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BUTLERED SAVORY BITES
SOLD BY THE DOZEN - 3 DOZEN MINIMUM
CHARLESTON CRAB CAKES CREOLE REMOULADE .@
SPICED PUMPKIN SOUP SIPPERS CHIVES. CREMA Zﬁ -@?:'
WARM BRIE TARTS LINGONBERRY JAM -
FRIED CHICKEN YULES CRANBERRY GASTRIQUE. CRISPY CHILIS
WILD MUSHROOM PALMIERS =
SAFFRON ARANCINI PANCETTAMK;. PROVOLONE
SOUTHERN GOUGERE GOUDA PIMENTO CHEESE. SWEET PEPPER RELISH
BAKED POTATO CHALICES CRISPY CREAMERS. CREME FRAICHE. CHIVES "r?f
BEET-CURED DEVILED EGGS PICKLED ONION. SMOKED SALMON. DILL E =
COLORADO STEAK GAUFRETTES HORSERADISH CREAM. CHIVES
FIG & RICOTTA CROSTINI

OUR OWN HONEY. BALSAMIC GLAZE. THYME. CANDIED ORANGE
RICE CRISPIES SPICY SHRIMP. YUM YUM SAUCE. Avocapo # [l
RENAISSANCE REVIVAL PEAR & PROSCIUTTO. ARUGULA. POlMEGRANATE f ﬁ]

SOCIAL TRAYS

SERVES 18-20 GUESTS UNLESS OTHERWISE SPECIFIED
BAKED RICOTTA SOUFFLE OVEN-ROASTED TOMATOES. FRIED PROSGIUTTO E
WARM VIDALIA ONION DIP GRUYERE. BAGUETTE TOASTS
DUCK LIVER PATE CORNICHONS. BAGETTE TOASTS. DIJON
PUFF PASTRY BRIE SALTED CARAMEL. APPLE COMPOTE. PECANS. CRACKERS
DIRTY MARTINI DIP E
BLEU CHEESE CREAM. GREEN OLIVES. JUNIPER. HOUSE POTATO CHIPS
SALMON RILLETTES CORNICHONS. BAGETTE TOASTS. DIJON I “
GORGONZOLA BOULES DRIED CRANBERRIES. PRALINE PECANS LAVOSH 3!
ROASTED BUTTERNUT SQUASH HUMMUS 0 &
ROASTED SQUASH. FRIED SAGE & CHILIS. HAZELNU’II‘"_S PITA CRISPS
SEVILLA CHARCUTERIE BOARD E
SPANISH CHEESES. IBERIAN CHORIZO. SERRANO HAM. SALCHICHON
MEDITERRANEAN OLIVES.GRILLED ARTICHOKES. PEPPERONCINIS. QUINCE
CHARRED PADRON PEPPERS. MARCONA ALMONDS. OLIVE TAPENADE. SWEETIES
CHEVRE STUFFED PAPPADEWS. VALENCIA ORANGES. VINE TOMATOES. FLATBREADS
FROMAGES ET FRUITS ¥
CHEF'S SELECTION OF CHEESES. NUTS. FRESH & DRIED FRUITS. BAGUETTES
TUNA TARTAR NACHOS _@
SUSHI-GRADE TUNA. FRIED WONTONS. BLACK SESAME SEEDS. JALAPENOS. SRIRACHA
SOUTHERN PICKLED SHRIMP RED ONIONS. CAPERS. DILL ffh -]

-

ﬁ_ GLUTEN-FREE ITEM
CRACKERS/FLATBREADS/PITA CONTAIN GLUTEN
ASK ABOUT ADDING GF CRACKERS @.‘?:I VEGAN
OUR KITCHEN PREPARES ITEMS WITH GLUTEN wim ANIMAL-FREE

DAIRY-FREE

=



JOLLY OL” SAINT MAC & CHEESE BAR

CREAMY THREE-CHEESE MAC. PANKO

LOBSTER CHEESE MAC - BUTTERED PANKO
TOPPINGS: APPLEWOOD-SMOKED BACON. CRISPY LEEKS
SAUTEED PEPPERS & ONIONS. TOMATOES. HOT SAUCE

MASHED POTATO BAR

YUKON GOLD MASHED POTATOES. SMASHED SWEET POTATOES ,E_
TOPPINGS: APPLEWOOD-SMOKED BACON. SHREDDED CHEDDAR
BUTTER. SOUR CREAM. GREEN ONIONS. SAUTE OF MUSHROOMS

CHIMNEY SLIDERS

SOLD BY THE DOZEN/THREE DOZEN MINIMUM

BAVARIAN SLIDERS @
PRETZEL ROLLS. BRATWURST. SAUERKRAUT & ONIONS. SEEDED MUSTARD

B O ' | ' I ‘ F l | I ROASTED TURKEY SLIDERS
PEPPERCORN PAN GRAVY. PORT CRANBERRY COMPOTE

POMEGRANATE SHORTRIB GRANNY SMITH APPLE SLAW

B ( ] I| I| lll, I S NASHVILLE HOT HONEY CHICKEN CREAMY RANCH. OKRA PICKLE

MOLASSES-GLAZED PORK LOIN FIG JAM i

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 sarLAD . & @ =

ST

GEM LETTUCES. ROASTED BEETS. ORANGES. PISTACHIOS

NORMANDY PORK LOIN
CALVADOS DIJON GREAM. APPLES. LARDONS. SHALLOTS

MONTREAL STEAK SLICED. BRANDY PEPPERCORN SAUCE
ROASTED YUKON POTATOES MALDON SALT. OLIVE OIL ] ﬁ 'E?:'
T

[

rigan

GRILLED ASPARAGUS ¥ &P
BITTERSWEET CHOCOLATE POTS DE CREME ¥
EGGNOG CREME BRULEEs ¥

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 uﬁ
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 3;[

PETITE PUMPKIN CHEESECAKES. CRYSTAILIZED GINGER




CATERING EXPERIENCES

CASUAL BUFFETS

704.377.4202

YULETIDE FEAST 25 GUEST MINIMUM

ROASTED BUTTERNUT SQUASH HUMMUS _@ "'C-IEE?:I
ROASTED SQUASH. FRIED SAGE & CHILIS. HAZELNUTS. PITA CRISPS

PEAR SALAD E
GEM LETTUCES. GORGONZOLA. GANDIED WALNUTS. BALSAMIC VINAIGRETTE

BISTRO BEEF FILET MEDALLIONS MUSHROOM MARSALA PAN-GRAVY
HARVEST CHICKEN PAILLARD ROSEMARY, FIG & GRAPE AGRODULCE SAUCE
WHIPPED YUKON GOLDS BUTTERMILK. CHIVES E

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 ¥
“Had”

CHARLES DICKENS MENU 25 GUEST MINIMUM

GOLDEN ROASTED TURKEY DARK & WHITE. DRUMSTICKS 5.
YUKON GOLD MASHED POTATOES BUTTERMILK. CHIVES #

“EaiT

OLDE FASHIONED BREAD STUFFING MUSHROOMS. GELERY. ONIONS. ALMONDS
BUTTERED HARICOTS VERTS FRIED SHALLOTS

MUSHROOM PEPPERCORN PAN GRAVY

PORT CRANBERRY COMPOTE ﬁ =

FARM ROLLS & BUTTER

PIE TRIO: BUTTERMILK PECAN. SPICED PUMPKIN. APPLE CARAMEL

FESTIVE LUNCH BUFFETS s cuesrunmon

CHOICE OF ONE ENTREE:

BRIE & APPLE STUFFED CHICKEN BREAST CIDER & POMMERY PAN JUS
HARVEST CHICKEN PAILLARD ROSEMARY, FIG & GRAPE AGRODULCE SAUCE ﬁ _@_
GRILLED SWORDFISH GREAMED LEEKS. CAPER BUTTER. FRIED LEEKS + SUPPLEMENT
INCLUDES THE FOLLOWING:

FREGOLA SARDINIAN COUS GOUS PASTA. GARDEN SOFFRITTO m

HOUSE sarLap £ L @ .

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 ¥
“Ealt

BOXED LUNCHES

WINTER HARVEST SALAD E
BABY SPINACH. GRILLED CHICKEN BREAST. DRIED CRANBERRIES

CHEVRE. PRALINE PECANS. BALSAMIC VINAIGRETTE

TURKEY WALDORF SALAD E E
RADICCHIO. BABY SPINACH. FREGOLA. GRAPES. GALA APPLES

SHAVED FENNEL. TOASTED WALNUTS. APPLE CIDER VINAIGRETTE

GOOD TIDINGS SAMMIE
BOAR'S HEAD TURKEY. DOUBLE-CREME 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
ALt
SALADS INCLUDE: CHOICE OF COOKIE

COOKIES:
OATMEAL WALNUT CRANBERRY
SNAPPY GINGER
DARK CHOCOLATE PEPPERMINT ¥

“Ea



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 GINNAMON WINTER COOKIES

DARK CHOCOLATE FINANCIERS. GANACHE. PEPPERMINT ﬁ_

WHITE CHOCOLATE PISTACHIO BUNDLES e

GOLDEN DARK CHOCOLATE BUCKEYES

PETITE CHRISTMAS CANNOLI. MASCARPONE CREAM. HOLIDAY SPRINKLES
RASPBERRY FILLED LINZER COOKIES

PETITE PUMPKIN CHEESECAKES. CRYSTALIZED GINGER

MINI COCONUT MACAROONS. GHOCOLATE DIPPED _*#_

BITTERSWEET GHOCOLATE POTS DE GREME. DEMI TASSES E

EGG NOG CREME BRULEES. DEMI TASSES
LEMON RASPBERRY BAR FINGERS -
PEANUT BUTTER BROWNIE FINGERS

PUMPKIN CHEESECAKE BROWNIE FINGERS ﬁ
“Hal™

[T

ATERING E2 ~RIENCES

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
CHOGOLATE ECLAIRS. SEASONAL PETITES GATEAUX TEA CAKES

PETITE COCONUT ROCHERS DIPPED IN CHOCOLATE. RUM & VANILLA CANELITZS
SABL]::S A LA CONFITURE FRAMBOISE. DARK CHOCOLATE SEA SALT BISCUITS

MORNING CROISSANT TRAY*

SERVES 12-15

ALMOND CROISSANTS. CLASSIC BUTTER CROISSANTS. PAINS AU CHOCOLAT
JAMBON HAM & GRUYERE GROISSANTS. 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
704.377.4202

1860 LINDBERGH STREET ' *PATISSERIE ITEMS BAKED WITH LOVE FROM OUR SISTER RESTAURANT COQUETTE
CHARLOTTE. NC 28208

WWW.SOMETHINGCLASSIC.COM CONSIDER PLACING YOUR SPECIAL ORDERS EARLY AS OUR BAKERY DOES HAVE
LIMITED CAPACITY DURING BUSY HOLIDAY BUSTLE




HOLIDAY COCKTAILS
GEESE A' LAYING

GREY GOOSE. PLUM. COINTREAU. PROSECCO

CRANBERRY BRAMBLE

BOMBAY SAPPHIRE. CRANBERRY. FRESH LEMON AND ORANGE JUICES

AUNT CLARA'S
CATERING EXPERIENCES BOURBON CREAM. CITADELLE GIN. CRANBERRY BITTERS. SIMPLE SYRUP

WINTER WHITE COSMOPOLITAN

SWI LLS & D ETAI LS WHITE CRANBERRY JUICE. TITO’S VODKA. COINTREAU
SOLSTICE SANGRIA

POMEGRANATE JUICE & ARILS. BRANDY. APPLES. BERRIES
THYME. STAR ANISE

PEAR BELLINI

PROSECCO & PEAR NECTAR

POMEGRANATE MULE
TITO'S VODKA. GOSLING GINGER BEER. POMEGRANATE JUICE & LIME
ROSEMARY. STRIPED STRAW

RUM-SPIKED APPLE-CRANBERRY TODDY
SLOW-SIMMER OF APPLE CIDER. CRANBERRY JUICE
ORANGES. STAR ANISE. CINNAMON. CLOVES. RUM

BAR PACKAGES +osous

STEMWARE IS ADDITIONAL

HOUSE WINE & BEER
PROPHECY WINERY VARIETAL WINES. SODAS. SPARKLING WATER
CORONA LIGHT. YUENGLING. MICHELOB ULTRA. PRESS SELTZERS

PREMIUM WINE & BEER

JONES VON DREHLE WINERY VARIETALS. SODAS. SPARKLING WATER

NODA HOPSADAISICAL IPA. MOTHER EARTH ENDLESS RIVER KOLSCH-STYLE ALE
CATAWBA WHITE ZOMBIE. PRESS SELTZERS

HOUSE FULL LIQUOR BAR

TITO'S VODKA. TANQUERAY. ESPOLON BLANCO. MAKER'S MARK
DEWAR'S. BACARDI SUPERIOR. BAR FRUIT. GINGER ALE. TONIC. SODA
PROPHECY WINERY VARIETAL WINES. SODAS. SPARKLING WATER
CORONA LIGHT. YUENGLING. MICHELOB ULTRA. PRESS SELTZERS

PREMIUM FULL LIQUOR BAR

KETEL ONE. ESPOLON BLANCO. BOMBAY SAPPHIRE. WOODFORD RESERVE
CHIVAS. BACARDI SUPERIOR. BAR FRUIT. GINGER ALE. TONIC. SODA WATER
JONES VON DREHLE WINERY VARIETALS. SODAS. SPARKLING WATER

NODA HOPSADAISICAL IPA. MOTHER EARTH ENDLESS RIVER KOLSCH-STYLE ALE
CATAWBA WHITE ZOMBIE. PRESS SELTZERS

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

DEPOSITS & PAYMENTS 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,
OUR DEPOSITS ARE NON-REFUNDABLE PAPER PRODUCTS, SERVING PIECES, STERNOS AND PRESSED APRONS AND SHIRTS

FOR YOUR SERVIGE STAFF.

$500 RESERVES YOUR DATE ON OUR CALENDAR
50% DUE 90 DAYS PRIOR TO YOUR EVENT

FINAL GUEST COUNT IS DUE 7 DAYS PRIOR TO YOUR EVENT

FINAL PAYMENT IS DUE 5 DAYS PRIOR TO YOUR EVENT
SALES TAXES

3.5% FEE CHARGED ON CREDIT CARD PAYMENTS
8.25% - FOOD & BEVERAGES

7.25% - FLORALS, RENTALS, SERVICE STAFF



SECURE YOUR HOLIDAY PARTY ON OUR CALENDAR BY SEPTEMBER 30,
RECEIVE A COMPLIMENTARY BUTLER PASSED HORS D’OEUVRES
AND A $10 GIFT CERTIFICATE FOR EACH OF YOUR GUESTS
TO ONE OF OUR SISTER RESTAURANTS: COQUETTE OR MARIPOSA

BUTLER PASSED HORS D’OEUVRES SELECTION
WILD MUSHROOM PALMIERS
SPICED PUMPKIN SOUP SIPPERS. CHives, CREMA
WARM BRIE PHYLLO TARTS. LINGONBERRY JAM
FRrRIED CHICKEN YULES. CRANBERRY GASTRIQUE. CrIispY CHILIS
BEET CURED DEVILED EGGS. SmokeD SALMON. PicKLED ONION. DILL
Fic & RicoTTA CROSTINI. OUR OwN HONEY. BALSAMIC GLAZE. CANDIED ORANGE
BAKED POTATO CHALICES. Crispy CREAMERS. CREME FRAICHE. CHIVES

CHAT WITH ONE OF OUR EVENT STYLISTS TODAY - 704.377.4202
NON-REFUNDABLE $500 DEPOSIT REQUIRED FOR PROMOTION - $1000 FOOD/BEVERAGE MINIMUM REQUIRED
WWW.SOMETHINGCLASSIC.COM

HOLIDAY
PROMOTION

CATERING EXPERIENCES




