CATERING MENU

“qualitg is our onlg advertisement”

since 1995
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CAFE MERIDIAN
2500 Meridian Farkway Suite 130
Durham, NC 2771%

Phone 919-361-93%%  [Tax.919-361-9879
www. cafemeridian.com twitter.cafemeridian55

email - caxccmcricliantogo@gmail.com
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CAFE.MERIDIAN & CATERING CO.

owned and oPcratecl bg Rich & (4ina Kazaziam local restaurateurs whose first
café was oPcned inRTF in1995 as Richie's Caf¢ & Catering‘ The K azazian’s
continued to expand their career 139 cleve!opingJ clcsigning and oPerating ten additional
full service restaurants in the area throughout the last two decades.
(Chef Richie K. now brings his ingrained cxpcricnce in the culinarg field back to
where it all began; a small, Pcrsonal, eclectic café
that Provides the kind of Frienc”g atmosplﬁcre, attention to detail and high qua]itg

o1c 1Coocl on13 a Fami]g oPerated restaurant can bestow.

“Happy and successful cooking doesn’t just rely on know-how;
one must have endless enthusiasm, a deep love and a passion for food
to bring it to life for others to enjoy”

Chef Richie K.

CaFé Meridian & Catcring Co.

kindlg réquctsts advance notice for all catéring events

we understand that situations arise and we will always try to accommodate last minute orders

Please call as soon as Possible with your event clate,

even without a menu so we can ge’c you onour sclﬁeclule

menu is Pricecl forlunch monclag thru )Criclay, catering after hours and weekends

is available with advanced notice and will be Priced according]g to guest count and menu

P]ease call before %:30 pm or email any time to ca]cemeridiantogo@gmail.com

we will usua”y confirm within 30 minutes
we accePt all major credit cards, cash and corPorate checks

Please let us know if there is somcthing you want us to prepare that isn't listed on our menu

we have dishes that we can prepare for dietary restrictions
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RISE & SHINE

all aPProPriate Plates and utensils are included (10 person minimum)

Moming Trag
sinFu”g temPting display of fresh Pastries consisting
of assorted fruit danish, cinnamon ro”s, aPPlc
triang!es, almond Pastries, cheese clanish, assorted
mugins, and Pound cakes $2.99 PP i.5 Pieces PP
(some or all will be used clcPer\cling on availability)

Bagcl Baskct

fresh sliced assorted ]Dagels with Plair\ and flavored
cream chccsc, butter ancljam $2.49 pp-

Breakfast Biscuits

country or honcy ham biscuit
sausage egg & cheese biscuit
bacon egg & cheese biscuit
crisPH chicken biscuit
egg & cheese biscuits 2.99 ea.

Breakfast Burritos

w,/ choice of cgg & cheese, bacon cgg & cheese
or chorizo sausage egg & cl’xeese $2.99eca.

served with side of salsa & chipotle creama

Baja Burrito

stuffed with seasoned scrambled eggs, green chilics,
roasted Potatocs, chcddarjack Cl‘iCCSC, chorizo
sausage & sliced avocado in a gri”cé tortilla

with side of salsa & chipot[c creama $4.49 ea.

Smokcd Salmon ﬂattcr

with slices of eggs, tomatoes & cucumbers,
capers, red onions, swiss cheese & scallion cream

cheese served with sliced assorted bagels $9.99 pp

Hot Bu#ct

scrambled eggs, maple link sausage, crispg bacon,
fresh baked biscuits with butter éjam
and seasoned breakfast Potatoes $8.99 pp-

Bclgian Waffles

with sides of fresh strawberry & blueberrg compote,
maple syrup and real whiPPed cream
$249 1/4  $2.991/2

Light f)rcakf:ast

assorted fruit yogurts with sides oucgranola,
fresh fruit salad & troPicanajuiccs $6.49 PP

]:rcsh Fruit SalacI

seasonal fresh cut melons, grapes, papaya, mangoes

& PineaPP|e toPPccl with strawberries $2.49 PP

Frcsh Frui’c Bowl

seasonal assorted whole fruit to include oranges,
aPPIes, halos, bananas, nectarines, pears, pcachcs,

strawberries & grapes $1.99pp

A!a C_artc

coffee service complete $18.99 10-12

assorted tea service complcte $18.99 10-12

chobani yogurts 8granola $1.99 ea.
tropicanajuices apple/ orange $1.59 ea.
cheddar cheese stone grour\cl grits  $1.89 PP
bottled water $1.29 ca.
coke / Pepsi $1.29 ea.
naked smoothies $ 1.99 ea.
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COLD LUNCHEON BUFFETS

includes all paper Products, utensils and a Picue tray

Traditional Sandwich Trag ltsa WraP Tray Slider Sandwich Tray

on assorted rolls & wraps inred & green tortilla wraps on mini croissants & slider rolls

$6.49 per sandwich (Z Pcs.) $6.69 per sandwich (ZPCS.> $3.29 per slider

your choice with leaf lettuce, tomato & sPices on a decorated Platter

roast beef & cheddar with horseradish mayo roast turkcg & Provolonc with cranbcrry orange

black forest ham & swiss with honey c‘gon gri”ed chicken & fresh mozzarella with pesto mayo
crispg chicken & Provolone with cl‘lipoﬂe mayo turkcg, ham & bacon club with Provolone & dﬂonnaise
veggie vegetarian wrap with vinaigrette italian sub with cured meat, Provolonc & vinaigrette
gri”ecl chicken caesar wrap gri”ecl chicken & feta cheese with cool tzatziki
waldorf chicken or albacore tuna salad fresh mozzare”a, sPinaclﬁ, tomato, roasted reds, Pcs’co

Sliced Deli Buffet
$7.99 pp- (minimum of 12)
beauthcuug decorated displag of sliced roast turkeg, roast beef, black forest ham & genoa salami
with Provo|onc, swiss & cheddar chesscs, assortment of fresh brcads, Picuc trag, ]cttuce, tomato, onion trag
and sides of 1000 island, pesto mayo & honeg mustard
ask us about aJJing a P/a tter of tuna or chicken salad

Qur Salads 5159 pp. | eaf Salads s229pp. Necessities

bowtie pesto caesar, shaved parm & croutons cookie & brownie tray $1.79 pp-

red skin Pota’co salad garden greens, veggies & croutons up gracle dessert trag onpg 12

orzo, sPinach & sundried sPring greens, strawberry & feta assorted sliced cakes $2.99

black bean & corn traditional greek &feta bottled water $1.29

garbanzo & tomato kale, carrot & cranberries ga”on brewed tea $7.49

macaroni salad traditional sPinach & roasted reds lﬁahcga”on tea $%.99

fruit salad $1.99 pp. red & white quinoa salad soft drinks $1.29

PP 9
cucumber & tomato kettle chips $1.29
p

roasted beets & onion chips & salsa 51.59
guacamole & chiPs $1.99
queso & chiPs $1.99
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BOX LUNCHES

includes a Eag of c]’]ips, fresh baked cookie, condiments, paper Products & a Piccc of cand9

DC‘UXC BOX $7.99 ca.

dressed with leaf lettuce & tomato on fresh ro|ls, wraps & wheat subs

roast turi(eg & Provolone roast beef & cheddar black forest ham & swiss vegan wrap
waldorf chicken salad albacore tuna salad roast Porl< & swiss gluten free
chicken caesar wrap crispg chicken & Provolone gri“ed chicken fygouda veggie wrap

[ xecutive Dox sso0ca.

Club Sub

roast turkcg, black forest ham, Provolone cl‘lecsc, crisPy bacon,

lettuce, tomato & clﬂormaise on whole wheat sub

Jtalian Stallion

genoa sa]ami, Pruscuittini ham, caPPico|a, PePPeroni, banana and roasted peppers, Iettuce, tomato,

onions, spiccs, Provolonc, ewo, balsamic and italian vinaigrette on a sub

5uprcmc

crispg orgri”ec{ chicken brcast, bacon, Provolone chccsc, leaf Icttucc, tomato and mayo on brioche bun

Chipot]c

gri”ccl or crispy chicken, Pcppe:jaci( checsc,jalapenos, Icttucc, tomato & chiPo’cIc créme on brioche

Calicntc

roast becF, Pcpperjack,jalepcnos, banana peppers, lcttuce, tomato, avocado & cl’n’Pot|e créme on a sub

Caprcsc
fresh mozzare”a, tomatoes, babg sPinacl‘w, roasted red peppers,

drizzled with olive oil, balsamic g]aze and basil pesto on whole wheat sub

Frisco
roast turkcg, crispg bacon, swiss cheese, leaf lettuce

sliced tomato & avocado finished with our pesto mayo on whole wheat sub

Chicken Pesto

marinated gri”cd chicken, roasted red peppers, fresh mozzarella,

babg sPinach, tomatoes and finished with basil pesto on brioche

Sides

sub side for chiPs +$0.49 bowtie pesto SPiﬂaCl"l & orzo brewed tea $7.49 gl
both chips & side +1 49 black bean & corn garbanzo & tomato brewed tea $%.99 half
sub brownie for cookie +$.99 red skin Potato cavataPPi macaroni soft drinks $1.29
add Piece whole fruit  +$.89 fresh fruit salad kale & cranbcrrg bottled waters  $1.29
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GOURMET ENTREE SALADS s,

Protcins for salads can be in bulk or added to each salad
gri”ed or crispg chicken - P|ain or buffalo $2.5
waldorF Chici(en or a”}acore tuna sa!ac‘ $2.

wild baked salmon $5

5anta Fc

romaine, Eabg greens, red cabbage, sliced avocado, our black bean corn & tomato salsa, shredded carrots,

monteregjack cheese, crispg tortilla striPS & our cl‘liPotlc ranch clrcssing

Calhcomia Cobb

crispg romaine, arugula, tomatoes, seeded cucumbers, sliced avocados, crispg bacon, sliced eggs,

bleu cheese crumblcs, balsamic reduction drizzle & our balsamic vinaigrette

CaPrcsc
arugu|a, crisP romaine, fire roasted red peppers, Pittcd kalamata o|ivcs, white cannellini beans, artichokes,

sliced tomatoes, fresh mozzarella, balsamic reduction drizzle & our balsamic dressing

Strawbcrry
mixed spring greens, crisP romaine, shredded red cabbage, crunclﬂg wa|nuts, feta cheese crumbles,

shredded carrots, fresh sliced strawberries & our rasterrg vinaigrette dressing

Greek

crisp romaine with roma tomatoes, bell peppers, kalamata olives, cucumbers, Pcppcroncini,

feta cheese crumbles & our lemon vinaigrctte dressing

5Pinach

babg sPinach, sliced crimini mushrooms, red onions, crispg bacon, roasted red peppers,

sliced eggs, creamy feta cheese and a side of our balsamic vinaigrette

Garden Salad

mixed greens, romaine, spinach, tomatoes, cucumbcrs, shredded carrots, bell peppers,

chedclar ChCCSC and home madc croutons

Cacsar

CriSP romaine, Fresh cracl(ecl blac‘( PCPPCF, shavec‘ Parmesan Cl’ICCSC,

house made seasoned croutons and our traditional caesar clrcssirxg

Kalc & Cranbcrrg

fresh chopped kale, shredded carrots, red cabbage & sweet cranberries tossed

with lemonjuice, extra virgin olive oil and sPices
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FASTA SELECTIONS

served with side item , salad choice,

bread, butter & dessert tray $8.99

Sides & Salads
on page 9

SOUTH of the BORDER

served with two side items & dessert $10.99

add a santé fe salad w/ chipot]c ranch $1.99 PP

all paper Products & serving utensils included

Penne Ala Casa (V)

sundried tomatoes, roasted red peppers & babg sPinach

ina parmesan Pink marinara sauce (add chicken +$1)

bakecl Ziti (\)

italian cheeses, fresh herbs, sPices, marinara & mozzarella

Stuffed Pasta (V)

stuffed shells or baked manicotti (ZPP) italian cheeses

marinara, mozzare”a & Parmesan

Vegetable | asagna (V)

lagers of vcgctablcs, ]ta|ian cheese & Pasta

ina Iigh’c white alfredo sauce

Ka\zioli Marsala \)

Iarge cheese raviolis, sautéed baby Portobe”o

mushrooms & sPinach tossed with a marsala reduction

Meat Lasagna
traditional with five Iayers of italian cheeses, fresh herbs,

spices, extra marinara & parmesan cheese (+%1)

Eggplant Farmcsan \)

breaded fresh cutlcts, ricotta, mozzarella

herbs, spices, extra marinara & parmesan (+$1)

SPaghct‘ci & Meatballs ()

pasta is tossed with olive oil, garlic & Par5169 w/side

of 2 meatballs marinara, extra marinara & parmesan

Rigatoni Bologncsc
traditional meat sauce with sautéed carrots, shallots,

sPices & herbs served with ricotta & parmesan cheese

Chicken Cannelloni (2pp)

fire roasted chicken, sundried tomatoes, roasted peppers,
babg spinach, ricotta, parmesan & fresh herbs rolled in a
Pasta sheet and toPPecl with marinara & mozzarella (+$ i)
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ac/a/queso /7/anco orguacamo/c )[Ol‘ ﬂﬂIDID

Taco Par

shredded Iettucc, chcc{darjack, cl-lipotlc creama,

ico de gallo, soft & hard tortillas, chips & fresh salsa
p & p
your choice - add $2.foreach additional
baja pu”cd chicken - beefbarbacoa
citrus Por‘c carnitas - ground beef & chorizo

included for (V) seasoned tofu w/PcPPers & onions

Fzﬂ'ita Bar
seasoned gri”ec{ chicken with sautéed peppers & onions,

shredded lcttucc, c}‘ncddarjack, Pico de ganoj cl‘xipotle

creama, guacamole, flour tortillas, chips & salsa

tofu Fajitas included for (\/)

[ nchilada Bar

seasoned beef barbacoa &/ or baja Pu”ec{ chicken (ZPP)
toPPecl with our specia| sauce, with sides of shredded
Icttuce, cl‘lipotlc creama, Freshjabpenos, queso blanco,

salsa & chips - tofu enchiladas included for (V)
Chicken Burritos

house favorite, loaded with seasoned chicken, beans & rice
toPPcd with melted cheddarjack & served with our sPecia]
sauce, Pico de ga”o, cl’niPotle creama, Freshjaﬂapenos,

tortilla chips & salsa veggie burritos included for (V)

Fo"o con Chorizo & Fappas
seared chicken breast, topped with roasted
potatoes, chorizo, peppers, our south west sauce & finished

with shredded queso fresco served with chips & salsa

Tﬁuana Cl'lickcn FParm

breaded or gri”cc{ chicken breast, our southwest sauce &
checlc]arjack cheese servedw/ Pico de ga”o,

Frcsh)’alapcnos, chipotle creama, salsa & chips

Arroz con Fo“o

classic casserole dish with seasoned Pu”cc{ chicken, roasted
PoHano peppers, cl’xeclclar_jack cheese &3e|low rice served

with chfpotle creama, quesco blanco, salsa & tortilla chips
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HOT BUFFETS

deluxe buffet - served w/sic]e, salacl, bread, butter & dessert $ 1 0.99
executive buffet - served w/two sides, salad, breac{, butter & dessert $1 249

all paper products & serving utensils included

Bruschetta Chicken

gri”ed or crispg cutlet, fresh mozzare”a, roma tomato

bruschctta, fresh basil, evoo & drizzled with balsamic glazc

Chicken Saltimbocca

sautéed breast, babg spinaclw, crimini musl‘lrooms, gri”ecl

Prosciutto, shredded mozzarella & marsala reduction

C]ﬁic‘ccn Farmcsan

italian classic with marinara, mozzarella & parmesan

Chicken Marsala

sautéed breast, marsala wine reduction sauce,

sautéed crimini mushrooms & shaved parmesan

Chicken Ficatta

sautéed breast in alemon wine caper sauce,

topped with sautéed crimini mushrooms, spinach & mozzarella
PP P

Chickcn f:lorcntinc

baked stuffed breast with sautéed babg sPinach, mozzarella,

feta, ricotta & sPices served with our taztziki sauce

]siand Jcrk Chicken

marinated gri”ecl chicken in ourisland sPices onabed of
seasoned black beans & 3e”ow rice toPPed with
monterey c!’)cdclar_jaclc & our mango PineaPP|c fruit salsa

Kabob Gireek Chicken

marinated in greek herbs & spices, served on a bed of
sautéed peppers, onions, tomatoes & feta cheese

with toasted Pitas & cool tzatziki sauce (ZPP)

Roasted Chicken

quarterecl bone in roasted herbed chicken, scared &
baked with fora crispy outside and moist within
choice of herb roasted, terfgaki g]azecl or texas bbq

Honcg Chicken Stir Frg
all white meat chicken with water chestnuts, babg corn, bell
peppers, carrots & broccoliin a terigaki honcg glazc

sesame sauce served with brown rice
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Corclon bieu

stuffed breast with gri”ed black forest ham, creamy brie,

sPinach & cranberries on a bed of traditional sherry sauce

brocco]i & Cheddar

stuffed breast with sautéed broccoli, sundried tomatoes,

celerg, PCPP&FS anc] carrots on a bCC] O]C cl’leddar sauce

Chicken Portabella

stuffed breast with sundried tomatoes, sPinach, roasted
red peppers, ricotta & Portabe”as with a vodka sauce

T enderloin of Pork

roasted and sliced with sautéed aPPlcs, cranberries,
baby sPinach églazed with our cranberrg orange sauce

or sautéed peppers, onions sPinach in a brown gravy

Yankcc Fot Koast

braised for l‘xours, intense flavor and fork tender, Prcsentcd

with root vegetables, Potatoes and seasoned savory gravy

Carolina BBQ
Pu”cd Porl( -~ Pu”cd chicken - beef brisket - bbq chicken

choose 2 served with castern, western & hot sauce

(cacl'l additional Frotcin $2‘5)

Fotato Bar & Sou P
sides of broccoli, bacon, cheddar c!‘!ccsc, sour cream,

buttcr, Potatocs & choice of soup

American Puffet

bacon & cheddar steak burgersj Por-tobe”o & Provolone
gri”cc! chicken, avocado & Peppcrjack black bean burgcrs

with lettuce, tomato, onions, condiments & brioche buns

Jtalian Mcat]oamc
house sPecialtg, herbed & seasoned meatloaf in a brown
gravy toPPccl with crimini mushrooms, sautéed onions &

melted Provolone cheese (turl«ig meatloaf avai|a}:>|c>

Stu{;f:cd peppers
seasoned grouncl turkeg, carrots, |eel<s, peppers & brown

rice in a baked bell pepperona bed of ’turl«ig gravy
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FRESH FROM THE SEA

deluxe buffet - served w/ salad, side, brcac{, butter & a cookie brownie tray $11.99

executive buffet - served w/sa!ac], 2 sic]cs, breacl, butter & a cookie brownie tray $13.99

all paper Products & serving utensils included

Wild Salmon

fresh salmon seasoned with our SPecfal blend of sPices

baked to Pcrpection and served with tzatziki sauce

Mahi Mahi

fresh flavorful mahi mahi, seasoned in ourisland sPiccs, citrus

& herbs served with our mango fruit salsa

Flounder Florentine
wonderful stuging made of sautéed sPinach, ricotta,
mozzare”a, Feta, herbs & sPices rolled in a fillet

finished with a lemon dill sauce & served with tzatziki

Tilapia Picatta
scasoned sautéed fillet, finished with a lemon caper sauce
with crimini mushroom & baby sPinach or

blackened with mango fruit salsa

Shrimp & Grits
|arge shrfmp, trio of peppers, bacon & andouille

sausage in a traditional sauce served with

cheddar cheese stone ground grits

Stuﬁ:cd Catfish

tender seasoned sl’lrimp, sweet blue crab, 3e”ow rice, celery &
bell peppers seasoned and rolled in our farm raised fillet

finished with a lobster sauce

BOARD ROOM BUFFET «.»

served with bread & butter, cookie & brownie tray and all paper Proclucts

choose any two

chicken marsala meat !asagna (+.59)
chicken bruschetta

island chicken

chicken saltimbocca

eggplant parmesan (v)
vcgctablc lasagna (v)
baked ziti & mini meatballs
southwest chicken wild salmon & tzatziki (+51)
chicken Picatta baked tilapia Picatta (+1)
chicken parmesan mahi mahi & fruit salsa (+1)
Pork tenderloin
Po”o con pappas

roasted chicken

gl‘éC‘( kabob

Pot roast & root veggies
penne ala casa w/chicken
penne pesto primavera )

rigatoni bolognesc

choose any two

choose any three +1 5
rice Pi!amc traditional caesar
spanish rice classic greek
brown rice garclen salad
mashed Potatocs kale & cranbcrrg
two Potato mash spinach salad
roasted Potatoes strawberr9 salad
roasted sweet potatoes fruit salad
gri”ecl scasonal veggies quinoa & cannellini
fresh green beans italiano black bean & corn
string bean casserole spinach & orzo
broccoli & cheddar casserole macaroni salad
ba].')g glazecl carrots bowtie Pesto
baked mac & cheese

black beans & yc”ow rice
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COLD HORS D OEUVRES

cocktail Platcs, napkins & aPProPriatc utensils are included

chctab]c Crudite

ICFCSI'I, colorful arrangement of broccoli ﬂorcts, ce|cr9 & carrot sticks, gc”ow &green squaslﬂ rounds,

cucumber s]fces, IDC” PCPPCI"S, CriSP cauhﬂower, red PePPCr hummus & creamg rancl’l CllP $2.99 PP

Chccsc & [ruit Display
smoked gouda, sharP cheddar, havarti & dill, habanerajack and creamy brie gamishecl with

genoa salami & rolled PePPcroni, grapes and strawberries. served with assorted crackers $3.99 pp

Jtalian CaPrcsc Display
bcautiFu”g disrﬂaged with fresh mozzare”a, roma tomatoes, roasted peppers & fresh basil leaves

served with a balsamic glaze, olive oil and seasoned toasted rounds $20 (serves 8-10)

5l1rimp Cocktail

Iarge 16-20 count, firm & tender shrimP gamished with fresh lemons served with a tangy cocktail sauce (4-5 PP) $4.5

Bruschctta

fresh roma tomatoes, aged balsamic vinegar, cl’loPPec{ red onions and fresh basil

served with toasted gar|ic herb rounds 532 (serves 18-20)

Mediterranean Displag
fresh roasted red pepper hummus & toasted Pita Points, mini spanakopita w/ tzatziki
kalamata olives & feta cheese & traditional greek salad with lemon vinaigrettc $5.99pp

Finwhccis or Slidcr Trag $4ea.

roast turkeg, Provo]one, red pepper hummus - roast bemc, PcPPerjack, chive cream cheese
black forest ham, swiss, l’xoncy clﬂon ~  fresh mozzare”a, babg sPinach, roasted red peppers

dressed with leaf lettuce & tomato

Amctcrnoon Snack Trag

assorted nuts - Prctzcls ~ trail mix - dried fruits - candg $2.99pp
fresh house made salsa with tri color tortilla clﬁips $1.99pp
queso blanco (white cheese dip>, fresh salsa & tri color tortilla chiPs $3.49pp
house made guacamo|c, fresh salsa & tri color tortilla clqus $3.49pp
queso, guacamole, salsa, tri color tortilla chips $4+.49pp

red pepper hummus & toasted Pita Points $2.99pp
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HOT HORS D OELUVRES

cocktail P]a’ces, naPl(ins & aPProPriate utensils are included

5Panal<opita
sautéed SPinach with feta & ricotta baked crisP in Phy”o

served with our fresh made cucumbengogur‘t tzatziki $2 ca.

Bourbon Strcct 5‘<cwcrs

marinated in louisiana sPices and tcriyaki, finished on the gri” $21 Pcrdozcn

Jumbo C!‘n’ckcn Wings

choose from tcrigaki, buffalo or I'IOI’ICH bbq served with bleu & ranch
25-%22 50-%45 100 -%$90

Coconut Shrimp

Iarge, battered shrimp tossed with sweet shredded coconut
served crispg with a ginger, sweet chili& !‘!Oﬂéﬂ diPPing sauce 4-5 pp $4

Mini Mcatba“s

swedish stgle, italian marinara or texas bbq 4-5 ca. 2.5 pp

FPot Stickers

Pork, chicken or vegetarian, pan seared with a

tcrigaki soy g|aze & sweet chile orange diPPing sauce $20 pertwo dozen

Hot Dips

sPinach & artichoke orour specialtg bacon with three cheeses $18 (serves 10-12)
margland stglc blue crab le $22 (serves 10-12)
both served with toasted Pita Points and toasted rounds

5tuﬁcd Mushrooms

scasoned clﬁorizo, bell peppers & shallotsina babg Portobc”o w,/ shaved parmesan $16 per 24 caps

Oricnta] Ro"s

traditional chicken or vegetab|e sPring rolls

served with an orange é»ginger dipping sauce 525 per 30 picces

Crab Cakes

marylanc! s’cgle mini crab cakes with remoulade sauce $36 per dozen

Chicken Fritters

hand cut buttermilk chicken breast with crispg Panko served with honeg bbq sauce & ranch drcssing $19 perdozen
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DESSERTS

ngrac!e from our cookie and brownie tray for any dessert below +51 49 pp-

mini ¢clair's, mini donuts, cream Pugs & assorted Petite cheese cakes
tray of our assorted sliced cakes
assorted sliced cheese cakes
traditional banana Puclc{ing or oreo Puclcling
black berrg} aPPle or Peach cobbler with whipped cream
sliced pies -~ coconut custard, chocolate mousse, cookies & cream, & banana cream
vanilla short cake with strawberrg orlemon short cake

]CTCSh bakecl cakcs an& ShCCt cakcs available and can bC PCFSOﬂaIiZCCI

visit us for lunch at 2500 Meridian Farkwag Suite 130

Plcasc email catering orders after 3:30 pmto ca{:cmcridiantogo@gmail.com

we will usua"g confirm within 30 minutes or less

—P———
ﬁ

C afé Meridian is open
Monclag ~ Friclag I1am-~2pm

919-361-93%%
www.cafemeridian.com
email - ca{:cmcridiantogo@gmail,com
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