Other Chargecl Services

Tlﬂc Lakchousc and the caterer allow guests to Proviclc their own
alcohol Products....our revenues are earned ’cl'lrough an alcohol
surcharge which includes the handling, ice, mixers, etc.

Uﬂopened containers are returned to the client.

AlCOl’)O] revenues are surclﬁargecl as FO”OWS:

Minimum charge $5 Perguest.‘beer onlg with clisPosab]es
Wine and beer..mix of glass ware and disposab]es...$ io

Wine ancl/or beer and alcohol & appropriatc mixers...$ 16

Cai(e fee 1 .50

Cl’xampagnc toast...$?
Coffee....52

Sodas as beverage...ﬁiz

Lcmon Ju]cp Funch $2

Gingered Feach Funcln $2
Bartenders $25 per hour...minimum & hours..includes set-up and c]ean~uP Additional

bars..$1 50

Wedding fee: $300
Our weclding executive Plaﬂs and works with clients to ensure

a Pchcct dc]ivcrg..this person serves as the wcdding captain

For Planning purposes: a tent, !ighting and ceremony seating fori120
would run approx: $1900 from (ar‘hcu] shcltcr} and $2300 from (Pro' Partg)

Receptions exceecling four hours are charged $250 per additional hour.

Service charge is 22%to 25% depending on type of service and set-up

NC taxis 6.75



HOT AFFETIZER STATIONS. (or as entree)

Crepe station.. luxurious Fi”ings
Lump crab cakes..tabasco aioli
[~ xotic raviolis .lots of choices
]talian calamari , herb tempura mushrooms & cauliflower..marinara
[ried Ogsters...accompaniments
Wings...exotic seasonings or chicken fritters
Conch Frit’cers..spicy mango mustard
\/cgctables tempura...ponzu and ginger dip
Cajun Grouper Fingers...lcried
Searedjumbo Sca”OPs“PCPPCr é»gar!ic crust
Tl‘nai Duck Bites..orange and !cmongrass glazc
$6 - $12 per guest as appetizer

SFECIALTY MEATBALLS

Bison meatballs with chipot]e & red wine
Ground | _amb K efta.. ] urkish sPices
\/ca] Mcatba”s..Marsa]a
]talian fennel sausage bites
Venison balls with Parsley) onion & red wine
Turkeg and mushroom meatballs
Cl’!ickcn~onion~aPP]e~curr3 cream
\/egetarian Meatba”s with curry cream
$4to $6 per guest

CHILLED AFFETIZER FEATURE.S.iced
Chilled shrimps.‘cocktail horseradish

| obster carpaccio..shcrrg drizzle and grainy mustard oil
Shaved tenderloin medallions...cracked pepper and balsamic oil
Raw ogster cocktail..tabasco marinade and crackers
(eviche of sca”ops and calamari
Sashimis and | atakis & [~ damame... wasabi, ginger & ponzu
$7 to$17 per guest



FLATTERS

Euro~[>ate' Flatter...toasted Pistaclnios, cornichon, sliced pears and

fresh Figs (in season), croustinis
Warm Brie in Fastry..app]e -~ blucberrg chutney

Multi \/egetab]e E_vent..Gri“ccl and roast vegetables, marinatecl,
smoked and blanched vcgetables...dips and dressings

Che]cs choice fruits and cheeses..wonderful flavors & varieties...some

exotics and domestics..blossoms and buds {:orgarnislﬂ

Raw vegetab]e Platter.‘.seasonal Picks, crushed avocado sPreac{,

colored bulb tomatoes in hcrbs...grccn goddcss dip
Smoked Salmon Flatter..home-smoked with birch ...aioli and capers

Mediterranean Antipasto Fla’cter..gin soaked olives, oregano~garlic olivesj

shaved salami and Farma ham..checses, peppers, Picucs, Pesto, crustg bread
Carved [Ham with chili glaze, bread and butter Picklcs..crusty bread
Me]on Plat’cer ..red and ye”ow watermelons, green me]ons ancl others‘.mint buds

Deviled Egg Flat’cer.“FicHed Okras, Blaci@ege Fea salsa.buds and flowers

$4 to $8 Pcrguest



SALADS

(Caesar salad..hand made dressing..recl onion & croutons
Girilled Caesar Salad...romaine hearts, dressed and wood gri”e&
Eggplant~6reei< Salad... onion, tomato, oregano, cukes, Feta, lemon c{rsg
Che]c‘s salad..traditional and seasonal toppers, blossoms and buds!

Big City Salad..spring greens, pancetta, sPiced wa]nuts, Peccorino,
pears, grapes, pepper & balsamic

Capri Salad ...red and 36”0W tomatoes, fresh mozzarella, basil & balsamic
Five \/cggic (Cole Slaw..colorful...traditional cider clrcssing
Ca]hcornia SPinach Salad..watcrcress, napa, red onion, Pineapple, Asian clressing
SOu’chcm Corn Salaclj Pickled oi<ra, green tomato, herbsj pcPPers...creo]e drsg.
]:resh Avocac{o~Mango Salac{.‘ bibb hear‘ts, macadamias) citrus~honey clrsg‘

APPIC Salad..Pecans) raisins, ce]erg, cheddar cubes, citrus mayo

r“lancl cut Sa]sas: ..Mango sa!sa, Fico de Ga”o, Mc]on Fire and lce,
Grecn tomato~bacon, Gri”ed \/eg salsa, B]aci@ege pea salsa

FREFAKED SALADS Fasta salad, Tal)ou!clﬂ, Fotato Salad, E_gg Sa!acl,
Cl’licken Salac!, Sl‘lrimp Salaé, [Hummus, [ruit 5alad.<a” hand made with

herbs & rustic aPPeal.. edible blossoms & buds to gamish

$5 to $7 per guest



STUFFED SFECIALTIES

For’cabe“asi..cheeses, onion, garlic, sundrg tomatoes, fresh herbs & spicc
Eggplant halves....cheeses, roma, parmesan, onion, italian fennel sausage, marinara
Zucchinis‘..‘omon, peppers, parmesan, romas, crumbs, garlic, Pars]eg
Butternuts, Candy roasters and SPag}‘netti Squash..istuﬂcing of aPPle, onion,
curry, rice, celerg, cream, gar]ic and thgme
Fotatoes....chive, bacon, cheeses, garlic, Parsley & rosemary
Fcppcrs... all colors...tomatoes, cheese, chorizo sausage or seafood, rice
Koma tomatoes..spinach, garlic, crumbs, goat checse, virgin oil

$3 to $7 Perguest

SIDES

SPring vegetables‘..f)ea Pods, asparagus, onion, carrot
Summer vcgetables...siivcred peppers, cabbagc, squashcs, onion, herbs
European little green beans with fresh basil & tarragon
Koast vegetables..%erb crusted beetsJ carrots, turniPs & fall crops
F]orcts..blanchcc{ cauliflower and broccoli with gar]ic and herbs or hollandaise
$3 to $4 Pergues’c

MORE. SIDES

Jasmine rice with wild rice
Saffron Risotto
Mushroom Risotto
Mexican Kice
Six PBean Bake
Koast Corn E_ars
Roast Rccl Fotatocs

Mashed potato varieties
SOrghum sweet Potatoes‘.rum glaze
Fasta with alfredo
F’as’ca with bu’cter, herbs & parmesan
$2 to $4 per guest



BARBPECUES & FISHFRYS
T"’]ickorg smoked Pork...E_NC vinegar sauce & KC sweet sauce

Smoked Fork Loin...jerk sPiced, PineaPPle mango chutneg
Smoke-Roast Prime Rib...mustarcﬁgarliechipot]e crust
BBQ‘goung | amb...oak wood ..wine and rosemary marinade
BBQ/Chickensmwoo& smoked...Pu”ed and carved at service
Turkcgs...smokcd and beer-cider brined...Mango BBQ/Saucc
Smoked Ducks... T ea, Citrus & APP]C wood smoked
Barbecued Ehrimp...cajun butter & crab boil sPices..Peel on
Smokcd T rout filets or gri”ccl trout Fiicts..capcrs, butter & lemon
ried Catfish Station..spiced crust..green tabasco lemon sauce
Fried Grouper Stationi...Mango 5a]sa... lemon sauce
BBQS are Priced in Packages w/ sides & bev...$23 to $35 per guest

HOUSE. DESSERTS
Cobblers: APP]e, Feach, B]ueberry
Fies: K<39 lime Pie, APP[C Pic
Cakes: Choco]ate Mousse Cakc, Carrot Cake, Strawberrg Slnortcake

(ustards, (ream Prulees, [lans
(Gourmet Cookics and Prownies

$3to $6 per person



MEDITERRANEAN THEME

Blanched florets and crisP vegs ..creamy tahini-white bean-lemon sPread
Flatter:\/\/arm brie in phyllo... pineapple-pomegranite chutne ,
phyhe.. pincappie-pomeg, Y

F]atter‘.gorgonzola stuffed dates and Figs, sPicecl Pistachios fygrapes

Buﬁcct

Romaine l’lear’csi.ﬂcc’ca, tomatoes, o]ivesj red onion, lcmon~oregano &rsg.

Smoked Salmon...grapcvinc smokc&..grape ]caves, caper berries & fennel

invirgin oil
Leg of Lamb and Moussaka...(stewcd cggplant and lta]ian sausage)
5agron risotto..or parmesan Polenta
Crustg bread and butter
lce tea and water

$44 Plus tax and service cEarge



ITALIAN THEME

Canape..]talian white bean Puree..crack]ings and rosemary in endive
Crispg Ca]amari, mushrooms and cau]iﬂower..‘tempura crisPecl.‘.]ive station
Bumcmcct
Fiat’ccr, shaved Prosciutto, gorgonzo]a, spiccd walnuts, cantaloupc
(Caesar Salad with some arugu]a , croutons and good clrsg.
Stugcd / ucchinis...onion, cl‘vecses, crumbs, romas, herbs
Chicken Sca”opini...Portabe”a, sage, basil & marsala
Linguine“.Pars]eﬁ and Parmesan..AlFre&o on the side
(Ciabatta Bread and butter
lce tea and water

$45 Plus tax and service charge



LOUSIANATHEML

(Combo APPc’cizerFrom the anr’cer: Chilled Ogster (Cocktail w/tabasco
Boi]ed Shrimp and Crawgish (cajun Havor)..side of horseradish sauce

Sharp ChCCSC sPread, craci(ers, graPes

Bumcmcct

Crab and Artichokc Qpiclﬂc

T omato Platter & chopt bacon, little grean beans, basil, grainy viniagrette
Cajun shredded pepper slaw
Chicken [ toufee & Girilled Andouille, Pecan Rice
(Candied sweet potato with sorghum and rum
French rolls and butter
|ce tea and water

$46 Plus tax and service charge



SOUTHERN THEME

]ntcresting s}warp cheese blends w,/ pecan crust..crackers..strawberries égrapes

| ive Station

Frie& Oys’cers, fried green tomato bi’ces, & okras...Peach remoulade
Buﬁcct
Combo F]atter: deviled eggs & smoked mushrooms
Carved ham with mustard-chili crust, biscuits & sPicg tomatojam

Crudi’ce of multi color peppers and herbed cukes s celerg & carrot stix
.green goddess dip

Shrimp and (rits...(side)... gumbo gravy..
(Collards with onion, vinegar & fatback
lce tea and water

$46 Plus tax and service charge



AMERICAN THEML

Chilled s}‘lrimp with horseradish cocktail
(rab stuffed mushrooms

Bumcmcct

[ ruits and cheeses, domestics and exotics, berries, grapes & melons,

blossom !’DUCIS and Ccllblﬁ HOWCFS

Big Citg Sa]ad...spring greens, pancetta cracuings, sPiccd wa]nuts,

pears, peccorino cheese, grapes and balsamic drsg,

The vegs: green beans w/ basil & bacon... grilled vidalias & boiled peanuts
Proiled roma tomatoes with garlic-parmesan-parsley & crumbs
Parmesan Mashed Potatoes
Prime Rib ...carved by the chef... horseradish cream

Crusty Ko”s and butter

lce tea and water

$47 Plus tax & service charge



