“Tis the Season to Celebrate!
Reserve our full service café or have us cater to your desired location. Full ABC Permits.

Our Best Selling Holiday Menus

Additional Catering Menus Available. ++Prices do not include taxes, gratulties and applicable service charges.

Home for the Holidays Deck the Halls Cena di Natale =
Dinner Buffet Hors U'oeuvres Dinner Buffet
European & Domestic Cheese
Fresh Garden Salad Fresh Garden/Caesar Salad
Bacon Wrapped Scallops = ,
— Roast Beef — N - Tortellini Alfredo ——
Rotisserie Chicken Classic Lasagna
Country Green Beans Buffet Dinner Buttered Broceoli
Honey Glazed Carrots Fresh Garden Salad Green Bean Almondine
Garlic Red Mashed Potatoes . Slow Roasted Prime Rib of Beef Garlic Bread —
Fresh Baked Rolls Champagne Chicken Sweet, Unsweet Tea & Water
Sweet, Unsweet Tea & Water Roasted Vegetables $19.95
$17.95 Sautéed Asparagus
Herb Roasted Potatoes
T S TR R 58 Fresh Baked Rolls e
Dashing Dinner SHEEh Uns¥§ ;tS"I[“Jea S later Coastal Christmas
Dinner Buffet Dinner Buffet
Fresh Garden Salad -~ Fresh Garden Salad | o
Carved Kahlua Glazed Ham S Surf & Turf
Carved Turkey Breast | Filet Mignon with choice of:
Roasted Vegetables Shrimp Skewer or Crab Cake
Sautéed Brussel Sprouts Grilled Asparagus s
with Crumbled Bacon Roasted Fingerling Potatoes
Sweet Potato Casserole Fresh Baked Rolls
Fresh Baked Rolls Sweet, Unsweet Tea & Water
Sweet, Unsweet Tea & Water $38.95 with Shrimp Skewer
$20.95 $43.95 with Crab Cake -

To contact us and for additional menu options:

_ 4647 Main St, Shallotte, NC 28470 e
010.755.6642 ext. 2 @t(tgry)/c
caTeRING (7 evenTs artcateringsales@atme.net reony

www.artcateringevents.com

Yy



Bt Your Oon Hoors Docurcs Tioly

~ Reserve our full service café or have us cater to your desired location. Full ABC Permits.
Serving parties of 40+ people. *Menu includes Sweet & Unsweet Tea and Water* .

510505

Choose 3:
Fresh Vegetable Display Roasted Corn Dip
Classic Bruschetta Mini Ham Delights
Chilled Spinach Dip Mini Turkey Delights
& BLT Stuffed Cherry Tomato Hot Spinach Dip =
Cream Cheese Stuffed Cherry Tomato Meathalls: .
Traditional Hummus Teriyaki, BBQ, Jerk,
Classic Deviled Eggs Swedish, Portobello Stroganoff
Pinwheels -
= Choose 3: _
Elegant Fruit Display Bacon Delights
Fresh Veggie Shots Bacon Wrapped Water Chestnuts =
Assorted European & Domestic Cheese Hot Artichoke Dip
Prosciutto Wrapped Honeydew Melon Raspberry Coulis Baked Brie
Mini Country Ham Biscuits Kahlua Pecan Baked Brie
Pimento Cheese Stuffed Celery Chicken Pineapple Kebabs -
Strawberry Preserve Cheese Ring Chicken Wings:
Mini Cheese, Herb & Smoked Salmon Biscuits Buffalo, Teriyaki, Jerk
Pimento Cheese Balls
Choose 2.
Smoked Salmon Platter Crab Cakes Slider Quesadilla Station
Prosciutto Wrapped Asparagus Burger Slider Pasta Station
Assorted Tartlets Carolina BBQ Delights . -—
Profiteroles Fish & Chips SRR lls A\ C s
Chicken & Waffles Bacon Wrapped Scallops Top Round of Beef
Marinated Chicken Tenders Mini Crab Cakes Honey Roasted Ham
Coconut Fried Shrimp Lobster Mac & Cheese Roasted Turkey -~
Jumbo Stuffed Mushrooms Smashed Potato Bar Pork Loin
Spanikapitas Biscuit Bar
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-~ Flooliday Drink Noerws

“Tis the Season to Eat, Drink & Be Merry!

Hot Beverage Bar =
3.00pp

Hot Chocolate, Coffee & Cider

Served with Creamer, Sugar, Marshmallows, Peppermint, Cinnamon & Caramel
(Parties of 40/60/80)

SPIKE it with Baileys, Peppermint Schnapps, Kahlua, Dark Rum & Vodka
Additional 2.00pp

Signature Drinks
4.00pp | perdrink | Minimum 50 Guests

Holiday Sangria Merry Margarita
White Wine, Cider, Fresh Fruit Cranberry Juice, Lime Juice, Tequila, Triple Sec
Cranberry Pomegranate Bellini Cranberry Mimosa -

Cranberry & Pomegranate Juice with Champagne  Cranberry & Orange Juice with Champagne

Martinis
Add 5.00pp with Bar Package | 12.00pp without Bar Package | Minimum 50 Guests
Candy Cane Pineapple Upside Down Cake
Vodka, White Creme de Menthe & Cranberry Malibu Rum & Pineapple Juice topped B
Juice rimmed with Crushed Candy Canes with Grenadine
Fo LC.raane'rryCCosbmo x Blue Snowflake
o P RS PILRIY S White Rum, Pineapple Juice, Blue Curacao & ©
: Coconut Créme rimmed with Coconut Flakes
The Grinch

Vodka, Sour Apple Pucker

To contact us and for additional menu options:
- 4647 Main St, Suite 6, Shallotte, NC 28470 | 910.755.6642 ext. 2
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