
 
 

Themed Dinners 

 
Appetizers 

Service starts when guests arrive and lasts for 45 minutes. 
 

Combo Cheese, Fruit and Veggie Platter 
A section of two cheeses with crackers & Pineapple, Red Grapes, Strawberries & Baby Carrots, 

Cucumbers and Cherry Tomatoes with a dip. 
 

or 
 

Pub Munchies 
Sweet Potato Chips, a North Carolina grow Sweet Potato is tuned into Chef Rick signature Chip 

creation, Sweet and Spicy Almonds, Peanuts and Pecans,  
 

 
Family Style Salads (select one with themed dinner) 

Antipasto Salad (Italian Theme) 
Shredded Romaine, Red Onions, Celery, Cherry Tomatoes, Artichoke Hearts, Olives, Salami and 

Provolone Cheese. Tossed in a Basil/Balsamic Vinaigrette. 
 

Southwestern Cobb Salad (Southwestern Theme) 
Chopped Romaine, Diced Red Onions, Black Beans, Roasted Corn, Diced Tomatoes,  

Bacon and Avocados. Accompanied by a Cilantro/Lime Ranch Dressing. 
 

Asian Wonton Salad (Asian Theme) 
Baby Spinach with Celery, Red Peppers, Mandarin Oranges, Shredded Carrots and Bean Sprouts 

topped with Crispy Wonton Chips. Accompanied by a Toasted Sesame Dressing. 
 

Farmers Market Special (Southern Theme) 
NC/SC Field Greens mixed with Tomatoes, Cucumbers, Carrots, Red Onions, Fresh Chopped Basil 

and Toasted Garbanzo Beans. Choice of two dressings. 

 
Italian Theme 

Entrée (select one) 
Roasted Chicken Roulade 

Chicken is filled with a mixture of Prosciutto, Spinach and Fontina Cheese. 
Topped with a Tomato Pesto. 

 
Mediterranean Chicken 

Breaded Breast of Chicken Served with a Rustic Sauce made from Diced Tomatoes, Garlic 
Artichoke Hearts, Olives, Mushrooms and Oregano and Thyme. 

Lasagna Duo 
Meat/Red Sauce Lasagna as well as Roasted Garlic/Spinach White Lasagna. 

(would not select a starch, would receive both vegetable sides) 



 
Italian Theme (continued) 

Sides 
Starch 

Rosemary Fingerling Potatoes 
Orzo Pasta Pilaf 

Vegetable 
Roasted Vegetables 
Grilled Asparagus 

 

Bread 
Herb/Olive Oil Focaccia Bread 

 

Asian Theme 
Vegetable and Chicken Egg Rolls 

Egg Rolls are served with a Sweet n’ Sauce (can also make a spicy sauce) 

Chicken Satay Skewers 
Marinated slices of Chicken skewered and Grilled to perfection. Served with a  

Spicy Peanut dipping sauce. 
 

Wrap Station 
Start with Cold Leaves of Bibb Lettuce, 

Fill Lettuce with Beef, Chicken or Tofu Stir Fry. 
 

Asian Sides 
Steamed White / Brown Rice and Edamame. 

 
** If you like Sushi, since we last met I’ve added a vendor to my catering menu. So I could always add 

a Sushi platter into this mix or in-place of an item above. It’s real good Sushi! ** 

 
 

Southern Theme 
Pulled Pork and Pulled Chicken BBQ 

A Southern Treat, Slow Smoked then pulled Pork and Chicken. Served with award winning BBQ 
Sauces and Mini-Rolls. 

 
Roasted Sweet Potato, Black Bean and Corn Salad 

Roasted Sweet Potatoes, Black Beans and Corn Mixed in a Chipotle Lime Dressing. 
Topped with freshly chopped Cilantro. 

 
Apple Coleslaw 

Diced Tart Apples are included in a mixture Cabbage and Carrots. All of this is 
tossed in a Sweet and Sour Dressing. 

 
Ivey Southern Green Beans 

Freshly Steamed Green Beans are mixed with Dried Cranberries and Toasted Almond Butter Sauce.  
 
 
 



 

 
Southwestern Theme 

Ground Beef and Cheese Enchiladas 
Enchilada Casseroles served with Red and Green Sauces, Lettuce, Olives and Sour Cream. 

 
Quesadilla 

A selection of Chicken and Grilled Vegetable Quesadillas with all the fixings. 
 

Green Chili Hominey 
White Hominey mixed with a Yellow Squash, Diced Tomatoes, Green Chili and Red Peppers. 

Mixture is roasted then served with Lime Juice and Cilantro. 
 

Chips and Salsa 
Freshly made Tri-Color Corn Tortillas served with Salsa. 

 
Southwestern Sides 

Spanish Rice, Refried Beans or Black Beans. 
 

Dessert 
 

Italian Lemon Cream Cake (Italian Theme) 
Mango Chimichangas / Mixed Berry Empanadas (Southwestern Theme) 

Asian Five Spice Chocolate Cake with Candied Ginger Cream (Asian Theme) 
Bread Pudding w/Raisins and Vanilla Ice Cream (Southern Theme) 

 

 


