
•  Apple Salad* -  a bed of  romaine let tuce with  granny smith  apple s l ices ,  crumbled feta

cheese,  dr ied cranberr ies  wi th  c i t rus  dress ing

•  T radi t ional  Caesar  -  a bed of  romaine let tuce with  parmesan cheese,  house made croutons

and Caesar  dress ing

•  B is t ro  Salad* -  a bed of  romaine let tuce with  dr ied cranberr ies ,  walnuts  and crumbled b lue

cheese with  balsamic v inaigrette

•  Garden Salad* -  a bed of  romaine let tuce,  shredded carrots ,  d iced cucumbers  and

tomatoes with  balsamic v inaigrette or  house made ranch dress ing
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S A L A D

E N T R E E S

Choose f rom the opt ions  below -  each inc ludes an entrée,  two s ides ,  sa lad,  ro l l s  wi th  honey

butter  and beverages (sweet  tea,  lemonade and water  d ispenser)

S ingle Entrée (one opt ion)  22 per  person

    Spl i t  Ent rée (opt ion of  e i ther )  26 per  person

 Double Entrée ( two opt ions)  30 per  person

Beef

•  Roast  Beef  wi th  brown gravy  (+$2 per  person)

•  Lime Ranch Flank Steak  (+$4 per  person)

•  Beef  Br isket*  (+$4 per  person)  

Pork

•  Bourbon Glazed Pork Tenderloin

•  Ham with honey g laze

•  Barbeque*  wi th  north  and south caro l ina sauce and coles law

ju l ienne ch icken and seasoned ground beef ,  c i lant ro l ime r ice ,  ref r ied beans ,  shredded

lettuce,  p ick led onion,  cheddar  cheese,  b lack bean sa lad,  sa lsa ,  corn sa lsa and candied

ja lapenos ,  sa lsa ranch with  ch ips ,  sa lsa ,  warm queso,  and soft  f lour  tor t i l las  (2 per  person) ,

F I E S T A  B A R 30 per  person

Seafood  

•  Salmon*  (6oz)–   sa lmon cooked in  your  choice of  sauce;  as ian bourbon,  creamy lemon di l l

sauce,  or  lemon piccata (+$4 per  person)

•  Shrimp* (6oz)–  seasoned large shr imp(+$2 per  person)

C L A S S I C  D I N N E R
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Attended Carv ing Stat ion

Add China (whi te ch ina with  s i l ver  f latware and water  or  beverage g lass)

Glassware (wine g lass ,  p int  g lass ,  champagne f lute)

O P T I O N A L  A D D  O N S
 50

Vegetarian  

•  Lasagna –  roasted vegetables  in  a whi te sauce layered with  noodles  (min imum of  6)

•  Caulif lower Steak**  topped with  roasted vegetables  (min imum of  3)

•  Plant  Based Burger**  served with  a bun,  let tuce,  tomato,  and condiments  or  wi th  a vegan onion

gravy  

•  Vegetable Pot  Pie-  ind iv idual  5"  pot  p ie ,  f resh made savory  sauce with  f resh vegetables  and

herbs

•  Stuffed Squash**-   s tuffed with  quinoa,  roasted vegetables ,  and parmesan with  a cheese cr i sp 

•  Green Beans

•  Fresh Roasted Vegetables

•  Ci lantro Corn

•  Broccol i  R ice Casserole

•  Smashed Red Potatoes

•  Sweet Potato Souff lé

•  Roasted Potato Medley-  wi th  sweet  and red potatoes

•  Rosemary Roasted Potatoes

•  Scal loped Potatoes 

Savory  Moments  s t r i ves  to prov ide local ly  sourced ingredients  as  avai lable 

and ant ib iot ic  f ree ch icken.
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S I D E S

Servers bi l led at  hour ly  rate of  25.00 per  hour  –  appl ies  to  setup,  event  and c leanup 1  server  needed per  25 guests

for  d inner  serv ice.

Delivery Minimum $15.00 per  5-mi le  radius ,  each addit ional  mi le  i s  2.00 per  mi le

Cancel lat ions  See Cater ing contract .  500.00 to secure your  date,  a l l  payments  non-refundable.  
Service Charge  20% serv ice charge wi l l  be added to a l l  cater ing orders  to  cover  use of  food,  table l inen,  chafers ,

s ternos ,  equipment  and serv ing utens i l s .

Gratuity  20% wi l l  be added to a l l  cater ing orders  for  k i tchen,  sani tat ion ,  de l ivery  and serv ing staff  

Tax North Caro l ina and Meck lenburg County  sa les  tax of  8 .25% wi l l  be added

Credit  Card  payments  are accepted with  an addit ional  4% process ing fee

                              

G E N E R A L  I N F O R M A T I O N

•  Pasta Salad

•  Potato Salad

•  Seasoned Rice

•  Macaroni  and Cheese

•Rosemary Roasted Potatoes

•  Baked Beans

•  Hot  Honey Brussel  Sprouts

Poultry

•  Marry Me Chicken  –  tender  ch icken breast  cooked in  a r ich and creamy sundr ied tomato sauce

•  Chicken Florentine*  –  roasted ch icken breast  topped with  sp inach and three cheeses

•  Chicken Piccata  –  breaded chicken cut lets  in  a whi te wine caper  sauce

•  Chicken Marsala  –  roasted ch icken in  a marsala wine infused mushroom sauce

•  Chicken Caprese*  –  roasted ch icken with  pesto ,  f resh mozzare l la  and f resh tomato s l ices

•  Southern Fr ied Chicken-  bone in  or  tenders

•  Double Basted BBQ Chicken Quarters*

•  Herb Roasted Turkey Breast*  wi th  t radi t ional  gravy  

•  Greek Chicken*-  mediter ranean mar inated chicken breast  wi th  b lack o l i ves ,  cherry  tomatoes ,

and feta cheese

•  Pesto Chicken*-  seared chicken topped with  creamy pesto and provolone cheese


