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HORS D’ OEUVRES
POULTRY DISHES
Fried sesame chicken tenders w/ dipping sauces
Pulled chicken sliders w/ Carolina slaw
Tarragon chicken salad in phyllo cups

SEAFOOD DISHES
Cajun Shrimp salad in phyllo cups
Cucumber/Smoked Salmon mini sandwich
Mini Shrimp and Grits
Fried oysters

MEAT DISHES
Tomato, leek and bacon tarts
Mini bacon, tomato and basil mayo sandwiches
Sweet potato gaufrette w/ cranberry chutney and pork tenderloin
Mini country ham biscuits w/ whole grain honey mustard
Parmesan toasts w/ country ham and fig jam
Pulled BBQ chicken on corn cakes with vinegar slaw
Pulled BBQ sliders with Carolina slaw
Beef Tenderloin Crostini w/ leek & horseradish aioli

VEGETARIAN DISHES
Hushpuppies
Fried green tomatoes
Spicy garlic fries
Fancy Mac and cheese bites
Goat cheese and caramelized onion tarts
Beet and goat cheese tarts
Pimento cheese toasts
deviled eggs
Summer Fruit Salad
Spanakopita
Pumpkin Risotto
Grilled Vegetable and Herb Crostini
Grilled Vegetable and Herb Goat Cheese Crostini
Assorted Cheese Plate w/ fresh fruit and jams
Heirloom tomato tarts w/ pesto
Cucumber, Tomato and Onion vinegar Salad
Grilled Asparagus crostini
Pasta salad - roasted red peppers feta cheese, tomato, tossed in a sherry shallot
vinaigrette
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ENTREES
POULTRY DISHES
Chicken Mole
Southern Baked Chicken
Buttermilk Fried Chicken
Chicken & Chick Pea Curry Braised Greens
Marinated Grilled Chicken Breast
Rosemary Roasted Chicken

SEAFOOD DISHES
Shrimp & Grits
Cajun Snapper
Fried Catfish
Blacken Fish w/ a Creole sauce
Gumbo with a Dark Rough
Soft Shell Crabs
N.C. Lump Crab Cakes
Pink Snapper w/a corn risotto
Sea Bass w/ Fennel Salad
Salmon w/ a lemon dill butter sauce
N.C. Scallops and Bacon with Hominy
Pan Seared Tuna with a lemon butter sauce

MEAT DISHES
BBQ A LA CARTE

Pan Seared Duck
Bourbon Pork Loin
Brown Sugar Glazed Ham
Ribs-- slow cooked in a black strap bbq sauce
Filet Migon w/ a demi glaze
Jambalaya – dirty rice w/ andouille sausage & shrimp
Oven Roasted Pork Loin w/ a mango fruit sauce
Pork Loin Stuffed w/ Goat Cheese and Pesto
Pork Loin stuffed w/ collards, pecans, and parmesan
Pork Tenderloin rolled w/ collards, pecans, and parmesan
N.C. BBQ Sampler— including Collards, Hoppin John, and Cornbread

VEGETARIAN DISHES
Fried Green Tomatoes
Vegetable Lasagna
Ginger Noodle Salad w/ Peanuts, Lemongrass, and Mandarin Oranges

Southern Comfort Catering
(919) 801- 8015 www.southerncomfortcateringnc.com

Sample Menus
A sampling of menus designed to give you some ideas of what we do and spark some ideas of your own.
Summer Backyard Party
Fried oysters
Heirloom tomato tarts with pesto and quark
Fruit and Cheese Platter
Pulled NC pork BBQ with slaw
Southern Fried Chicken
Summer fruit salad
Grilled corn on the cob with herb butter
Local green salad with fried goat cheese and sherry shallot vinaigrette
Southern Cornbread
Corporate Buffet Lunch
Assorted sandwiches served on fresh local bread, include:
Tarragon chicken salad,
House roasted turkey and sharp cheddar,
Roast beef with provolone and roasted peppers,
Baked ham and Swiss and balsamic grilled vegetables and goat cheese
Sides include: Southern potato salad, pasta salad w/ pesto vinaigrette, fruit salad w/ mint, kettle chips or mixed green
salad w/ assorted dressings.
Platter of assorted bar cookies and brownies.
Sweet and Unsweet Tea plus bottled water.
Please ask about our boxed lunches.
Corporate Buffet Breakfast
Goat cheese feathered eggs
French toast w/ Vermont maple syrup
Fruit salad w/ fresh mint
Cheesy grits
Bagels w/ smoked salmon & traditional accompaniments
Coffee and juices
Summer Wedding
Smoked salmon canapés w/ dill cream & crispy shallots
Parmesan toasts w/ country ham & fig jam
Deviled eggs
Shrimp & Grits
Beef tenderloin carving station w/ shallot & red wine reduction, horseradish cream & caramelized onions
Green bean and radicchio salad w/ beets, balsamic red onions & Celebrity Dairy goat cheese
Fried green tomatoes
Potato & leek tarts
Holiday Cocktail Party
Goat cheese & caramelized onion tarts
Pork tenderloin crostni w/ dried cherry chutney & watercress
Pork belly on crispy grit cake w/ sweet pickled shallots
Sweet potato chips w/ duck confit & cranberries
Country ham wrapped dates stuffed w/ parmesan
Seared tuna bruschetta w/ cucumber & pimento mayo
Garlic roasted tomato & goat cheese tarts

