big Blueberry 

Muffin, Jam & Butter, Orange Juice 

 All Boxed and Ready TO GO 

 

 

 

 

 

 

 

 

 

 

 



 

 
  

 

 

Breakfast Buffets 

Minimum guarantee of 25 persons   

Buffet will not be offered for groups of less than 10  

A surcharge of $5.00 per person will be added for groups less than 25  

 

Guilford Breakfast Buffet $27.00 per person 

Chilled Orange, Cranberry & Apple Juices 

Sliced Local & Seasonal Fruit Tray & Whole Fruit 

Flaky Croissants, Muffins, Danish, Breakfast Breads & Bagels 

With Butter, Local Preserves & Apple Butter, Cream Cheese & Honey 

Scrambled Eggs 

Apple-Wood Smoked Bacon  

Country Sausage Links or Chicken Apple Sausage  

Hashbrown Casserole 

Stone Ground Grits – Plain or  with Cheddar Cheese 

Buttermilk Biscuits with Butter & Preserves 

Freshly Brewed Coffee, Decaffeinated Coffee &Teas 

 

 

Executive Gate City Breakfast Buffet  $30.00 Per person 

Chilled Orange, Cranberry & Apple Juices 

Sliced Local & Seasonal Fruit Tray & Whole Fruit 

Flaky Croissants, Muffins, Danish, Breakfast Breads & Bagels 

With Butter, Local Preserves & Apple Butter, Cream Cheese & Honey 

Hard Boiled Eggs  

Scrambled Eggs 

Apple-Wood Smoked Bacon  

Country Sausage Links or Chicken Apple Sausage 

Pancakes or  French Toast with Maple Syrup & Berry Compote, Chocolate 

Chips & Whipped Cream 

Hashbrown Casserole 

Stone Ground Grits – Plain or  with Cheddar Cheese 

Buttermilk Biscuits with Butter & Preserves 

Freshly Brewed Coffee, Decaffeinated Coffee & Teas 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 
  

 

 

Breakfast - Action Stations 

Breakfast Action Stations are only for Guests to add to an existing buffet  

Minimum guarantee of 25 persons  

Action Station will not be offered for groups of less than 10 

A surcharge of $5.00 per person will be added for groups less than 25 

 

 

 

Belgian Waffle Station $17.00 per person 

Fresh Belgian Waffles cooked to order 

Served with warm Maple Syrup, Whipped Butter, Seasonal Fresh Berries, 

Whipped Cream, Chocolate Chips & Walnuts  

 

 

 

The Omelet Station $19.00 per person 

Omelets prepared to order: 

Chopped Bacon, Cheddar Cheese, Sautéed Mushrooms, Diced Ham, Diced 

Turkey, Diced Tomato, Chopped Spinach, Diced Onion, Red & Green Bell 

Peppers, Salsa & Hot Sauce 

 

 

Biscuits & Gravy Station  $17.00 per person 

Eggs Made to Order 

Choice of Breakfast Sausage, Country Ham, or  Apple-Wood Smoked Bacon 

Southern Biscuit Gravy or  Buttermilk Gravy, Berry Compote, Local Apple 

Butter, Cheddar Cheese 

 

 

$75.00 Chef Attendant fee applies 

 

 

**Beverages ordered a la carte** 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 
  

 

 

Boxed Lunches 

Proudly Serving all Boar’s Head™ Meats 

served with Bagged Potato Chips, Whole Fruit & a Large Chocolate Chip 

Cookie & Bottled of Water. Appropriate Condiments & Flatware  

Soft Drink substitution available upon request with a $2 per person surcharge 

 

Where’s the Hoof or Feather? $25.00 Per person 

Select One of the following deli -style sandwiches 

      -Virginia Ham, White American Cheese, Lettuce, Tomato & shaved red  

       Onion on a Brioche Bun 

      -Roasted Turkey, Swiss Cheese, Lettuce, Tomato & shaved red onion,  

      on a Flaky Croissant (try it in a Wrap) 

      -Roasted Beef, Horseradish Mayo, Cheddar Cheese, lettuce, tomato &  

       shaved red onion on multi-grain bread 

 

Chicken BLT $24.50 Per person 

Marinated & Sliced Chicken Breast, Apple-Wood Smoked Bacon, Provolone 

Cheese, Lettuce & Heirloom tomato on a brioche Bun  

 

Southern Chicken Salad on a Croissant $25.00 Per person 

Southern Style Chicken Salad with Lettuce, Tomato & Shaved Red  

Onions on a Flaky Croissant 

  

The Godfather  $26.00 Per person  

Hard Salami, Mortadella, Provolone, Olive & Artichoke Salad, Roasted  

Red Peppers, Spicy Mustard & Romaine Lettuce on a Hoagie (try it in a Wrap) 

 

The Veggie Lover $23.00 Per person 

Vegetarian Sandwich, Balsamic Roasted Vegetables, Tomatoes & Shaved  

Red Onion, Boursin Cheese, Chopped Romaine Lettuce in a Spinach Wrap  

 

The Greenway $24.00 Per person  

Vegan sandwich, Sesame Marinated grilled Portabella Mushrooms, Hummus, 

alfalfa sprouts, crispy onions, lettuce & tomato on Multigrain Bread 

 

Caprese Sandwich $24.00 Per person 

Vegetarian Sandwich, Steakhouse Tomatoes, Fresh Mozzarella, Basil & Baby 

Spinach with Balsamic Reduction served on a Focaccia Bun (try it in a Wrap) 

 

 

 

 

 



 

 
  

 

 

Lunch Entree Salads – Plated  

All entrée salads are served with fresh baked rolls & butter,  

Chef’s selected dessert, Coffee, Decaf & Iced Tea  

Lunch Entrée Salads can be served as boxed meal upon Request 

 

Vegan Niçoise $24.50 per person 

Crispy Chickpeas, Heirloom Tomatoes, Artichoke Hearts, Kalamata Olives, 

Confit Potatoes, Pickled Cabbage, Shredded Carrot, Greens Beans over 

Baby Spinach with Balsamic Vinaigrette  

 

Vegetarian Cobb Salad $24.50 per person 

Roasted Sweet Potatoes, Baby Lettuce, Pomegranate Arils, Curried 

Cauliflower, Crispy Chickpeas, Candied Pecans, Pickled Red Onions, 

Tomatoes & Cucumbers with an Apple Cider Vinaigrette 

 

Chicken Salad, Caesar Salad $26.00 per person 

Caesar Chicken Salad on a bed of Romaine lettuce with House-made Garlic 

Croutons, Tomatoes & Shaved Asiago Cheese with Creamy Caesar Dressing 

 

Chicken Caesar Salad $26.00 per person 

Grilled Chicken Breast served on a bed of Romaine lettuce with  

House-made Garlic Croutons, Tomatoes & Shaved Asiago Cheese  

with Creamy Caesar Dressing 

 

Southern Cobb $26.75 per person  

Bacon, Black-Eyed Peas, Roasted Corn, Hard Boiled Egg, Bleu Cheese,  

Cold Fried Chicken tenders, Tomatoes & Guacamole, over Farmer’s Greens  

with House-made Buttermilk Ranch Dressing 

 

Asian Chicken Salad $27.00 per person 

Grilled Teriyaki Chicken, Mandarin Oranges, Fried Wontons, Craisins, 

Cucumber, Shredded Carrot, Purple Cabbage, Roasted Red Pepper,  

Edamame over Farmer’s Greens with Asian Sesame Ginger Vinaigrette 

 

Greek Chicken salad $28.00 per person 

Marinated & Grilled Chicken, Guacamole, Tomatoes, Cucumbers, Shaved  

Red Onions, Banana Peppers, Kalamata Olives, Roasted Red Pepper,  

Feta Cheese, Mint, over Romaine with Greek Dressing and pita 

 

Berry Good Kale Salad!!! $26.00 per person 

Grilled Chicken, Blackberries, Blueberries, Strawberries, Pickled Red 

Onions & Cucumbers, Feta Cheese, Candied Pecans over Baby Kale  

with Raspberry Vinaigrette and Pita 

 

 



 

 
  

 

 

Black & Bleu Salad $34.00 per person 

Blackened & Sliced Flank Steak Salad with Bleu Cheese Crumbles, House-

made Garlic Croutons, Guacamole, Hard Boiled Egg, Tomatoes, Pickled Red 

Onions over Farmer’s Greens & Balsamic Vinaigrette 

 

 

 

  



 

 
  

 

 

Lunch Plated Entrees 

All Plated entrées are served with Choice of Salad, Freshly Baked Rolls & 

Butter, Chef’s Selected Dessert, Coffee, Decaf & Iced Tea 

 

Sheraton Plated Salads Selections  

select one 

 

Chickpea Caesar 

Romaine Hearts & Baby Kale, Fried Chickpeas, Tomatoes,  

Pickled Red Onion, Cucumbers, Shaved Parmesan  

with Creamy Caesar Dressing & Balsamic Vinaigrette 

OR 

Southern House Salad 

Farmer’s Greens, Tomatoes & Cucumbers, Carrot Ribbons, Brioche Butter 

Croutons with a House-made Ranch Dressing & Balsamic Vinaigrette 

 

Entrée Selections – Plated 

Please select one option to be served to entire group 

 

Granny’s Chicken Pot Pie (limited to 800 guests) $26.75 per person 

Home Style Chicken Pot Pie with Stewed Chicken with Peas, Carrots & 

Celery in a Creamy Bechamel sauce, topped with a Flaky Puff Pastry Crust. 

Served with Sautéed Green Beans with Honey Glazed Carrots 

 

Chicken Parmesan $28.00 per person  

Breaded Chicken Boneless Breast, Rustic Sunday Gravy, Fresh Mozzarella, 

Orzo Risotto, Broccolini & Balsamic Reduction 

 

Brown Stew Chicken $28.00 per person 

Lightly Braised French-cut Chicken Breast, Brown Stew Chicken Gravy, 

Red Beans & Rice, Fried Plantains, Stewed Cabbage & peppers  

 

Lemon Pepper Chicken $29.50 per person 

Grilled French-cut Chicken Breast with White Wine Cream Sauce, Rice 

Pilaf, Sautéed Green Beans with Pickled Peppers 

 

Korean BBQ Chicken $29.50 per person 

Marinated & Grilled French-cut Chicken Breast with Korean Bulgogi Sauce, 

Steamed Jasmine Rice, Roasted Broccoli & Sesame Slaw 

 

Butter Chicken $29.50 per person 

Lightly Braised French-cut Chicken, spiced tomato Butter Chicken Sauce with 

steamed basmati rice & chickpeas, curried cauliflower & peppers 



 

 
  

 

Fried Chicken $30.00 per person 

Country Fried French-cut Chicken, Mashed Potatoes, Smoked Turkey Collard 

Greens, Honey Glazed Carrots, Thanksgiving Gravy & Pickled Red onions 

 

BBQ Half Bird $31.00 per person 

BBQ Bone-in Half Chicken, Carolina Gold BBQ Sauce, Roasted Rosemary 

Potatoes, Southern Style Coleslaw, Honey-Glazed Carrots & Pickled Okra 

 

Miso-Honey Salmon $31.50 per person 

Miso-Honey Glazed Salmon with Cucumber-Wasabi Slaw with Jasmine  

Rice and Broccolini 

 

Blackened Salmon $31.50 per person 

Blackened Salmon, Dirty Rice, Roasted Asparagus with a Cajun Cream Sauce 

 

Mediterranean Grouper $34.00 per person 

Local Grouper, Quinoa tabbouleh, Tomato-caper Tapenade, Lemon Beurre 

Blanc, Sautéed Zucchini  

 

NC Grouper $34.00 per person 

Local Mustard Encrusted Grouper, Sweet Potato Mash, Boar & Castle 

Aioli, Vanilla-White Balsamic Glazed Brussel Sprouts 

 

Granny’s Beef Pot Pie (Limited to 800 guests) $28.00 per person  

Home Style Beef Pot Pie with Stewed Beef Tips with Peas, Carrots & Celery 

in a Creamy Beef Velouté sauce, topped with a Flaky Puff Pastry Crust. 

Served with Sautéed Green Beans with Honey Glazed Carrots 

 

NC Meat & Potatoes $28.00 per person 

Cheerwine BBQ Glazed Meatloaf, Texas Pete Demi, Pimiento Cheese  

Mashed Potatoes & Roasted Carolina Farm Vegetables 

 

Country Fried Steak with Sausage Gravy $29.50 per person 

Country Fried Steak, caramelized Onions & Sausage Gravy, Mashed  

Potatoes, Southern Style Green Beans 

 

Grilled Sirloin $33.00 per person 

Grilled Sirloin Steak, Baked potato, Honey Glazed Baby Carrots,  

Tobacco Onions & “B2” Steak Sauce 

 

 

 



 

 
  

 

 

Port Wine Braised Beef Short Ribs $34.00 per person 

Braised Beef Short Ribs, Boursin Mashed Potatoes, Roasted  

Asparagus & Tomato Confit, Demi & Citrus Gremolata 

 

New York Strip $35.75 per person 

Grilled NY Strip, Baked potato, Honey Glazed Baby Carrots,  

Tobacco Onions & “B2” Steak Sauce  

 

Filet Mignon $44.00 per person 

6oz Grilled Filet Mignon, Whipped Potatoes, Roasted Asparagus & Honey 

Glazed Carrots, Herb Gremolata & Port Wine Demi 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 
  

 

 

Buffet Lunches  

Minimum Guarantee of Thirty-Five (35) Persons 

All Buffets are served with Freshly Baked Rolls & Butter,  

Coffee, Decaf, Iced Tea & Lemonade 

 

Baked Potato & Salad Bar $25.75 per person 

Picnic Salad Bar 

Farmer’s Greens, Chicken Salad, Tuna Salad, Egg Salad, Cucumbers, 

Tomatoes, Bacon, Roasted Corn, Boiled Egg, Cheddar Cheese, Bleu  

Cheese, Garlic Croutons, Herb Buttermilk Dressing & Balsamic Vinaigrette, 

Caesar Dressing & raspberry Vinaigrette 

Create your own Baked Potato  

with Bacon Bits, hot steamed Broccoli & Cheddar Cheese Sauce, Butter, 

Sour Cream, Scallions, sautéed mushrooms, sautéed peppers, sautéed onions  

Creme Brulé Cheesecake & Fruit Tarts 

 

Soup & Salad Bar $26.00 per person 

Picnic Salad Bar 

Farmer’s Greens, Chicken Salad, Tuna Salad, Egg salad, Cucumbers, 

Tomatoes, Bacon, Roasted Corn, Boiled Egg, Cheddar Cheese, Bleu  

Cheese, Garlic Croutons, Herb Buttermilk Dressing & Balsamic Vinaigrette, 

Caesar Dressing & raspberry Vinaigrette 

Choice of Soups 

(all soups are gluten-free with exception of Pasta Fagioli) 

                                                     choice of two 

Chicken Noodle Soup 

Loaded Baked Potato 

Chicken & Wild Rice 

Veggie Gumbo 

Beef & Barley 

Cream of Mushroom 

Broccoli & Cheddar 

Minestrone 

Pasta Fagioli 

Lentil & Ham 

Clam Chowder 

Chicken & Corn Chowder 

Tomato Bisque 

Lobster Bisque 

Chocolate Cupcakes & Lemon Cupcakes 

 

 

 

 

 

 

 

 

 

 

 



 

 
  

 

 

 

 

New York Deli  $28.00 per person 

(Proudly Serving all Boar’s Head Meats) 

"All Kale Caesar" Salad-- Tuscan Kale, Heirloom Cherry Tomatoes,  

Fresh Garlic Croutons, Asiago Cheese, Capers & Creamy Caesar Dressing 

Macaroni Salad-- NY Style Creamy Macaroni Salad with Vegetables  

German Potato Salad 

Four Foot Sub-- Ultimate Sub with Ham, Roast Turkey Breast, Pastrami,  

Salami, Pepperoni, Sliced Onion, Tomato, Red & Green Peppers, Lettuce, 

Pepperoncini, Olives, Pickles 

Build your Own Deli Sandwich:-- Ham, Roasted Turkey Breast, Pastrami, 

Chicken Salad, Tuna Salad, Salami, Cheddar, Swiss & Provolone Cheeses. 

Lettuce, Sauerkraut, Tomato, Shaved Red Onion, Pickle Spears, Mayo & 

Mustard with White, Whole Wheat, Rye, Multi-Grain & Flaky Croissants 

Kettle Chips 

Cannoli & Cookies 

 

 

Hoagies & Grinders  $35.75 per person 

Traditional Caesar Salad-- Romaine Lettuce, tomatoes, Croutons,  

Parmesan Cheese, Creamy Caesar Dressing 

Creamy Coleslaw 

Pasta salad-- Pasta with chopped salami, ham, cheese, marinated in Italian 

spices, extra virgin olive oil, red wine vinegar 

Build your Own Meatball Hoagie-- Beef Meatballs in Marinara Sauce, 

Shredded Mozzarella, Hoagie Rolls 

Build your Own Philly Cheesesteak-- Grilled Shaved Philly Beef, Philly 

Chicken, House-Made Cheese Sauce, Peppers & Onions, Sautéed Mushrooms 

French Fries with Ketchup 

Cookies & Brownies 

 

  



 

 
  

 

Chinese Take-Out Menu  $35.75 per person 

Carrot & Ginger Salad -- served with Iceberg Lettuce & Shaved  

Carrots with Ginger Dressing 

Mandarin Orange Salad -- Mandarin Oranges, Fried Wontons, Craisins, 

Cucumber, Shredded Carrot, Purple Cabbage, Roasted Red Pepper,  

Edamame with Asian Sesame Ginger Vinaigrette 

Beef & Broccoli -- Stir Fry Broccoli, Slow Braised Chinese Style Beef  

Short Ribs served with Scallions 

General Tso’s Chicken-- Fried Chicken Breast Tossed in a general Tso’s  

sauce with Sesame Seeds 

Steamed Jasmine Rice 

Stir Fry Vegetables 

Spring Rolls with Soy Sauce & Duck Sauce 

Mini Chinese Sponge Cake & Fortune Cookies 

 

 

Viva La Mexico  $35.75 per person 

Mexican Chopped salad-- Chopped Romaine Salad, Garbanzo Beans,  

Bell Peppers, Purple Cabbage, Cilantro Leaves, Shaved Radish, with  

Honey-Lime Vinaigrette 

Tortilla salad-- Farmer’s Greens, Guacamole, Quinoa, green & red bell  

peppers, red onion, Queso Fresco, black olives, cilantro, Tortilla  

strips with a Cilantro Ranch Dressing 

Chips & Salsa-- Freshly Fried Tortilla Chips & Mild Tomato salsa 

Roasted Carnitas-- Slow Roasted Pork in a Roasted Red & “Not so Spicy” 

Green Pepper Sauce 

Birria chicken-- grilled chicken breast, chopped & Slow Roasted in a  

cilantro adobo sauce 

Flour Tortillas  

Elote corn on the cob-- grilled corn, queso fresco, lime sauce, tajin 

Spanish Red Rice 

Flan with Berries & Horchata Cupcakes 

 

 

  



 

 
  

 

Country BBQ  $36.00 per person 

Southern House Salad-- Baby Spinach, Marinated Tomato & Cucumber, 

Balsamic Vinaigrette & Ranch Dressing 

Creamy Coleslaw 

Loaded Potato salad 

House Smoked Pulled Pork, BBQ Sauce served with Sweet Rolls 

Fried Chicken with Texas Pete 

Baked Mac ‘n’ Cheese 

Southern Style Green Beans 

Corn Bread Muffins with Honey Butter 

Krispy Kreme Bread Puddin’ with Bourbon Caramel & Vanilla Ice Cream 

 

The Pasta Bowl  $36.00 per person 

Pasian Salad -- Feta, Banana Peppers, Romaine, Tomatoes, Cucumbers, 

Kalamata Olives with Greek Vinaigrette  

Marinated Olives-- Assorted Marinated Olives 

Antipasto Salad-- romaine lettuce, Mozzarella, tomatoes, marinated 

mushrooms & artichoke hearts, salami, Greek & Kalamata olives, Banana 

Peppers with Italian dressing 

Pasta Bolognese-- Gemelli Pasta, Beef Bolognese & Italian Sausage,  

Rustic Marinara with Parmesan Cheese  

Penne Pasta ala Vodka -- Penne Pasta, Grilled Chicken Breast & Vegetables 

with “no Vodka” Vodka Sauce 

Garlic Bread 

Sautéed Zucchini with Peppers 

Tiramisu & Cannoli 

 

Day-time Cookout  $36.00 per person 

Picnic Salad Bar-- Farmer’s Greens, Cucumbers, Tomatoes, Bacon,  

Roasted Corn, Boiled Egg, Cheddar Cheese, Bleu Cheese, Garlic  

Croutons, Herb Buttermilk Dressing & Balsamic Vinaigrette 

Pasta Caesar Salad-- Gemelli Pasta, Tomatoes, Roasted Sweet Peppers, 

Spinach & Parmesan Cheese with Tossed in Creamy Caesar Dressing 

Grilled All-Beef Hot Dogs & Angus Beef Burgers with Mustard, Relish, 

Mayonnaise, Ketchup, Sharp Cheddar, Swiss & Provolone Cheeses,  

Lettuce, Shaved Red Onion, Sliced Steakhouse Tomatoes, Pickle  

Spears white & Brioche buns 

Bourbon - BBQ Chicken Drumsticks 

Cinnamon Baked Beans 

Sweet Potato Waffle Fries 

Mini Banana Puddin’ Cups, Pecan Tarts & Buttermilk Custard Tarts 

 



 

 
  

 

The Mediterranean “Diet” $36.75 per person 

Greek Salad -- Romaine Lettuce, Feta Cheese, Banana Peppers,  

Tomatoes, Green Onions, Olives, Cucumbers & Greek Vinaigrette  

Quinoa Tabbouleh -- Roasted Quinoa Salad, Tomatoes, Mint, Cucumbers  

with a Tahini Dressing 

Spanakopita-- Mini Spinach & Feta Phyllo Pie 

Chicken Shawarma-- Marinated & Grilled Chicken with Dolmades & Tzatziki 

Yogurt Sauce & Pita 

Baked Mediterranean Salmon-- Cooked in White Wine & Capers, Dijon Cream 

Sauce, Red Onions, Tomatoes & Olives 

Lemon Rice & Falafel-- Lemon Yellow Rice with Chickpea & fava Bean Fritters 

Baklava & Greek Lemon Olive Oil Cupcakes 

 

 

Vegetarian Fiesta  $29.50 per person 

Vegetarian Tortilla Soup -- Veggie-Tomato Broth & Vegetables with Fried 

Tortilla Strips 

Chopped Romaine Salad-- Garbanzo Beans, Bell Peppers, Purple Cabbage, 

Cilantro Leaves, Shaved Radish, Honey-Lime Vinaigrette 

Mexican Street Corn Salad-- Cilantro Dressing & Roasted Corn,  

Peppers & Onions 

Build your Own Nacho Station-- Impossible Carne Asada, Nacho Cheese,  

Pico de Gallo, Guacamole, Sour Cream. Salsa, Queso, Black Bean & Corn 

Salsa, Pickled Jalapeños, Fried Tortilla Chips 

Vegan Empanadas with Fermented Salsa Verde & Hatch Chili Sauce 

Spanish Red Rice 

Tres Leche & Horchata Cupcakes 

 

  



 

 
  

 

 

Dinner Plated Entrees 

All Plated entrées are served with choice of salad,  Fresh Baked Rolls & 

Butter, Chef’s Selected Dessert, Coffee, Decaf & Iced Tea 

 

Sheraton Plated Salads Selections  

select one 

 

Chickpea Caesar 

Romaine Hearts & Baby Kale, Fried Chickpeas, Tomatoes,  

Pickled Red Onion, Cucumbers, Shaved Parmesan  

with Creamy Caesar Dressing & Balsamic Vinaigrette 

OR 

Southern House Salad 

Farmer’s Greens, Tomatoes & Cucumbers, Carrot Ribbons, Brioche Butter 

Croutons with a House-made Ranch Dressing & Balsamic Vinaigrette 

 

 

Entrée Selections 

 

Chicken Marsala $36.75 per person 

Breaded Boneless Chicken Breast, Crispy Prosciutto, Mushroom  

Cream Sauce, Broccolini and Roasted Rosemary Potatoes 

 

Chicken Parmesan $36.75 per person 

Breaded Boneless Chicken Breast, Mozzarella Cheese, Rustic Marinara, 

Roasted Rosemary Potatoes & Garlicky Asparagus & Marinated Tomatoes 

 

Fried Chicken $37.75 per person 

Buttermilk Fried French-cut Chicken Breast, Mashed Potatoes, Sausage  

Gravy & Sautéed Green Beans 

 

NC Yardbird $37.75 per person 

Brined & Grilled French-cut Chicken Breast, Sweet Potato Mash, Southern 

Greens, BBQ Demi & Pickled Okra 

 

Chicken & Wild Rice $37.75 per person 

Roasted French-cut Chicken Breast, Creamy Asiago Sauce, Wild Rice Pilaf,  

Honey Glazed Carrots 

 

Chicken Bruschetta $37.75 per person 

Pan-Roasted French-cut Chicken Breast topped with Tomatoes & Basil,  

Balsamic Glaze & Tomato Velouté, Broccolini, Couscous Pasta 

 

Korean BBQ Chicken $37.75 per person 



 

 
  

 

Roasted French-cut Chicken Breast with Bulgogi Sauce, Jasmine Rice,  

Baby Bok Choy and Miso-Honey Glazed Baby Carrots 

 

Caprese Stuffed $38.00 per person 

Mozzarella & Tomato-Basil, Roasted French-cut Chicken Breast,  

Orzo Risotto, Broccolini, Balsamic Reduction & Rustic Marinara 

 

Mediterranean Stuffed Chicken  $38.00 per person 

Roasted French-cut Chicken Breast, Olive Tapenade, Feta Cheese with  

Shawarma Sauce, Roasted Red Pepper Hummus, Yellow Rice, Zucchini & 

Squash 

 

Black Pepper Sirloin $44.00 per person 

8oz Grilled Sirloin Steak (cooked medium)  with Black Pepper-Brandy Cream 

Sauce, Yukon Mashed Potatoes, Garlicky Asparagus & Marinated Tomatoes  

 

Short Ribs $47.00 per person 

Low & Slow Braised Madeira 10oz Short Rib with Braising Liquid Demi,  

Boursin Mashed Potatoes, Green Beans & Pickled Red Onion Gremolata  

 

Bourbon Street Ribeye $53.50 per person 

10oz Blackened Ribeye Steak (cooked medium), Cajun Rice, Broccolini & 

caramelized Onions with a Bourbon Street Demi 

 

Filet Mignon $57.75 per person 

Grilled 8oz Filet Mignon (cooked medium)  with Port Wine Demi, Crème Fraiche 

Mashed Potatoes, Tomato Confit & Asparagus  

 

Blackened Salmon $42.00 per person 

8oz Blackened Salmon, Dirty Rice, Roasted Asparagus with a Cajun  

Cream Sauce & pickled Red Onions 

 

Grouper $44.00 per person 

8oz Domestic Grouper, Pineapple Pico, Coconut Rice, Curried  

Carrots, Fried Plantains   

 

Chilean Sea Bass  $58.75 per person 

8oz Pan Seared Chilean Sea Bass, tomato Beurre Blanc, Salsa Verde,  

Crème Fraiche Mashed Potatoes, Roasted Asparagus 

 

Frenched Pork Chop  $48.00 per person 

10oz Center-Cut Pork Chop, Cheerwine BBQ Demi, Green Beans & Peppers, 

Roasted Rosemary Potatoes  

 

  



 

 
  

 

 

Duo-Dinner Plated Entrees 

 

 

Salmon & Short Rib $52.50 per person 

Low & Slow Braised 8oz Short Ribs with Braising Liquid Jus & 6oz Blackened 

Salmon with Cajun Cream Sauce, Whipped Mashed Potatoes, Green Beans & 

Honey Glazed Baby Carrots 

 

Hibachi Salmon & Chicken $56.75 per person 

Miso-Honey Salmon & Teriyaki Chicken, Steamed Rice, Broccoli & Squash, 

Teriyaki Glaze & Quick Pickled Sesame Slaw  

 

Parisian Salmon & Filet $65.00 per person 

6oz Filet Mignon (cooked medium)  with Port Demi & Seared 6oz Salmon Filet 

with a Lemon Beurre Blanc, Crème Fraiche Pommes Puree, Roasted Asparagus 

& Tomato Confit 

 

Filet & Chicken Bruschetta $55.50 per person 

6oz Filet Mignon (cooked medium) with Port Demi & Pan-Roasted Chicken 

Breast topped with Tomatoes & Basil, Balsamic Glaze & Tomato Velouté, 

Green Beans & Pickled Peppers, Yellow Rice  

 

Filet & Shrimp $56.75 per person 

6oz Filet Mignon (cooked medium)  with Port Demi & Blackened Shrimp with a 

Lemon-Caper Sauce, Saffron Rice, Roasted Asparagus & Tomato Confit 

 

Filet & Crab Stuffed Shrimp $61.00 per person 

6oz Filet Mignon (cooked medium) with Port Demi & Crab Stuffed Shrimp 

Cooked in Old Bay Butter, Roasted Cajun Potatoes, Broccolini, Pickled Okra 

 

Bourbon Street Ribeye & Shrimp $63.00 per person 

10oz Blackened Ribeye Steak & Cajun Shrimp Scampi, Dirty Rice,  

Broccolini & caramelized Onions with a Bourbon Street Demi 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 
  

 

Buffet Dinners  

Minimum Guarantee of Fifty (50) Persons 

All Buffets are served with Freshly Baked Rolls & Butter  

Coffee, Decaf & Iced Tea 

 

Night-time Cookout  $44.00 per person 

Picnic Salad Bar-- Farmer’s Greens, Cucumbers, Tomatoes, Bacon, Roasted 

Corn, hard boiled Egg, Cheddar Cheese, Bleu Cheese, Garlic Croutons,  

Herb Buttermilk Dressing & Balsamic Vinaigrette 

Pasta Caesar Salad-- Gemelli Pasta, Tomatoes, Roasted Sweet Peppers, 

Spinach & Parmesan Cheese Tossed in Creamy Caesar Dressing 

Baby Back Ribs – with BBQ Sauce 

Grilled All-Beef Hot Dogs & Angus Beef Burgers with Mustard, Relish, 

Mayonnaise, Ketchup, Sharp Cheddar, Swiss & Provolone Cheeses, Lettuce, 

Shaved Red Onion, Sliced Steakhouse Tomatoes, Pickle Spears, White Wheat 

Buns & Brioche Buns 

Bourbon - BBQ Chicken Drumsticks 

Cinnamon Baked Beans 

Sweet Potato waffle Fries 

Banana Puddin’, Pecan Tarts & Buttermilk Tarts 

 

 

“That’s Amore!” $47.75 per person 

Traditional Caesar Salad-- Romaine Lettuce, Parmesan Cheese, Croutons, 

Creamy Cesar Dressing  

Marinated Olives-- Assortment of Greek & Italian Olives 

Bruschetta Salad-- Fresh Romaine Lettuce, Fresh Mozzarella, Heirloom 

Tomatoes, Basil, Balsamic Reduction 

Ravioli Lasagna-- Cheese Ravioli, Beef Bolognese, Rustic Marinara, Three 

Cheese 

Chicken Marsala-- Breaded Chicken Breast, Mozzarella Cheese,  

Marsala-Mushroom Cream Sauce, Basil & Balsamic Reduction 

 

Sicilian Style Baked Cod-- White Wine & Herb Sauce & Puttanesca 

 

Ratatouille Vegetables -- Quick Stewed Zucchini, Yellow Squash,  

Eggplant, Tomatoes 

Garlic Bread 

Italian Cream Cake & Cannoli 

 

 

 



 

 
  

 

Carolina Smokehouse  $48.75 per person 

Farmer’s Greens-- Tomato, Cucumber, Shaved Radish & Sweet Peppers  

with Sweet Tea & Honey Vinaigrette 

Traditional Southern Cucumber Salad-- Cucumber, Tomato & Onion Salad 

with a Dill Dressing & Mixed Greens 

Carolina Coleslaw 

Smoked Pulled Pork with BBQ Sauce and Carolina Vinegar Sauce served  

with Hawaiian Rolls 

BBQ Sliced Beef Brisket-- Low & Slow Smoked in-house Brisket with BBQ 

Sauce  

Southern Fried Chicken served with Texas Pete  

Baked Macaroni & Cheese-- made with Aged Extra Sharp Cheddar & Fontina 

Cheeses 

Corn & Black-Eyed Pea Succotash-- Peppers, Onions & Cucumbers with a Hot 

Vinegar Dressing 

Buttermilk Biscuits with Butter 

Southern Pecan Pie Tartlets & Banana Puddin’ 

 

 

El Toro Bufe  $48.00 per person 

Mexican Cobb Salad-- Roasted Corn, Red Onions, Black Beans, Guacamole, 

Tomatoes, Cucumbers, Cilantro with a Chipotle Ranch Dressing 

Elote Corn Salad -- Roasted corn, black beans, queso fresco, tomatoes, & 

lime 

Avocado Ensalada -- spinach & kale, guacamole, cotija cheese, roasted corn, 

diced roasted red peppers, Pickled red onion with a Cilantro-Lime Vinaigrette  

Grilled Picada Beef-- Grilled Flank Steak with a Mango Pico de Gallo 

Enchiladas Incognito -- corn tortillas, black bean & corn Salsa, 

impossible Carne Asada & Pepper jack cheese, smothered in a Roasted  

Pepper enchilada sauce 

ACP-- Arroz con pollo, grilled chicken, bell peppers, onions, over Spanish 

rice smothered in queso  

Grilled asparagus & Pico de Gallo 

Horchata Cheesecake & Tequila Lime Tarts 

 

 

 

 

 

 



 

 
  

 

The Chef’s Dinner  $48.00 per person 

Southern Cobb Salad-- Bacon, Black-Eyed Peas, Roasted Corn, Hard  

Boiled Egg, Bleu Cheese, Tomatoes & Guacamole, with House-made  

Buttermilk Ranch Dressing 

Fried Chicken Caesar Salad-- Romaine Lettuce, Shaved Parmesan Cheese, 

Tomatoes, Fried Chicken Skins with Creamy Caesar Dressing 

Beef Goulash with Carrots & New Potatoes -- Slow Braised Beef Stew with 

Smoked Paprika, Carrots & New Potatoes 

Blackened Salmon -- Whole Salmon Sides, Cajun Cream Sauce & Fennel Slaw 

 

Chicken-Pot Cornbread -- Chicken Pot Pie Topped with Southern Style 

Cornbread  

Pimiento Cheese Cauliflower Mac ‘n’ Cheese (Gluten Free “Mac ‘n’ Cheese)  

 

Carolina Farm Vegetables-- Local & Seasonal Vegetable Medley 

Krispy Kreme Bread Pudding with Bourbon Caramel Sauce, Vanilla Anglaise & 

Berries 

 

 

Greek Life  $48.75 per person 

Mediterranean Chopped Salad-- Romaine Lettuce, Feta, Tomatoes, Banana 

Peppers, Feta, Pita Chips, Kalamata Olives, Cucumbers, Greek Dressing 

Mediterranean Pasta Salad-- Farfalle Pasta, Kalamata Olives, Artichokes, 

Bell Peppers, Baby Kale 

Quinoa Tabbouleh & Chickpea Salad-- Baby Spinach, Quinoa Tabbouleh, 

Chickpeas, Cucumbers, Tomatoes, Shaved Red Onions with a Tahini Vinaigrette    

Moussaka-- Greek Lasagna, Eggplant, Potatoes, Stewed Beef, Bechamel Sauce 

Fisherman’s Stew-- Seafood Stew Mussels, Clams, White Fish, Shrimp in a 

Tomato-Olive Broth 

Greek Lemon Chicken-- Grilled Bone-in Marinated Chicken with a Yogurt 

Sauce, Lemons & Olives 

Roasted Carolina Farm Vegetables 

Freshly Baked Bread with Butter 

Baklava & Olive Oil Cupcakes with Greek Yogurt Icing 

 

 

 

 

 

 

 



 

 
  

 

Wok & Roll Buffet  $50.00 per person 

Carrot-Ginger Salad-- Crisp Lettuce, Shaved Cabbage, Radish & Carrot  

with Sesame Ginger Dressing 

Vegetable Lo Mein-- Cold Lo Mein, Stir-Fry Veggies, Sesame & Soy Glaze 

Edamame & Mandarin Orange Chopped Salad-- Cabbage, Carrots, Sesame 

Seeds, Chickpeas, Peppers on Iceberg Lettuce with Sesame Ginger Dressing 

Orange-Ginger Chicken-- Stir-Fry Chicken with a Tangy-Soy Citrus Glaze 

Five-Spice Beef Short Ribs-- Braised Short ribs with Cucumber-Wasabi Slaw 

Teriyaki Salmon & Tempura Shrimp Skewers-- Whole Salmon with Teriyaki Glaze 

& Flash Fried Shrimp Skewers  

Vegetable Fried Rice 

Spring Rolls & Vegetable Dumplings with Soy Sauce & Duck Sauce 

Mango Custard & Fortune Cookies 

 

 

Vegetarian Chinese Take-Out Menu  $44.50 per person 

Carrot-Ginger Salad-- Crisp Lettuce, Shaved Cabbage, Radish & Carrot  

with Sesame Ginger Dressing 

Vegetable Lo Mein-- Cold Lo Mein, Stir-Fry Veggies, Sesame & Soy Glaze 

Edamame & Mandarin Orange Chopped Salad-- Cabbage, Carrots, Sesame 

Seeds, Chickpeas, Peppers on Iceberg Lettuce with Sesame Ginger Dressing 

General Tso’s Tofu-- Roasted Broccoli & Mushrooms in a Sticky Sesame Glaze 

Sweet & Sour Eggplant-- Lightly Fried Eggplant with Peppers & Scallions  

in a Sweet & Sour Sauce 

Sesame Greens Beans with Sweet Chili Sauce  

Stir Fried Vegetables with Soy & Sesame 

Steamed Jasmine Rice 

Spring Rolls & Vegetable Dumplings with Soy Sauce & Duck Sauce 

Mango Custard & Fortune Cookies 

  

 

 

 

 

 

 

 

 

 

 



 

 
  

 

Build Your Own Reception 

Select three of the following stations 

A surcharge of $10 per person will be added to menu price  

if not selecting three stations 

Minimum Guarantee of Fifty (50) Persons 

Total Guarantee cannot be split between multiple stations 

 

The Big Salad Station $11.00 per person 

Farmer’s Greens & Romaine Lettuce, baby Spinach, Chopped Eggs, Grilled 

Chicken, Olives, Cherry Tomatoes, Onions, Raisins, Craisins, Chickpeas, 

Crumbled Bleu Cheese, Cheddar Cheese, Goat Cheese, Carrots, Roasted 

Beets, Shredded Parmesan, Brioche Croutons & Ranch Dressing, Caesar 

Dressing, 1000 Island, Balsamic Vinegar & Extra Virgin Olive Oil, Bleu Cheese 

Dressing, Sesame Ginger Dressing 

 

Chili Bar Station $13.00 per person  

Smoked Brisket Chili & Three-Bean Chili (Vegan) Toppings: Rice, Frito's, 

Shredded Cheddar, Red Beans, Green Onion, Diced Onion, Sour Cream, 

Assorted Hot Sauces & Crackers 

 

The Endless Pasta Bowl Station $17.50 per person 

Build your own Pasta Bowl, with Penne Pasta, Gemelli Pasta, Cavatelli Pasta, 

Peas, Prosciutto, Onions, Tomatoes, Broccoli, Spinach, Mushrooms, Grilled 

Chicken & Cajun Shrimp. Traditional Red Gravy & Alfredo Sauce, Olive Oil & 

Shaved Parmesan    

$75.00 Chef Attendant fee applies 

 

Display of Dip Stations $15.00 per person 

(Choice of three) 

- Hummus Bar with Roasted Red Pepper & Pesto Hummus with Pita & Flatbreads  

- Buffalo Chicken Dip (served hot) with Tortilla Chips & Celery Sticks 

- Mexican Street-Corn Dip with Tortilla Chips 

- Spinach & Gorgonzola Dip with Tortilla Chips 

- Caramelized Onion Dip with Tortilla Chips & Pita 

- Smoked Salmon Dip with Pita & Fried Capers with Tortilla Chips & pita 

- Romesco Dip with Raw Veggies & Pita 

- Whipped Feta with Pita & Cucumbers 

- Spinach-Artichoke Dip (served hot) with Tortilla Chips 

- Smoky Miso baba-ganoush with Tortilla Chips & Pita 

- Sweet Potato & Maple Dip (served hot) with Flatbreads & Pita 

 

Mac 'n' Cheese Bar $17.50 per person 

Build your own Mac 'n' Cheese Bowl 

Regular Mac ‘n’ Cheese & Gluten-Free Pimiento Cauliflower Mac ‘n’ Cheese. 

Toppings: Bacon Bits, Fried Chicken, Cajun Shrimp, Salsa, Peas, Roasted 

Corn, Goat Cheese, Bleu Cheese, Green Onions, Pepperoni, Buttered 

Breadcrumbs 

 



 

 
  

 

 

 

Build Your Own Reception - continued 

 

Street Taco & Nacho Bar $19.50 per person 

Crispy & Soft Tortillas, Chipotle Beef & Mojo Chicken, Nacho Cheese, Black 

Olives, Guacamole, Roasted Corn. Bacon Bits, Sour Cream, Diced Red Onion, 

Fresh Jalapenos, Scallions, Pico de Gallo, Salsa 

 

Martini & Spud Bar $27.75 per person  

Yukon Gold Mashed Potatoes & Sweet Potato Mash, Bacon, Sour Cream, 

Cheddar Cheese, Bleu Cheese, Queso Fresco, Goat Cheese, Taco Meat, 

Marshmallows, Brown Sugar, Roasted Red Peppers, Balsamic Roasted 

Brussel Sprouts, Steamed Broccoli, Mushrooms Served in a martini glass  

 

“Not” Raw Bar $29.50 per person 

 (5 pieces per person) 

Chilled Jumbo Gulf Shrimp & Steamed Mussels, Served with Traditional 

Cocktail Sauce & Key Lime Remoulade 

 

  



 

 
  

 

 

Carving Stations 

 

Coffee-Chili Encrusted Roast Beef Tenderloin $540.00 serves 25 

Roasted Beef Tenderloin served with “B2” Steak Sauce,  

Horseradish Cream Sauce, Port Wine Demi & Dinner Rolls 

 

Horseradish & Herb Encrusted Prime Rib $550.00 serves 30 

Roasted Prime Rib Loin, served with horseradish Cream sauce,  

Port Wine Demi, Pickled Red Onions & Dinner rolls 

 

Roasted New York Strip  $500.00 serves 30 

Roasted New York Strip Loin, served with Bourbon-Bacon Cream  

Sauce, “B2” Steak Sauce, Pickled Red Onions & Dinner rolls  

 

Roasted Boneless Leg of Lamb  $510.00 serves 30 

Build Your Own Gyro Pita- 

served with Tzatziki Sauce, Shredded Lettuce, Pickled Red Onions,  

Diced Tomato & Warm Pita 

 

Cheerwine Glazed & Smoked Ham $365.00 serves 50 

Cheerwine Glazed Smoked Virginia Ham with Pineapple Relish &  

Spicy Mustard with Dinner Rolls 

 

The PIG Apple  $465.00 serves 50 

Apple Cider Brined & Glazed Pork Loin with Chipotle Butter,  

Granny Smith Apple Slaw & dinner Rolls  

 

Chardonnay Poached & Honey Glazed Salmon $440.00 serves 50 

Braised Salmon, Chopped Egg Yolks & Whites, Capers, Black Olives,  

Tomato, Pickled Red Onions, Whipped Cream Cheese, with Toasted Rye Bread 

 

Happy Thanksgiving!  $365.00 serves 50 

Carved Turkey Breasts, Turkey Gravy, Cornbread Stuffing,  

Cranberry Relish with Dinner Rolls 

 

 

$75.00 Chef Attendant fee applies 

 

 

 

 

 

 



 

 
  

 

Themed Reception Stations 

Minimum Fifty (50) Persons 

Total Guarantee cannot be split between multiple stations 

 

Want to Taco Bout It? $25.75 per person 

Mexican Street Corn Salad Cups 

Street Taco Bar-- Taco Beef, Chicken Tinga, Radish, Queso Fresco, Black  

Bean & Corn Salsa, Cheddar Cheese, Sour Cream, Limes, Melted Queso,  

Pico de Gallo, Diced Onions, Crunchy Taco Shells & Flour Tortillas 

Chips & Salsa & Guacamole 

Fried Churros with Cinnamon Sugar 

 

 

Dim Sum-Body say Dumplings?  $26.00 per person 

Dumplings -- Vegetable Spring Rolls & Assorted Dumplings & Pot Stickers  

Vegan Edamame Dumplings with Duck Sauce & Soy Sauce 

Lo Mein Asian Noodle Salad-- Stir Fry Vegetables, Udon Noodles, Soy Glaze 

served in a Chinese Take-Out Box 

Tempura Shrimp Skewers with Thai Chili sauce 

Vegetable Fried Rice 

Fortune Cookies 

 

 

Goin’ South! $26.75 per person 

Heirloom Tomato Pie tartlets 

Cornbread Muffins with Honey Butter 

Fried Catfish “Tenders” with Texas Pete Tartar Sauce 

Pulled BBQ Chicken Sliders with Coleslaw 

Fried Mac ‘n’ Cheese Balls 

Banana Puddin’ Cups & Rice Puddin’ Cups 

 

 

Second to Naan $28.00 per person 

Grilled Naan Bread with Mint-Cilantro Chutney & Tamarind Chutney 

Butter Chicken Wings with Cucumber raiti Sauce 

Samosas - Chicken Samosas & Vegetarian Samosas with Cucumber Raiti 

Steamed Basmati Rice 

mango malai Custard Shots & Gulab Jamun 

 

 

 

 

 

 

 



 

 
  

 

A la carte Hors d’oeuvres 

 

From the Sea 

Fried Crab Cakes with remoulade  ------------------------------------------------------------ $680.00 100/tray 

Deviled Eggs with Blackened Shrimp------------------------------------------------------ $415.00 100/tray 

Tempura Shrimp Skewer with Thai Chili sauce  ----------------------------- $399.00 100/tray 

Mojo Shrimp on a fried plantain  ---------------------------------------------------------------- $315.00 100/tray 

Crab Rangoon  --------------------------------------------------------------------------------------------------------------- $399.00 100/tray 

Tuna Poke Bowl  ---------------------------------------------------------------------------------------------------------- $415.00 100/tray 

               Seaweed salad & wasabi mayo in a phyllo cup 

 

From the Land 

Mini Beef Wellington  ------------------------------------------------------------------------------------------ $235.00 100/tray 

Teriyaki Meatballs  ------------------------------------------------------------------------------------------------- $300.00 100/tray 

BBQ Meatballs with southern slaw  ------------------------------------------------- $300.00 100/tray 

Short Rib Empanadas  ------------------------------------------------------------------------------------------ $355.00 100/tray 

Cheeseburger Egg Rolls with ketchup  ------------------------------------------ $365.00 100/tray 

Philly Cheesesteak egg Roll with cheese Whiz  --------------------- $365.00 100/tray 

Rueben Egg Roll with Russian Dressing  --------------------------------------- $365.00 100/tray 

Beef Tartare on rosemary focaccia crostini  ---------------------------- $470.00 100/tray 

              with red onion gremolata 

Brazilian Steak Kabob  ---------------------------------------------------------------------------------------- $470.00 100/tray 

Smoked Sausage with pimiento cheese on flatbread  ------- $260.00 100/tray 

Pigs in a Blanket  ------------------------------------------------------------------------------------------------------ $260.00 100/tray 

Pimento Cheese & Bacon “Ball”  ---------------------------------------------------------------- $285.00 100/tray 

Antipasto Skewers  ------------------------------------------------------------------------------------------------ $365.00 100/tray 

Al Pastor Kabobs  ---------------------------------------------------------------------------------------------------- $365.00 100/tray 

Pork Belly Burnt Ends with peach bbq & pickled red onions $365.00 100/tray 

Mini Lamb Gyros  -------------------------------------------------------------------------------------------------------- $355.00 100/tray 

Fried Chicken Skins with hot honey  ---------------------------------------------------- $225.00 100/tray 

Southern Chicken Saladin a phyllo cup  --------------------------------------- $260.00 100/tray 

Coconut Curry Chicken Salad in a phyllo cup  ---------------------- $260.00 100/tray 

BBQ Wings with ranch, bleu cheese, crudite  ------------------------------------ $285.00 100/tray 

Teriyaki Wings with ranch, bleu cheese, crudite  --------------------------- $285.00 100/tray 

Buffalo Wings with ranch, bleu cheese, crudite  ------------------------- $285.00 100/tray 

Lemon Pepper Wings with ranch, bleu cheese, crudite  ----------- $285.00  100/tray 

Southern Chicken Tenders with BBQ & Honey Mustard  ------ $330.00 100/tray 

Thai Peanut Butter & Jelly Chicken Satay  ----------------------------------- $365.00 100/tray 

Buffalo Chicken Kabob  ------------------------------------------------------------------------------------ $365.00 100/tray 

BBQ Chicken Kabob  ---------------------------------------------------------------------------------------------- $365.00 100/tray 

Tikka Masala Chicken Kabob  ----------------------------------------------------------------------- $365.00 100/tray 

Teriyaki Chicken Kabob  -------------------------------------------------------------------------------------- $365.00 100/tray 

 

 

 

 

 



 

 
  

 

From the Garden 

Vegetarian Dolmades  ------------------------------------------------------------------------------------------ $235.00 100/tray 

Summertime Bruschetta  ----------------------------------------------------------------------------------- $260.00 100/tray 

          Whipped feta with honey, mint, balsamic roasted strawberries 

Tomato & Basil Bruschetta  -------------------------------------------------------------------------- $260.00 100/tray 

Fried Mac ‘n Cheese  ---------------------------------------------------------------------------------------------- $285.00 100/tray 

Vegan Edamame Dumplings  ---------------------------------------------------------------------------- $285.00 100/tray 

Spanakopita  ------------------------------------------------------------------------------------------------------------------- $285.00 100/tray 

Caprese Skewers  ----------------------------------------------------------------------------------------------------- $315.00 100/tray 

Stuffed Mushrooms  --------------------------------------------------------------------------------------------- $295.00 100/tray 

        Smoked cream cheese, balsamic reduction, smoked paprika 

Assorted Quiche Tartlets  ----------------------------------------------------------------------------- $290.00 100/tray 

Pimento Cheese Stuffed Pickled Okra  --------------------------------------------- $280.00 100/tray 

Roasted Red Pepper Hummus on a Pita Chip  -------------------------------- $235.00 100/tray 

Mexican Street Corn Salad in an endive cup  ----------------------------- $235.00 100/tray 

 

Vegetable Crudité Display Small $168.00 Large $295.00 

Seasonal Vegetables served with Roasted Red Pepper Hummus 

& Herb Cream Cheese 

 

Grilled Seasonal Vegetable Display Small $195.00 Large $330.00  

Grilled with Balsamic Vinaigrette to include: asparagus, portabella 

mushrooms, Bell peppers, cipollini onions, zucchini, Eggplant,  

Yellow squash & served with Smoked Cream Cheese Dip 

 

Whole & Sliced Fruit Display Small $205.00 Large $340.00 

Assorted Fresh Fruits served with a Honey Yogurt & Chocolate Mousse 

 

Imported & Local Cheese Board Small $238.00 Large $475.00 

with Fresh Fruit & Assorted Locally Made Flatbreads & Crackers 

 

NC Charcuterie Board Small $290.00 Large $550.00 

Chef’s Selection of Imported & Local Cured Meats & Cheeses, 

Apple Butter, NC Jams, Preserves & Mustards served with Local 

Artisan Flatbreads, French & Marble Rye Breads 

 

Antipasto Board Small $265.00 Large $525.00 

Prosciutto, Mortadella, Hard Salami, Fresh Mozzarella, Assorted Olives, 

Sweet Peppers, Artichoke Hearts, Cornichons, Dolmades, Hearts of Palm, 

Grilled & Chilled Vegetables, Marinated Cipollini Onions, 

Stone Ground Mustard served with Local Artisan Flatbreads 

*Small – approx. 50 servings 

*Large – approx. 100 servings 

 

 

  



 

 
  

 

 

Dessert Stations 

Minimum Guarantee of Fifty (50) Persons 

Total Guarantee cannot be split between multiple stations 

 

Mommy Mac’s Southern Sweet Station $18.50 per person  

Buttermilk Custard tarts 

Derby Pie & Banana Puddin’ 

Rice Puddin’ 

Krispy Kreme Bread Puddin’ 

Vanilla Anglaise, Bourbon Caramel Sauce & Berries 

 

Gnam Gnam Gelato Cart (100 person minimum) $13.00 per person 

                Based upon availability 

Your Choice of Six Flavors of Gnam Gnam Gelato served in a Bowl 

or Waffle Cone 

$450 Gelato Cart Rental Fee Applies 

 

Ice Cream Sundae Bar $18.00 per person 

Vanilla, Strawberry & Chocolate Ice Cream in a Cup or a Waffle Cone. 

Toppings of: Berries, Chocolate Chips, Hot Caramel & Chocolate sauces, 

Oreo Crumbles, Sprinkles, Chocolate Chips & Whipped Cream 

 

Fondue Station $14.00 per person 

Milk Chocolate, Dark Chocolate, Peanut Butter & Chocolate Fondues  

with Strawberries, Pound Cake, Pineapple, Marshmallows, Melons, Pretzels 

for Dipping 

 

Cupcake Station $11.00 per person 

Made in House by our Pastry Team  

Dark Chocolate Fudge Cupcakes, Red Velvet Cupcakes, Lemon Cupcakes, 

Horchata Cupcakes 

 

  



 

 
  

 

Adult Beverage Options 

Prices listed are per drink. A$150.00 fee per bartender plus tax, is required for alcohol 

service. Bartender fee will be waived if a $500.00 minimum is met per bar, before service 

charge and tax 

Bar Selections 

 Call Brand Liquor $9.00 per serving 

 Premium Brand Liquor $10.00 per serving 

 Sheraton Specialty Brands $12.00 per serving 

 Domestic Beer $6.50 each 

 Import/Craft Beer $8.00 each 

 House Wine $9.00 per serving 

 Premium Wine $14.00 per serving 

 Soft Drinks $4.75 per serving 

                                23% Service Charge and tax are applicable on prices shown 

 

Call Brand Liquor Premium Brand Liquor Sheraton Specialty 

Jim Beam Bulleit Bourbon Woodford Reserve 

Seagrams 7 Chivas Crown Royal Special 

Dewars Glenfiddich Johnny Walker Black 

Bacardi Myers Myers 

Smirnoff Absolut Stoli Elite 

Beefeater Bombay Sapphire Hendricks 

Sauza Silver Patron Silver Patron Reposado 

   

Domestic Beer Imported/Craft Beer House Wine 

Budweiser (Reg & Light) Heineken Columbia Crest 

Miller Lite Modelo Chardonnay 

Coors Light Guinness Pinot Grigio 

Michelob ultra Red Oak Merlot 

Yuengling Hoppyum Cabernet Sauvignon 

 Sierra Nevada Berringer White Zinfandel 

 Hummin’ Bird  

 Fat Tire Premium Wine 

*all bars include Domestic,  Cambria Katharine Chard 

Imported & Craft Beers, House  Mer Soleil Chardonnay 

and Premium Wines  La Crema Chardonnay 

  Bonanaza Cabernet 

  J.Lohr Hilltop Cabernet 

  Postmark Cabernet 

Martini Bar 

A separate bar offering a selection of the following: Cosmopolitan, Appletini, Melon 

martini and Classic Martini $12.00 per serving 

Cordials 

Cordials  - Grand Marnier, Amaretto di Saronno, Kahlua, Baileys, Cointreau, Sambuca, 

Chambord, Frangelico $9.25 per serving 

Premium Cordials – Remy Martin, Hennesy VSOP $15.00 per serving 



 

 
  

 

 

Bar Packages 

Priced per person when billed to the group master account 

A$150.00 fee per bartender plus tax, is required for alcohol service. Bartender 

fee will be waived if a $500.00 minimum is met per bar, before service charge and 

tax 

 

Packages must be for the entire group guarantee guest count 

 

Beer and House Wine, Sodas   $28.00 per person for 2 hours 

$10.00 per person for each additional hour 

 

Beer and Premium Wine, Sodas   $34.00 per person for 2 hours 

$12.00 per person for each additional hour 

 

Call Brands, Beer, House Wine, Sodas  $34.00 per person for 2 hours 

$12.00 per person for each additional hour 

 

Premium Brands, Beer, house Wine, sodas $38.00 per person for 2 hours 

$13.00 per person for each additional hour 

 

Sheraton Specialty Brands, Beer, House Wine, Sodas 

$42.00 per person for 2 hours 

$15.00 per person for each additional hour 

 

23% service charge and tax applicable on prices show



 

 
  

 

 


