The Lakel“louse Loclgc & SPa Catcrcr - Chcmc Laric Lindscg
828-551-4828

HOT APPETIZE R STATIONS. (or as entree)

Crepe station..luxurious {:i”ings
|_ump crab cakes..tabasco aioli
P
[~ xotic raviolis .lots of choices
Jtalian calamari, herb tempura mushrooms & cauliflower..marinara
P
[ried Ogsters...accompaniments
Wings...exotic seasonings or chicken fritters
S &
Conch Fritters..spicg mango mustard
Ve ctables tempura..ponzu & ginger di
g P P gingeraip
Cajun GrouPerFingers...pried
Seare&jumbo sca”oPs..PePPer & garlic crust
T hai Duck Bites..orange & lemongrass glaze
gt bt g
$6-%$12 per guest as appetizer

SFECIALTYMEATDALLS

Bison meatballs with cl‘iiPotIe & red wine
Grround | amb Kefta.. T urkish sPices
\/eal Meatba”s..Marsala
[talian fennel sausage bites
\enison balls with Parsleg, onion & red wine
Turkeg & mushroom meatballs
Chickers«onion~aPPIe~curr5 cream
\/egetarian Meatballs with curry cream
$4to $6 per guest

CHILLEDAFFETIZERFEATURES. iced
Chilled shrimps..cocktail horseradish

| obster carPaccio‘.sherrg drizzle & grainy mustard oil
Shaved tenderloin medallions...cracked pepper & balsamic oil
Raw ogster cocktail...tabasco marinade & crackers
(eviche of sca”ops & calamari
Sashimi’s & | amaki's & [~ damame... wasabi, ginger & ponzu
$7 to $17 perguest



PLATTER

[Curo-Fate' Platter..toasted pistachios, cornichon, sliced pears & fresh figs (in season), croustinis
Warm Brie in Pastry.apple - blueberry chutney
Multi \/egetable [ vent...Grilled /roasted vegctab]cs, marinated, smoked & blanched vcgctablcs..dips & dressings
(Chefs choice fruits & cheeses..wonderful flavors...some exotics & domestics..blossoms,/buds Forgamish
Kaw vegetab]e Platter...seasonal Picks, crushed avocado sPreacl, colored bulb tomatoes in herbs...grecn goclcless
dip
Smoked Salmon [latter..home-smoked with birch ...aioli & capers
Mediterranean Antipasto Fiatter‘gin soaked olives, oregano~garlic olives, shaved salami & Parma ham..cheeses,
peppers, pickles, pesto, crusty bread
Carved [Ham with chili glaze, bread & butter pickles..crusty bread
Melon Plattcr red & ge”ow waterme]ons, green melons & others..mint buds

Deviled Egg Platter...Pickled Okras, Blacl«ege Fea salsa.buds & flowers
$4to $8 per guest

SALADS

(Caesar salad. home made dressing..red onion & croutons
Girilled Caesar Salad...romaine hearts, dressed & wood gri”ecl
Eggp]ant-crcek Salad... onion, tomato, oregano, cukes, feta, lemon dressing
(Chef's salad. traditional & seasonal toppers, blossoms & buds!
Big Cit9 Sa]ad.‘springgrecns, pancetta, spiccc{ walnuts, Peccorino, pears, grapes, pepper & balsamic
Capri Salad ... red é»gc“ow tomatoes, fresh mozzarella, basil & balsamic
Five \/eggie Cole Slaw..colorful.. traditional cider clressing
California SPinach Salad..watercress, napa, red onion, PineaPPIC, Asian dressing
Southem Com Salac{, Picl(led o‘(ra, green tomato, herbs, PePPers..‘creole c{ressing
Fresh Avocado~Mango Salad.. bibb hearts, macadamias, citrusJ‘noneg clressing
APPIC Salac{..Pecans, raisins, cc]ery, cheddar cubes, citrus mayo

[Hé cut Sa]sas: ‘.Mango salsa, Pico de (Gallo, Melon [Fire & |ce,
Green tomato-bacon, Gri”ed \/eg sa]sa, Blac‘eeye pea salsa

FKEFAKED 5ALAD5 Fasta salad, Tabouleh, Fotato Salacl, Egg Salad,
Chici(en Sa!ad, 5}1rimP Salad, Hummus, I ruit Sa]ad‘.a” home made with

herbs & rustic aPPeaI.. edible blossoms & buds to gamish
$3to $7 Pcrguest



STUFFED SFECIALTIES

FPortabellas...cheeses, onion, gar]ic, sunclrg tomatoes, fresh herbs & sPice
Eggplant halves...cheeses, roma, parmesan, onion, italian fennel sausage, marinara
/ ucchinis....onion, peppers, parmesan, romas, crumbs, gar|ic, Parsleg
Butternuts, Céy roasters & Spaghetti Squash..‘.stuging of aPPle, onion, curry, rice, celerg, cream, gar]ic &
thgme
Potatoes....chive, bacon, cheeses, gar]ic, Parsleg & rosemary
FePPers.‘. all colors...tomatocs, cheese, chorizo sausage or sealcoocl, rice
Koma tomatoes‘.spinaclﬂ, garlic, crumbs, goat cheese, virgin oil

$3to $7 Pcrguest

SIDES

SPring vegetables..‘f)ea Pods, asparagus, onion, carrot
Summer vegetables...slivere& peppers, cabbage, squashes, onion, herbs
European little green beans with fresh basil & tarragon
Roast vegetables..lﬂerb crusted beets, carrots, turniPs & fall crops
Fiorcts‘.blanchec{ cauliflower & broccoli with garlic & herbs or hollandaise
$3 to $4 per guest

MORE SIDES

Jasmine rice with wild rice 5agron Kisotto Mushroom Risotto
Mexican Kice Six PBean Bake Roast Cormn [~ ars
Roast Red Potatoes Mashed potato varieties SOrghum sweet potatoes..rum glazc
Fasta with alfredo Fasta with butter, herbs & parmesan

$2 to $4 Perguest

BARBECUES & FISHFRYS
Hickory smoked Pork...ENC vinegar sauce & K sweet sauce

Smol«i& Pork Loin...Jerk sPicecl, PineaPPIc mango chutncg
Smoke~Roas‘c Prime Rib...mustarcl~gar|ic~chipotle crust
BBQyoung Lamb...oak wood ..wine & rosemary marinade
BBQ/Chickensmwood smoked...Pu”ed & carved at service
Turkeys...smoked & beer-cider brincd...MangO BBQ/Sauce
Smoked Ducks... T ea, Citrus & Apple wood smoked
Barbecued Shrimp...cajun butter & crab boil SPiccs..Pcel on

moke rout tilets or grilled trout tilets..capers, butter & lemon
Smoked T rout fil grilled fil pers, b |
Fried Catfish Station..spiced crust..green tabasco lemon sauce
[ried Grouper Station....Mango Salsa.‘. lemon sauce
BBQS are Priced in Packages w,/ sides & bev....$2§ to $35 Pcrguest



HOUSE DESSEFRTS
Cobblers: APPIC, Feaclﬂ, Biueberrg
Fies: Keg lime Pie, APPIC Pie
Cakcs: Chocolate Moussc Cake, Carrot Cake, Strawberry ﬁhortcakc
(ustards, Cream Brulees, Flans
Gourmet (ookies & Prownies
$3to $6 per person

MEDITE RRANEF AN THE ME

Blanched florets & crisp vegs ..creamy tahini-white bean-lemon sprea&
FlatterWarm bric in Plﬂgno... PincaPPIc-Pomegranate chu’mey,
Flattcr‘.gorgonzola stuffed dates & Figs, sPiced Pistachios & grapes

bui:Fct

Romaine hearts.. feta, tomatoes, olives, red onion, lemon~oregano dressing
Smoked Sa!mon.‘.grapevine smoked..grape Ieaves, caper berries & fennel in virgin oil
Leg of Lamb & Moussaka...(stewec{ eggplant & ltalian sausagc)

Saﬁcron risotto..or parmesan Po]enta
Crus’cy bread & butter
]cc tea & water

$44 Plus tax & service charge

ITALIAN THF ME

CanaPe.‘]taIian white bean Puree..cracklings & rosemary in endive

Crispy (alamari, mushrooms & Cau!iﬂower.‘.tempura crisPecl...Iive station

Eugct

Flattcr, shaved Prosciutto, gorgonzola, sPiceci walnuts, cantaloupe
(aesar Salad with some arugula , croutons érgoocl ciressing
Stuffed Zucchinis...onion, cheeses, crumbs, romas, herbs
Chicken 5ca”opini.‘.Por‘cabeHa, sage, basil & marsala
Linguine...Parsleg & Parmesan.‘.AlFrec}o on the side
(iabatta Pread & butter
]ce tea & water

$45 Plus tax & service charge



LOUSIANA THEME
(Combo APPetizerFrom the anrter: Chilled Ogster (ocktail w/tabasco

Boi]cd Shrimp & Crawgislﬂ (cajun ﬂavor)..sicle of horseradish sauce
Sharp cheese spreaé, crackers, grapes

Buﬁcct

(Crab & Artichoke Qpiche
T omato Plat’cer & chopt bacon, little green beans, basi], graing vinaigrette

Cajun shredded pepper slaw
(Chicken [ toufee & (Grilled andouille, Pecan Rice
(Candied sweet potato with sorghum & rum
French rolls & butter
lce tea & water

$46 Plus tax & service c!narge

SOUTHERN THEME.

]ntcresting sharP cheese blends w,/ pecan crust..crackers..strawberries égrapes

Live Station

Frie& Ogs’ccrs, fried green tomato bites, & okras...pcacln remoulade

Buﬁcct
Combo F]atter: deviled eggs & smoked mushrooms

(arved ham with mustard-chili crust, biscuits & spicy tomatojam
Cruc{ités of multi color peppers & herbed cukes , celery & carrot stix .green goclcless le
SHrimP & (rits..(side)... gumbo gravy..
(Collards with onion, vinegar & fatback
lce tea & water

$46 P!us tax & service charge



AME RICAN THEME
Chilled sErimP with horseradish cocktail

Crab stuffed mushrooms

Bumcmcct

Fruits & cheeses, domestics & exotics, berries, grapes & me!ons, blossom buds & edible flowers
Big Citg Salad..spring greens, pancetta cracHings, sPiced walnuts, pears, Peccorino cheese, grapes &
balsamic dressing
The vegs: green beans w,/ basil & bacon... gri“ec{ vidalias & boiled peanuts
Broilcd roma tomatoes with garlioparmcsarvpars!cg & crumbs
Farmesan Mashe& Fo’catoes
Frime Rlb ...carved bg the chef...horseradish cream
Crustg Ro”s & butter
lce tea & water

$47 Plus tax & service charge



OTHER CHARGED SERVICES

The Lakehouse & the caterer allow guests to Provide their own

alcohol products....our revenues are earned througlﬁ an alcohol
surcl'xarge which includes the %andling, ice, mixers, etc.

Unopened containers are returned to the client.

AlCOl’lO] revenues are SUFC}‘IaFng as FO”OWS:

Minimum charge $5 Perguest..beer onlg with disposables

Wine & beer ..mix of glass ware & disposablcs...$ 10
Wine &/or beer & alcohol & aPProPriate mixers...$16

Cakc fee 1 50
Cl’xampagne toast...$?%
Cogee ..... $2
Sodas as bcverage...fpl
[ emon Ju]ep Funch $2
Gingered Feach Funch $2
PBartenders $25 per hour...minimum 6 hours..includes sct-up & c!can—up Additional bars...$ 150

Wedding fee: $300
Our wedcling executive Plans & works with clients to ensure

a Pchect dc]iverﬁ..’chis person serves as the wedding captain

For Plaﬂning purposes: a tent, lighting & ceremony seating fori20
would run approx: $1900 from (ar’mcu! sheltcr} & $2%00 from (Pro‘ Partg)

Receptions exceecling four hours are cl'largec{ $250 per additional hour.

Service cl'xarge is 22%to 25% clepending on type of service & set-up
NC taxis 7.75



