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Gluten-Free Item
Crackers/flatbreads/pita contain gluten

Ask about adding GF Crackers

Our kitchen prepares items with gluten

Dairy-Free

Vegan

Animal-Free

Cornichons. Baguette Toasts. Dijon

Cornichons. Baguette Toasts. Dijon

Warm Feta Phyllo Cigars  Spicy Rosemary Honey

Thai Coconut Mussels   Red Curry. Coconut Milk. baguettes

Beef Shepherd’s Pie  Topped with Cheddar Mashed Potatoes

classic sauerbraten  braised pot roast. tangy gravy. spaetzle

spanish cheeses. iberian jamon. mortadela siciliana. salchichón

spiced olives. grilled artichokes. pepperoncinis. padron peppers 

quince. marcona almonds. olive tapenade chevre pappadews. sweeties 

valencia oranges. vine-tomatoes. toasted ciabatta.  herbed pita 



Jolly Ol’ Saint Mac & Cheese Bar 
Creamy Three-Cheese Mac. panko  

Lobster Cheese Mac - buttered panko  
toppings: applewood-smoked bacon. crispy leeks
sautéed peppers & onions. tomatoes. hot sauce

MASHED POTATO BAR  
yukon gold mashed potatoes. smashed sweet potatoes 

toppings: applewood-smoked bacon. shredded cheddar

butter. sour cream. green onions. sauté of mushrooms

CHIMNEY SLIDERS 
Sold by the dozen/three dozen minimum

Bavarian Sliders 
     pretzel rolls. bratwurst. sauerkraut & onions. Seeded mustard

Roasted Turkey Sliders    
     peppercorn pan gravy. port cranberry compote

Pomegranate Shortrib  granny smith apple slaw  

Nashville Hot Honey Chicken  creamy ranch. okra pickle  

Molasses-Glazed Pork Loin  fig jam  

House Potato Chips  buttermilk bleu cheese dipping sauce 

HOLIDAY BOARDS
Beef Tenderloin Board  18-20 guests for HD
     horseradish cream. honey mustard. angel rolls

Cranberry & Thyme Brined Pork Loin  35-40 guests
     port cranberry compote. orange aioli. crescents

Pastrami Board  30-35 guests
    pretzel rolls  seeded mustard. russian
    pan-fried sauerkraut & onions

Beet-Cured Salmon Gravlax  30-35 guests
     lavosh crackers. horseradish cream. pickled onion. dill

THE NORTH POLE  25 guest minimum

Salmon Rillettes cornichons. toasts. dijon 

Holiday Salad  
     gem lettuces. roasted beets. oranges. pistachios

Normandy Pork Loin  
     calvados dijon cream. apples. lardons. shallots

Montreal Steak  sliced. brandy peppercorn sauce

Roasted Yukon Potatoes  maldon salt. olive oil

Grilled Asparagus

Bittersweet Chocolate Pots de Crème

Eggnog Crème Brûlées

Petite Pumpkin Cheesecakes gingersnap crust

THE SOUTH POLE   25 guest minimum

Southern Gougeres  gouda pimento cheese. tomato jam

Warm Vidalia Onion Dip  gruyere. crackers

Winter Harvest Salad  
     baby spinach. dried cranberries. chevre. candied pecans

     balsamic dressing

Bourbon Street Chicken
     pecan crusted chicken. nola bourbon sauce

Charleston Shrimp & Gouda Grits  
     tasso gravy. onions. peppers

Buttered Haricots Verts  fried shallots

moravian molasses cookies. olde salem icing

walnut cinnamon winter cookies

golden dark chocolate buckeyes

petite pumpkin cheesecakes. crystalized ginger

 
Bountiful

Buffets



Jolly Ol’ Saint Mac & Cheese Bar 
Creamy Three-Cheese Mac. panko  

Lobster Cheese Mac - buttered panko  
toppings: applewood-smoked bacon. crispy leeks
sautéed peppers & onions. tomatoes. hot sauce

MASHED POTATO BAR  
yukon gold mashed potatoes. smashed sweet potatoes 

toppings: applewood-smoked bacon. shredded cheddar

butter. sour cream. green onions. sauté of mushrooms

CHIMNEY SLIDERS 
Sold by the dozen/three dozen minimum

Bavarian Sliders 
     pretzel rolls. bratwurst. sauerkraut & onions. Seeded mustard

Roasted Turkey Sliders    
     peppercorn pan gravy. port cranberry compote

Pomegranate Shortrib  granny smith apple slaw  

Nashville Hot Honey Chicken  creamy ranch. okra pickle  

Molasses-Glazed Pork Loin  fig jam  

House Potato Chips  buttermilk bleu cheese dipping sauce 

HOLIDAY BOARDS
Beef Tenderloin Board  18-20 guests for HD
     horseradish cream. honey mustard. angel rolls

Cranberry & Thyme Brined Pork Loin  35-40 guests
     port cranberry compote. orange aioli. crescents

Pastrami Board  30-35 guests
    pretzel rolls  seeded mustard. russian
    pan-fried sauerkraut & onions

Beet-Cured Salmon Gravlax  30-35 guests
     lavosh crackers. horseradish cream. pickled onion. dill

THE NORTH POLE  25 guest minimum

Salmon Rillettes cornichons. toasts. dijon 

Holiday Salad  
     gem lettuces. roasted beets. oranges. pistachios

Normandy Pork Loin  
     calvados dijon cream. apples. lardons. shallots

Montreal Steak  sliced. brandy peppercorn sauce

Roasted Yukon Potatoes  maldon salt. olive oil

Grilled Asparagus

Bittersweet Chocolate Pots de Crème

Eggnog Crème Brûlées

Petite Pumpkin Cheesecakes gingersnap crust

THE SOUTH POLE   25 guest minimum

Southern Gougeres  gouda pimento cheese. tomato jam

Warm Vidalia Onion Dip  gruyere. crackers

Winter Harvest Salad  
     baby spinach. dried cranberries. chevre. candied pecans

     balsamic dressing

Bourbon Street Chicken
     pecan crusted chicken. nola bourbon sauce

Charleston Shrimp & Gouda Grits  
     tasso gravy. onions. peppers

Buttered Haricots Verts  fried shallots

moravian molasses cookies. olde salem icing

walnut cinnamon winter cookies

golden dark chocolate buckeyes

petite pumpkin cheesecakes. crystalized ginger

YULETIDE FEAST 25 guest minimum

Roasted Butternut Squash Hummus
     roasted squash. fried sage & chilis. hazelnuts. pita crisps

Pear Salad  
     gem lettuces. gorgonzola. candied walnuts. balsamic vinaigrette

Bistro Beef Filet Medallions  mushroom marsala pan-gravy

Harvest Chicken Paillard  rosemary, fig & grape agrodulce sauce

Whipped Yukon Golds  buttermilk. chives

Roasted Brussels Sprouts   

White Chocolate Tartlets  lingonberry jam

Red Velvet Wreath Tea Cakes  citrus drizzle

Walnut Cinnamon Winter Cookies

Dark chocolate financiers  Ganache. crushed peppermint 

CHARLES DICKENS MENU 25 guest minimum

Golden Roasted Turkey dark & white. drumsticks

Yukon Gold Mashed Potatoes  buttermilk. chives

Olde Fashioned Bread Stuffing  mushrooms. celery. onions. almonds

Buttered Haricots Verts  Fried Shallots

Mushroom Peppercorn Pan Gravy

Port Cranberry Compote

Farm Rolls & Butter

Pie Trio: Buttermilk Pecan. Spiced Pumpkin. Apple Caramel

FESTIVE LUNCH BUFFETS 15 guest minimum

Choice of one entree:
Brie & Apple Stuffed Chicken Breast cider & pommery pan jus

Harvest Chicken Paillard rosemary, fig & grape agrodulce sauce 

Grilled Swordfish  creamed leeks. caper butter. fried leeks + supplement

Includes the following:

Fregola sardinian cous cous pasta. garden soffritto

House Salad
arcadia greens. pumpkin seeds & radishes. balsamic vinaigrette

or

Caesar-Kale Salad 
romaine hearts. kale. shaved parmesan. house croutons. classic caesar dressing

Christmas Cookies 
snappy ginger. oatmeal walnut cranberry. dark chocolate peppermint

BOXED LUNCHES
Winter Harvest Salad 
baby spinach. grilled chicken breast. dried cranberries 

chevre. praline pecans. balsamic vinaigrette

Turkey Waldorf Salad  
radicchio. baby spinach. fregola. grapes. gala apples

shaved fennel. toasted walnuts. apple cider vinaigrette

Good Tidings Sammie  
boar's head turkey. double-crème brie

port cranberry compote. sour dough bread

Harvest Chicken Salad Wrappings  
all-natural chicken breast. dried cranberries. pecans. celery

Roast Beef Ciabatta  
rare boar's head roast beef. provolone

caramelized onions. horseradish sauce

sandwiches include:
     choice of cookie & dijon potato salad      or sun chips
salads include: choice of cookie 

Cookies:
     oatmeal walnut cranberry

     snappy ginger 

     dark chocolate peppermint 

Casual Buffets
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YULETIDE FEAST 25 guest minimum

Roasted Butternut Squash Hummus
     roasted squash. fried sage & chilis. hazelnuts. pita crisps

Pear Salad  
     gem lettuces. gorgonzola. candied walnuts. balsamic vinaigrette

Bistro Beef Filet Medallions  mushroom marsala pan-gravy

Harvest Chicken Paillard  rosemary, fig & grape agrodulce sauce

Whipped Yukon Golds  buttermilk. chives

Roasted Brussels Sprouts   

White Chocolate Tartlets  lingonberry jam

Red Velvet Wreath Tea Cakes  citrus drizzle

Walnut Cinnamon Winter Cookies

Dark chocolate financiers  Ganache. crushed peppermint 

CHARLES DICKENS MENU 25 guest minimum

Golden Roasted Turkey dark & white. drumsticks

Yukon Gold Mashed Potatoes  buttermilk. chives

Olde Fashioned Bread Stuffing  mushrooms. celery. onions. almonds

Buttered Haricots Verts  Fried Shallots

Mushroom Peppercorn Pan Gravy

Port Cranberry Compote

Farm Rolls & Butter

Pie Trio: Buttermilk Pecan. Spiced Pumpkin. Apple Caramel

FESTIVE LUNCH BUFFETS 15 guest minimum

Choice of one entree:
Brie & Apple Stuffed Chicken Breast cider & pommery pan jus

Harvest Chicken Paillard rosemary, fig & grape agrodulce sauce 

Grilled Swordfish  creamed leeks. caper butter. fried leeks + supplement

Includes the following:

Fregola sardinian cous cous pasta. garden soffritto

House Salad
arcadia greens. pumpkin seeds & radishes. balsamic vinaigrette

or

Caesar-Kale Salad 
romaine hearts. kale. shaved parmesan. house croutons. classic caesar dressing

Christmas Cookies 
snappy ginger. oatmeal walnut cranberry. dark chocolate peppermint

BOXED LUNCHES
Winter Harvest Salad 
baby spinach. grilled chicken breast. dried cranberries 

chevre. praline pecans. balsamic vinaigrette

Turkey Waldorf Salad  
radicchio. baby spinach. fregola. grapes. gala apples

shaved fennel. toasted walnuts. apple cider vinaigrette

Good Tidings Sammie  
boar's head turkey. double-crème brie

port cranberry compote. sour dough bread

Harvest Chicken Salad Wrappings  
all-natural chicken breast. dried cranberries. pecans. celery

Roast Beef Ciabatta  
rare boar's head roast beef. provolone

caramelized onions. horseradish sauce

sandwiches include:
     choice of cookie & dijon potato salad      or sun chips
salads include: choice of cookie 

Cookies:
     oatmeal walnut cranberry

     snappy ginger 

     dark chocolate peppermint 

Holiday Sweets 
per dozen - 2 dozen minimum

White Chocolate Tartlets. lingonberry jam

Red Velvet Wreath Tea Cakes. citrus drizzle  

Moravian Molasses Cookies. olde salem icing  

Walnut Cinnamon Winter Cookies  

Dark Chocolate financiers. Ganache. peppermint  

White Chocolate Pistachio Bundles  

Golden Dark Chocolate Buckeyes  

Petite Christmas Cannoli. Mascarpone Cream. holiday sprinkles  

Raspberry Filled Linzer Cookies  

Petite Pumpkin Cheesecakes. crystalized ginger  

Mini Coconut Macaroons. chocolate dipped   

Bittersweet Chocolate Pots de Crème. demi tasses  

Egg Nog Crème Brûlées. demi tasses  

Lemon Raspberry Bar Fingers  

Peanut Butter Brownie Fingers  

Pumpkin Cheesecake Brownie Fingers    

Holiday Petite Sweet Tray 
serves 20-25 (60 pieces)

golden dark chocolate buckeyes. lemon raspberry bars

white chocolate ganache tarts with lingonberry jam

Chocolate Financiers. Peppermint dusted Ganache

christmas cannolis. pistachio bundles

chocolate dipped coconut macaroons

petite pumpkin cheesecakes. moravian molasses cookies 

Coquette Patisserie Tray* 
serves 15-20 (32 pieces)

chocolate bouchons. almond financiers with apricot preserve filling 

chocolate eclairs. seasonal petites gâteaux tea cakes

petite coconut rochers dipped in chocolate. rum & vanilla canelés

sablés à la confiture framboise. dark chocolate sea salt biscuits

morning Croissant Tray* 
serves 12-15

almond croissants. classic butter croissants. pains au chocolat

jambon ham & gruyère croissants. pistachio sticky buns

three of each pastry. confiture. nutella. cello bag. ribbon

Morning Care Package 
family serves 4 /  crowd serves 10-12 

petite blueberry streusel muffins. butter

almond financiers.apricot preserve filling

quiche lorraine (5 inch) lardons. spinach. caramelized onions

quiche parisienne (5 inch) roasted tomato. asparagus. chevre

fresh fruit salad. mason jar

Hostess Gifts 
Includes seasonal ribbon and cello packaging

banana walnut bread  large / petite tea loaf

almond chocolate chip pound cake  large / petite tea loaf

cranberry pumpkin bread  large / petite tea loaf

mountain apple cake  
holiday gingerbread  citrus glaze  

almond financiers. apricot preserve filling per bag of 6

ham biscuits  virginia cured ham. honey mustard  per dozen

*Patisserie items baked with love from our sister restaurant Coquette

Consider placing your special orders early as our bakery does have 

limited capacity during busy holiday bustle 
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Holiday Sweets 
per dozen - 2 dozen minimum

White Chocolate Tartlets. lingonberry jam

Red Velvet Wreath Tea Cakes. citrus drizzle  

Moravian Molasses Cookies. olde salem icing  

Walnut Cinnamon Winter Cookies  

Dark Chocolate financiers. Ganache. peppermint  

White Chocolate Pistachio Bundles  

Golden Dark Chocolate Buckeyes  

Petite Christmas Cannoli. Mascarpone Cream. holiday sprinkles  

Raspberry Filled Linzer Cookies  

Petite Pumpkin Cheesecakes. crystalized ginger  

Mini Coconut Macaroons. chocolate dipped   

Bittersweet Chocolate Pots de Crème. demi tasses  

Egg Nog Crème Brûlées. demi tasses  

Lemon Raspberry Bar Fingers  

Peanut Butter Brownie Fingers  

Pumpkin Cheesecake Brownie Fingers    

Holiday Petite Sweet Tray 
serves 20-25 (60 pieces)

golden dark chocolate buckeyes. lemon raspberry bars

white chocolate ganache tarts with lingonberry jam

Chocolate Financiers. Peppermint dusted Ganache

christmas cannolis. pistachio bundles

chocolate dipped coconut macaroons

petite pumpkin cheesecakes. moravian molasses cookies 

Coquette Patisserie Tray* 
serves 15-20 (32 pieces)

chocolate bouchons. almond financiers with apricot preserve filling 

chocolate eclairs. seasonal petites gâteaux tea cakes

petite coconut rochers dipped in chocolate. rum & vanilla canelés

sablés à la confiture framboise. dark chocolate sea salt biscuits

morning Croissant Tray* 
serves 12-15

almond croissants. classic butter croissants. pains au chocolat

jambon ham & gruyère croissants. pistachio sticky buns

three of each pastry. confiture. nutella. cello bag. ribbon

Morning Care Package 
family serves 4 /  crowd serves 10-12 

petite blueberry streusel muffins. butter

almond financiers.apricot preserve filling

quiche lorraine (5 inch) lardons. spinach. caramelized onions

quiche parisienne (5 inch) roasted tomato. asparagus. chevre

fresh fruit salad. mason jar

Hostess Gifts 
Includes seasonal ribbon and cello packaging

banana walnut bread  large / petite tea loaf

almond chocolate chip pound cake  large / petite tea loaf

cranberry pumpkin bread  large / petite tea loaf

mountain apple cake  
holiday gingerbread  citrus glaze  

almond financiers. apricot preserve filling per bag of 6

ham biscuits  virginia cured ham. honey mustard  per dozen

*Patisserie items baked with love from our sister restaurant Coquette

Consider placing your special orders early as our bakery does have 

limited capacity during busy holiday bustle 

Swills & Details

HOLIDAY COCKTAILS 
Geese A' Laying
grey goose. plum. orange liquor. prosecco

Cranberry Bramble
tanqueray. cranberries. fresh lemon juice. fresh orange juice

Winter White Cosmopolitan
absolut vodka. orange liqueur. white cranberry juice

white floral garnish

Solstice Sangria
red wine. brandy. pomegranate juice & arils. apples. berries

thyme. star anise

Pear Bellini 
Bubbly & pear nectar

Pomegranate Mule
tito's vodka. ginger beer. pomegranate juice. lime. rosemary
copper mug. red striped straw

Rum-Spiked Apple-Cranberry Toddy
slow-simmer of apple cider. rum. cranberry juice
oranges. star anise. cinnamon. cloves. rum

BAR PACKAGES two/Three hours

stemware is additional

House Wine & Beer 
line 39 winery varietals, CA. organic & Sustainable. Female wine maker

coca cola. Diet Coke. sprite. sparkling water 

stella artois. modelo lager. Michelob Ultra

Premium Wine & Beer 
sand point winery varietals, Lodi, CA

coca cola. Diet Coke. sprite. sparkling water 

Stella Artois. noda hazy ipa. blowing rock lager 

House Full Liquor Bar
tito's vodka. tanqueray. espolon blanco. maker's mark

dewar's. bacardi superior. bar fruit. ginger ale. tonic. soda

organic & Sustainable. Female wine maker

coca cola. Diet Coke. sprite. sparkling water 

stella artois. modelo lager. Michelob Ultra

Premium Full Liquor Bar
ketel one. espolon blanco. bombay sapphire. woodford reserve 

chivas. bacardi superior. bar fruit. ginger ale. tonic. soda water

coca cola. Diet Coke. sprite. sparkling water 

sand point winery varietals, Lodi, CA. sodas. sparkling water 

Stella Artois. noda hazy ipa. blowing rock lager

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

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

Production Fee 
an 18% production fee covers local transportation, van gas and the team 

behind the scenes who staffs your event, loads your equipment, checks out 

your party and washes the dishes at the end of the event at our 

warehouse.  We cover the details that you don't see, like the napkins, 

paper products, serving pieces, sternos and pressed aprons and shirts 

for your service staff.

SALES TAXES 
8.25% - Food & Beverages
7.25% - Florals, Rentals, Service Staff

DEPOSITS & PAYMENTS 
$500 Deposit reserves your date on our calendar

50% Deposit 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



Secure your Holiday Party on our Calendar by September 30,
Receive a complimentary: 

Holiday Cocoa Bar
Creamy Hot Chocolate with Real Milk 

or Oat Milk
Gingerbread Cookies

Peppermint Sticks
Sprinkles

Peppermint Dipped Marshmallows
Chocolate Curls

Cinnamon Whipped Cream
Holiday Glass Mugs 

or Paper Cups

Chat with one of our event stylists today - 704.377.4202
Non-refundable $500 Deposit Required for Promotion - $2500 Food/Beverage Minimum Required

FUll-Service Events only
www.somethingclassic.com
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