
 
 
 

These items represent only a small portion of the menu options 
at Catering Works.  In addition, we are always happy to create a 
custom menu to suit your preferences and any specific needs of 

your event. 
 

Hors d’oeuvres 
 

Pork Crostini with Pineapple Compote 
Toasted baguette crouton topped with cream cheese served with a  
grilled pork tenderloin and a pineapple-pepper compote with rum. 

 
Crab & Corn Strudel  

Crisp phyllo dough filled with lump crabmeat, corn  
and peppers.  Served with a zesty lime remoulade. 

 
Tri-colored pasta with chicken, cheese & Peppers  

Spinach, tomato and egg pasta roulade, filled with smoked chicken,  
ricotta, mozzarella and roasted red peppers.  Served with a fresh  

pesto dipping sauce.  Garnished with red and green pepper confetti. 
 

Cucumber Cup with Lemon Chicken   
Fresh Cucumber cup canapé, filled with grilled chicken and  

seasoned with fresh lemon juice, rosemary and mint.  
 

Brie and rosemary tarts with grape salsa   
A savory tart shell filled with chopped walnuts, brie  

and grape salsa with a hint of rosemary.  served warm. 
 

B-L-Tea Sandwiches   
An old time classic revisited.  sun-dried tomatoes  

and apple smoked bacon on white Tea bread,   
 

Caramelized apples on pumpernickel   
Pumpernickel round topped with blue cheese, walnut,  

celery and a caramelized apple wedge. 
 

Chive Crepe Cornets with Smoked Chicken  
Chive studded crepes rolled with smoked chicken,  

julienned carrots, celery and chives in a light lemon, pepper  
and chive cream cheese spread. 



 
Savory mini scones with ham, port & figs  

Mini savory stilton and chive scones, filled with port  
and fig preserves and shaved honey ham.  

 
Mini spicy burgers   

Mini burgers scented with garlic, pepper, ginger,  
and a touch of curry.  Served on mini-flatbread rounds  

with mango chutney, yogurt and fresh mint.  
 

Corn cakes with chutney  
A delicious combination of corn, cous cous and pumpkin sautéed  

until golden and served with major grey’s chutney. 
 

Mussels in saffron and white wine sauce  
Fresh steamed mussels tossed in a creamy saffron  

and white wine tomato sauce.  
 

Little sweet potato & sage frittatas  
Miniature frittatas made with roasted sweet potato,  
fresh Sage, cream and eggs.  Baked until golden and  

topped with our Artichoke Relish.  
 
 
 

Colorful buffets: dips & displays 
 

Italian cheese and smoked meat display   
Italy’s finest cheeses and smoked meats.  Stella Gorgonzola, Provolone, 

Rustico Caciotta (black pepper or red pepper), Smoked Mozzarella, Asiago, 
Bel Paese and Tartufo truffle cheese.  Served with salami, pepperoni, 

ciabatta bread and crackers.  
 

Crab and corn salad on tri-tortilla chips   
Crisp tri-colored tortilla chips topped with a  

latin inspired crab and corn salad. 
 

Middle eastern dipping station  
Caponota, tabbouli and hummus served with pita chips for dipping. 

 
North Carolina seafood display  

Display of jumbo cocktail shrimp served with  
spicy cocktail sauce and lemons.   

 
Cheese table 

A fabulous cheese display to include: our show stopping Salmon Torta, 
made with layers of smoked salmon, cream cheese, lemon & capers, 

served with cucumber crescents; A selection of Imported and Artisan 
cheeses from around the world; Candied Walnuts; Apricot Coins with 

Chevre and Honey; homemade crackers and wine cookies;  
red and green grapes; grape leaves; figs and dates. 

 
 



 
 

Action stations 
 

Risotto station  
Action station of Arborio rice sautéed  

with vegetable stock and your choice of toppings:  
Diced tomatoes, peppers, onions, black beans, corn, jalapenos, black-eyed 
peas, garden peas, shrimp, chicken, Italian sausage, grated parmesan or 

asiago cheese and seasonings. 
 

Shrimp and grits station  
Classic southern style shrimp and grits prepared for your guests. 

 
Sushi station  

Our sushi chef will prepare gourmet sushi rolls and sashimi.   
Served with wasabi, pickled ginger and soy sauce.  

 
Crepe station  

Choice of chocolate or traditional crepes. Prepared three styles: 
Classic orange crepe suzettes, caramelized bananas with chocolate 

sauce, or warm strawberries with port wine and crème anglaise. 
 
 
 

Plated dinner entrees  
 

Chicken stuffed with mushrooms, asparagus, & gruyere   
Breaded and sautéed Breast of chicken stuffed with Portobello & 

shitake mushrooms, asparagus, gruyere cheese and cornbread.  
drizzled with sauce supreme. 

 
Roasted chicken with chevre, rosemary & mushrooms  

Airline breast of chicken stuffed with chevre and fresh rosemary 
roasted with olive oil and topped with a wild mushroom sauce.      

 
Roasted duck with sweet asian glaze  

Duck, Semi-boneless and slow-roasted.   
served with our sweet apricot and hoisin glaze, with a little heat. 

 
Beef fillet with horseradish balsamic glaze   

Six ounce beef fillet, seasoned with our secret dry rub and grilled.   
drizzled with our horseradish balsamic glaze.  

 
Tenderloin of beef with Ancho chile & polenta   

Tenderloin of beef served on a pepper jack polenta cake and ancho 
chile sauce.  Served with julienned red peppers,  

yellow squash and zucchini.    
 

Southern twist    
A Southern Comfort. Pork Tenderloin marinated in our Honey BBQ 

Sauce, Grilled and sliced.  served with Cheddar Cheese Grit Cakes and 
BBQ Shrimp.  Finished with Sugar Snap Peas and Lemon Basil Butter. 

 



Halibut with spring vegetables  
Pan Seared Halibut resting on a sweet pea sauce  

with asparagus tips, Fingerling potatoes and Morel mushrooms. 
 
 

Veal shanks simmered with wine & lemon  
Tender veal shanks simmered in a white wine, lemon and veal stock 

with baby fennel, caramelized onions and garlic.  Served on roasted 
garlic mashed potatoes with a drizzle of extra virgin olive oil.  

 
Salmon fillets with lemon ginger butter   

Pan-seared and roasted salmon fillet topped with  
a lemon ginger butter. 
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