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SEATED DINNER
SALADS & STARTERS

SEATED SALADS
Bee Hive Salad

Local Greens. Crunchy Bee Pollen. Radishes
Honey Chevre Crouton. Meyer Lemon Vinaigrette

Sicilian Orange Grove
Rocket Lettuces. Shaved Fennel. Oranges

Toasted Pistachios. Orange Mustard vinaigrette

Mediterranean Melon Salad 
Ripe Honeydew & Watermelon. Feta

Arugula. Fresh mint. Fried Calabrian Peppers
Extra Virgin Olive Oil. Aged Balsamic Vinegar

 Carolina Strawberry Salad (spring & Summer)
gem lettuces. Local Strawberries

Chevre. Candied Walnuts. Blush Vinaigrette

Steak House Wedge 
Gem lettuce Wedges. Apple Wood Smoked Bacon

Tomatoes. Scallions. Buttermilk Blue Cheese Dressing

Sparta Salad
Gem Lettuces. Tomatoes. Cucumbers. Feta. Oregano

red onion. green peppers. mediterranean olives
red wine vinaigrette

Harvest Salad
Baby Spinach. Roasted Butternut Squash. Honey Crisp Apples

Toasted Pumpkin Seeds. Apple Cider Vinaigrette

Winter Jewel Salad 
Arugula. Red Wine Poached Pear. Gorgonzola. Dried Cranberries

Roasted Beets. Pomegranate Arils. Balsamic Vinaigrette

Kale Caesar Salad
Baby Kale & Romaine. Shaved Parmesan

House Croutons. Citrus Caesar Dressing

Burrata Salad
Rocket Lettuces. Burrata. Pickled Beets. Valencia Oranges

Toasted Pistachios. chives. balsamic vinaigrette
 

STARTERS
Spring & Summer Selections

 Shoe-Peg Corn Chowder
Crab Beignet & Chives

Southern Tomato Pie
Flaky Crust. Garden Tomatoes. Creamy Filling. Fresh Herbs

Dressed Local Greens

Sweet Pea Plate
Pea Trio: English. Snow. Sugar Snaps 

Pea Tendrils. Fresh Mint. Whipped Feta

Garden Tomato Gazpacho
Grilled Shrimp. Avocado. Scallions. Cucumber. Basil Oil

Grilled Stone Fruit
Honey Drizzle. Toasted Pecans

Tangy Moody Bleu Cheese  Vegetarian

Fall & Winter Selections

Butternut Squash Bisque
Coconut Cream. Curry. Ginger

Acorn Squash Bowl  Vegan

Wild Mushroom Soup
Sherry. Shallots. Cream  Vegetarian

Beet Cured Gravlox
Frisee. Citrus Lentil Salad

Carolina Stack
Fried Green Tomato. Crab Cake. Red Pepper Bisque



COOKIE & BROWNIE TRAYS
Cookie Tray   16 cookies - individually wrapped upon request 

oatmeal-walnut chocolate chip. peanut butter cup 
dark chocolate sea salt. Snickerdoodles
Seasonal Cookies added during Fall & Winter

Brownie Board   24 pieces 

chef’s selection of brownies and bars 
cut in one-half triangles

Crafted Cookie & Brownie TRay   
Chef’s selection of seasonal cookies & bar triangles

Serves 15-20 guests  

oatmeal-walnut chocolate chip. peanut butter cup 
dark chocolate sea salt. Walnut Brownies
Lemon Raspbery Bars. nutty Coconut bars

SEATED
DINNER 
MENU
704.377.4202 

1860 Lindbergh Street
Charlotte. NC  28208

www.somethingclassic.com

Grilled Beef Medallions
Brandy Peppercorn Sauce or Mushroom Demiglaze

Potato Gratin. Zucchini & Carrot Julienne
DUAL ENTREE OPTION:

Creamed Spinach Stuffed Chicken Medallions

Classic Filet Mignon
Sauce Bernaise. Potato Gratin

Grilled Asparagus & Red Bell Peppers
DUAL ENTREE OPTION:

Oscar Style - Crab Cake Topped Filet

Beef Bourguignon Short Ribs
Yukon Gold Chive Whipped Potatoes

Grilled Baby Carrots

Tuscan Bolognese
Simmered Beef. Veal, Carrots. Celery. Onions. Tomatoes

Fresh Ricotta. Served over Creamy Parmesan Polenta

Grilled Pork Tenderloin  
Rhubarb compote. Parsnip Puree. Asparagus 

champagne hibiscus pan sauce

Chicken Francese
Pan Sauce with Lemon,Butter &Capers

Fregola. Garden Soffritto. Zucchini & Carrot Julienne
DUAL ENTREE OPTION:
Grilled Salmon

Coq Au Vin Blanc
bone-in chicken. white wine. mushrooms. pancetta

celery. cream. shallots. basmati rice

Grilled Chicken Paillards
Verde Panzanella. heirloom tomatoes. charred scallions 

garden basil & torn ciabatta. balsamic vinaigrette
DUAL ENTREE OPTION:

Char-Grilled Prawns

Harvest Grilled Chicken
Fig-Grape-Rosemary Agrodulce Sauce 
Roasted Spaghetti Squash. Asparagus

Brie & Apple Stuffed Chicken
Pommery Mustard Pan Jus. Grilled Acorn Squash

Fregola with Garden Soffritto

Chicken Saltimboca
Scallopini with Prosciutto & Sage. Madeira Wine Sauce

Mushroom Risotto. Asparagus

BREAD BASKET
Signature Twisted Biscuit Herbed Butter

Petite Baguettes Salted Butter

Corn muffins Honied Butter

Ancient Grain Rolls  Dilled Butter Florettes

Foccacia Bread Roasted Garlic Oil

Virginia Ham Biscuits  Honey Mustard

Pan-Seared Salmon
meyer lemon & castelvetrano olive relish 

lemon dill yogurt sauce
Potato Gratin. Zucchini & Carrot Julienne

Grilled Salmon
Whipped Potatoes. Buerre Rouge

Shaved Fennel. Baby Carrots
DUAL ENTREE OPTION:

Grilled Beef Medallions

Coastal Crab Cake
Shoe-Peg Creamed Corn with Fresh Dill

Asparagus. Chile Oil. Sweet Pepper Relish
DUAL ENTREE OPTION:

Corn Flake Fried Chicken

 Carolina Shrimp & Grits 
Stone-Ground Grits. Tasso Gravy

Sautee of Shrimp. Braised Collards

Grilled Swordfish
Creamed & Fried Leeks

Fregola. Grilled Asparagus

Pan-Seared Trout Amandine
Brown Butter. Capers. Almonds
Parslied Potatoes. Baby Beans

Shrimp & Crawfish étouffée
Carolina Gold Rice. Scallions

GARDEN ENTRéES
Zucchini & Ricotta Lasagne 

Layered with Mozzarella & Tomato Ragout

Ratatouille Gratin  Vegan  
Zucchini. Eggplant. Tomato. Red Pepper Spiral
Roasted Garlic. Olive Oil. Red Pepper Flakes

Oven-Roasted Feta Tomatoes  Vegan 
White Bean Brodo. Onions. Spinach. Garlic. Carrots

Tuscan Stuffed Peppers Vegan 
Beef. Basmati Rice. garden vegetables. vodka sauce

Gnocchi al Limone 
ricotta. asparagus. Garden vegetables. fresh herbs

Creamy Polenta  Vegan  
Roasted Mushrooms. Red Peppers. Brussels Sprouts

  



Seasonal Inspiration

Peach Stand Galette
Pecan Ice Cream. Salted Caramel

Rhubarb & Strawberry Crisp - GF
Honeysuckle Gelato

Tarta de Uva - Grape Tart
Vanilla Bean Ice Cream

Almond Chocolate Chip Pound Cake
Carolina Strawberries & Whipped Cream

Meyer Lemon Tart   Toasted Meringue 

Raspberry Cobbler - GF
Chocolate Chip Ice Cream

Baklava Frangipane Tarta 
almond-pistachio frangipane. Turkish Coffee Creme

Anglaise. Whipped Rosewater Mascarpone

Banana Bread Pudding
Buttered Rum Sauce�

Birthday Ice Cream & Cakey Cake
 Strawberry Ice Cream. Chocolate Cookie Layer

Toasted Meringue. Berries

French Apple Cake
Calvados Custard Sauce

Espresso Chocolate Torte - GF
Mascarpone Crema & Candied Orange

Burnt Basque Cheesecake - GF
Kirsch Cherry Compote

Chocolate Tres Leches Cake
Dark Chocolate Cake, Kahlua & Creme de Cocoa

Cocoa Whipped Cream 

Vanilla Bean Crème brûlée - GF
 Burnt Sugar. Rich Custard. Fresh Berries

Dark Chocolate Pots de Crème - GF

Carrot Cake - Vegan
Chai Cream Cheese Frosting
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