*Below pricing does not include 10% Delivery Fee, Gratuity, or Tax. (Gratuity will vary by order)

*Please contact your sales representative at least 7 days prior with your order. We will place the order for you and add the total to your
event bill. Catered events cancelled within 5 days are subject to a 50% cancellation fee.

BREAKFAST

15 Person Minimum
Includes fresh fruit salad, topped with berries

Queen City Continental
Chef’s assortment of seasonal breakfast breads, muffins,
petite croissants, whipped honey butter, spiced fruit compote

QC Breakfast
Scrambled eggs, applewood brown sugar peppered bacon,
flaky buttermilk biscuits, whipped honey butter, spiced fruit compote

Breakfast Sandwiches
Choose two flavors-
Served on our warm, buttery croissants
- egg, applewood smoked, bown sugar peppered bacon & cheddar cheese
- egg, sausage and cheddar cheese

- egg, spinach and swiss cheese

BREAKFAST ADD ONS

Turkey Sausage

Homestyle Potatoes
Served with ketchup

Assorted Fresh Baked Pastries Fresh Fruit



City Catering

BOXED LUNCHES

5 person minimum, per selection
*Gluten Free bread available

SANDWICHES
Includes Kettle Chips and freshly baked cookie

TURKEY, STRAWBERRY & BRIE
House-roasted turkey, layered with creamy brie, strawberry and balsamic jam lettuce on
six grain ciabatta bread

BEEF & CHEDDAR
Shaved roast beef, worcestershire caramelized onion, horseradish cream cheddar
cheese, with leaf lettuce, sliced tomatoes, on freshly baked cheddar cheese bread

QUEEN CITY CLUB
House-roasted turkey, shaved ham, applewood brown sugar pepper bacon, avocado
sun-dried tomato & basil mayonnaise, fresh spinach, on multigrain bread

QC ORIGINAL CHICKEN SALAD
Roasted chicken breast, parsley, salted pecans, fresh grapes, sliced tomatoes, leaf lettuce, on
freshly baked croissant

COUNTRY HAM & SWISS
Shaved ham, swiss cheese, qc honey mustard, leaf lettuce, sliced tomatoes on cheddar cheese
bread

CHICKEN CAPRESE
Grilled chicken breast, fresh mozzarella, basil aioli, sliced tomatoes, on six grain
ciabatta bread

SIMPLE SANDWICH
Choice of roast beef, shaved ham or turkey, with provolone cheese or portobello mushroom
"plt", sliced tomatoes, leaf lettuce, mayonnaise, on multigrain bread



City Catering

BOXED LUNCHES cont.

SALADS

Includes fresh baked cookie

SOUTHWESTERN COBB SALAD
Chopped romaine lettuce, power greens, summer corn, black beans, chopped tomatoes
avocado, sliced cucumbers, suniBllower seeds, white balsamic vinaigrette, fresh fruit cup

STEAK & SPINACH SALAD
Med-rare steak*, fresh spinach, sliced heirloom cherry tomatoes, cucumbers, house-baked
croutons, with a red wine vinaigrette

GREEK SALAD
Chopped romaine lettuce, power greens, chopped tomatoes, sliced cucumbers, sweet peppers
pickled red onions, kalamata olives, crumbled feta cheese, with a red wine vinaigrette

SIGNATURE SONOMA SALAD
House blend lettuce, house-roasted turkey, sun-dried cranberries, toasted pecans, gorgonzola
cheese, chopped tomatoes, applewood brown sugar pepper bacon, with a red wine vinaigrette

BLACKENED CHICKEN SALAD
Chopped romaine lettuce, blackened chicken breast, parmesan cheese, house-baked croutons
with a creamy lemon caesar dressing

BOXED LUNCH ADD ONS
Assorted Kettle Chips
Garden Salad
Caesar Salad
Loaded Baked Potato Salad
Fresh Fruit Cup



City Catering

BUFFETS

15 person minimum

Queen City Charlotte Bar
Jalapeno Corn Bread Muffins
Smoked Pulled Pork w/ sweet BBQ sauce
Creamy Mac & Cheese
Roasted Green Beans with onion and bacon
*add chicken breast

Fajita Bar
Adobo Chicken w/ garlic, lime, cilantro, and onion
Cilantro Rice
Flour Tortillas
Toppings: sour cream, jack cheese, shredded lettuce, salsa, and tortilla chips
*add carne asada

Cookout Bar
Loaded Baked Potato Salad w/ green onion, sour cream, cheddar, bacon
Caramelized Sweet Potato Pasta Salad w/ caramelized sweet potato, parsley, pine nuts, raisins
6 oz. Black Angus Burgers
All Beef Hot Dogs
Toppings: lettuce, tomato, onions, mustard, ketchup, sliced cheese, hot dog buns and buger buns
*substitute black bean burgers

Mediterranean Bar
Meyer Lemon Chicken withroasted tomatoes, olives, artichokes, with meyer lemon and basil sauce
Greek Salad
Mediterranean Pearl Pasta with roasted zucchini, artichokes, peppers, olive oil, herbs, lemon zest
Roasted Vegetables

QC Classic
Herb and Sea Salt Rolls with herbed honey butter
Strawberry Summer Salad with spinach, strawberries, goat cheese, candied pecans with a white balsamic vinaigrette
Pineapple & Cherry Chicken
Smashed Potatoes with butter, cream, sour cream, chives



Queen City Catering

APPETIZERS

Priced per person
Minimum 2 dozen per selection

HEIRLOOM TOMATO GAZPACHO
topped with a basil oil
WATERMELON & FETA SKEWER
drizzled with a balsamic glaze
SWEET PEA BRUSCHETTA
olive oil, garlic, tahini, italian cheese
SEASONAL ARANCINI

crispy seasonal rice balls, chel's choice aioli
SHRIMP SKEWER " BLT "
tomato, lettuce, bacon aioli
CRAB & RISOTTO CAKES
basil and lemon aioli
LOW COUNTRY SHRIMP SKEWER
andouille sausage, chili lime mayonnaise
SHRIMP DUMPLING
ponzu and soy caramel
PROSCIUTTO CROSTINI
Blig spread, gorgonzola
PETITE BEEF BITE
tomato aioli, microgreens
ADOBO CHICKEN SKEWER
peach tomato dipping sauce
CHEESESTEAK SPRING ROLL
steak sauce
SUMMER CRUDITE PLATTER
locally sourced vegetables, with ranch dressing, roasted red pepper hummus garnished
with pickled vegetables
QC SIGNATURE DIPPING TRIO
roasted red pepper hummus, pimento cheese, qc original chicken salad with pita and
artisan crackers
CHEESE BOARD
assorted domestic cheeses, with summer preserves, artisan crackers and 5
pita chips
CHARCUTERIE BOARD
locally sourced cured meats, jardiniere vegetables, artisan crackers and toasted crostinis

an



City Catering

DESSERTS

Priced per person
10 person minimum

Cookie Tray
Brownie Tray
plain and signature espresso toffee & almond brownie
QC Seasonal Dessert Bars

**Drink packages available- Ask your sales representative for details.



