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, BURGERS OR CHICKEN
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CRAB CAKES
CHICKEN CORDON BLUE BITES
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% NEW 2010 ITEMS
COLD SMOKED SALMON

IVEY “WINGS” 5 SIGNATURE SAUCES
.

%

SPINACH ARTICHOKE DIP

MINI-SLIDERS , BBQ
CHICKEN SATAY SKEWERS

MEDITERRANEAN DIP TRIO
SHRIMP COCKTAIL

-
-

.

CoLD SALADS & PLATTERS

ROASTED SWEET POTATO, BLACK BEAN

EXPERIENCE AT THE IVEY. A GRADUATE OF JOHNSON

8& WALES'S CHARLOTTE CAMPUS
GALLEY THAT OFFERS LOW MINIMUMS AND A VERY

10 YEARS OF FOOD SERVICE EXPERIENCE TO THE
FLEXIBLE MENU SELECTION PROCESS.

TABLE.
THE IVEY KITCHEN IS A FULL-SERVICE CATERING

CHEF RICK DOBROWSKI LEADS THE CULINARY
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COBB SALAD
SPINACH SALAD
CHEF SALAD
FRUIT PLATTER
CHEESE PLATTER
VEGETABLE CRUDITES
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CAPRESE SALAD
ASIAN PASTA SALAD

& CORN SALAD
CHICKEN CAESAR SALAD
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ANTIPASTO SKEWERS

HoT & COLD APPETIZERS
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TACO BAR
BALL PARK CONCESSION

STUFFED PORK LOIN
PASTA STATION
WOK STATION
PiTA STATION
SHRIMP SKEWER AND A DESSERT

% NEW 2010 ITEMS

’

BEEF TENDERLOIN
ROASTED TURKEY BREAST
PoTAaTO BAR
SUSHI ROLLING STATION
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, SPANISH RICE AND A DESSERT SELECTION.
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LAVA CAKES

CARROT CAKE
RED VELVET CAKE

WEDDING REHEARSAL DINNERS

EXAMPLES OF A FEW THEMED BASED MENUS.

SOUTHWESTERN
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DESSERTS

MIXED FRUIT COBBLER
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ITALIAN LEMON CAKE
MIXED CHEESECAKE PLATTERS

% NEW 2010 ITEMS
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, BLACK BEAN SALAD
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CHICKEN TORTILLA SOUP OR SOUTHWESTERN CHOPPED SALAD, BEEF & CHEESE ENCHILADA

CASSEROLE
MIXED FIELD GREEN SALAD, SWEET POTATO SALAD, APPLE SLAW,

HOT & SOUR SOUP OR WONTON SALAD, STIR FRY, EGG ROLL
PULLED PORK SLIDERS AND BANANA PUDDING.

SELECTION.

ACTION STATIONS

SOUTHERN

ITALIAN
CAESAR SALAD OR MINESTRONE SOUP, MEAT AND WHITE LASAGNA
L

ASIAN






