
 

Sample Menu Two 

Based on 100 

 

Passed 

Mesquite Smoked Turkey with Grapes and Pecans on Party Breads 

Grilled Vegetable Cakes with Sandwiches Tomato Aioli 

Buffet 

Sweet Potato Cake Topped with Carolina Barbeque and Cajun Aioli 

Petit Filets of Chicken Picatta 

Tri-Colored Pepper and Sausage Stuffed Mushrooms 

Tri-Colored Tortellini with Pancetta Roasted Peppers and Peas in a Parmesan Cream Sauce 

Grilled Pork and Apple Skewers with an Asian Sweet Chili Sauce Glaze 

Seafood Display  

Large Shrimp with Traditional Cocktail Sauce 

Crab Cakes with Cajun Aioli 

($25.95 per person) 

 

 



 Wait Staff 

Based on a 2 Hour Set Up, 3 Hour Event, 1 Hour Clean Up 

1 Chef, 4 Servers, 1 Bartender, 1 Busser @ $150 Each = $1,050.00 

Beverage 

Based on a 3 Hour Event 

Standard Non Alcoholic Beverage Package to Include Pepsi, Diet Pepsi, Sierra Mist and 

Bottled Water = $3.95 pp  

Standard Beer and Wine = $12.95 pp  

*Up Grade to Premium Package = $14.95 pp 

OR 

**Client to provide their own non alcoholic and alcoholic beverage for Bon Appetit to serve = 

$300.00 Liability/Corkage Fee  

1 Complete Bar Set Up To Include Coolers, Metal Tubs for Beer, Ice Challises, Ice Scoops and 

Wine Tool = $50.00 

Ice = $50.00 

*Beverage Not Included in Quote*Beverage Not Included in Quote*Beverage Not Included in Quote*Beverage Not Included in Quote    

Glass Ware/Plate Ware 

Glass Dinner and Dessert Plates, Dinner and Dessert Forks, Dinner Knife, Glass Goblet for 

Beverage, Wine Glass and Linen Napkin @ $3 pp = $300.00 

Decorative Package = $100.00 

 

Menu Based on 100 Guests 

Food @ $18.95 pp = $1,895.00 

Wait Staff = $1,050.00 



Beverage = TBD 

Glass Ware/Plate Ware = $300.00 

Decorative Package = $100.00 

Rental Coordination Fee = TBD 

Tax = $154.91 

Total = $3,499.91 

 

 

  


