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CONFERENCE CATERING
MANAGED SERVICES

Conference Catering Managed Services is a premier catering service specializing in high-quality, 
well-presented culinary menus and reliable, expansive services for conferences, meetings, and 
special events. Our commitment to customer satisfaction guarantees a dining experience that 
exceeds expectations.

We understand that every event is unique, which is why we offer a comprehensive range of 
catering services tailored to suit the specific requirements of conferences and meetings of varying 
sizes. Our experienced culinary teams are available to develop diverse and customizable menus to 
accommodate various dietary preferences. We prioritize quality, fresh, local, and sustainable 
ingredients to ensure an enjoyable dining experience for every guest. Our dedicated catering team 
members understand the importance of timely delivery ensuring freshness and quality.

We are committed to making your event a success. Whether you are hosting a corporate 
conference, seminar, or special event, you can rely on our team to provide an unparalleled 
experience that leaves a lasting impression. Contact us today to learn more about our managed 
services and how we can help make your next event unforgettable!

Food-Allergic Individuals: Please be aware that we handle and prepare egg, milk, wheat, shellfish, fish, soy, peanut, 
tree nut, sesame products and other potential allergens in the food production areas of our facility.

Plant-Rich Features: These menu items are indicated with (V) = Vegetarian and (VG) = Vegan

OUR VALUED LOCAL PARTNERS  |  SOUTHEAST
We incorporate seasonal produce and local ingredients through our partnerships with these vendors.

Joyce Farms, Winston-Salem, NC   Family-owned in business for over 61 years
Rocky River Farms, Monroe, NC  Recognized and awarded as an outstanding and caring farm
South Mountain Farms, Lawndale, NC  Fresh cuts of beef and pork
Circle B Ranch, Seagrove, NC  100% grass-fed beef
Mountain View Farm Products, Fairfield, VA  All cheeses are produced and aged 60+ days
South Mountain Creamery, Middletown, MD  Hormone and antibiotic free diary
Miller Farm, China Grove, NC  Third generation family-owned
T & E Barbee Family Farm, Concord, NC  North Carolina Century Farm with 100 years in service
Bubba’s Sweet Nectar, Waynesboro, VA  100% raw honey, owned by retired army vet Big Bubba
McDowell’s, Nottingham, PA  Family-operated mushroom farm



BREAKFAST
minimum 6 people
CAROLINA COUNTRY BREAKFAST 17
buttermilk biscuits, country fried steak, country 
style sausage gravy, scrambled eggs, applewood 
bacon, hashbrown casserole, fresh sliced fruit
*turkey and plant-based options available upon request

LOW COUNTRY SHRIMP & GRITS 14
stone-ground grits served with spicy charleston 
shrimp, applewood smoked bacon, andouille 
sausage, cheddar cheese, fresh chopped scallions

BAKED FRITTATA 10
served with fresh fruit and home fries
- bacon and cheese frittata: applewood bacon 

mixed with cage-free eggs and cheese
- veggie frittata (V): mushrooms, onions, peppers, 

and spinach mixed with cage-free eggs and cheese 

CHEF CRAFTED LUNCH
minimum 10 people
CAROLINA BBQ 16
- bbq pulled pork and bbq pulled chicken
- roasted brussels sprouts, apple cider slaw, 
 roasted corn and black-eyed pea salad, 4 cheese 

mac and cheese, texas toast
- south carolina yellow bbq sauce and apple cider 

bbq sauce

SOUTHERN SOUL 16
- crispy buttermilk fried chicken and roasted 
 bone-in chicken
- green bean casserole, mashed potatoes, gravy, 

jalapeno cheddar cornbread

REGIONAL DELI 16
minimum 6 people, served with housemade chips 
and your choice of salad
- build your own carolina sandwich: pimento 

cheese, applewood bacon, leaf lettuce, spicy 
remoulade, telera roll

- classic crab cake sandwich: arugula, sun-dried 
tomato aioli, brioche bun

- housemade pimento cheese: choice of a platter 
with vegetable crudité or fresh baked rolls

- country ham or baked ham: whole grain mustard, 
choice of fresh baked rolls or biscuits

- pulled pork slider sandwich: tomato-based 
barbecue sauce, creamy coleslaw, mini slider bun

SALAD SELECTIONS
- charred cauliflower floret and leeks, blood orange 

vinaigrette (VG)
- mixed greens, cherry tomatoes, cucumbers (VG)
- roasted fingerling potato salad, whole grain 

mustard, fresh herbs (V)
- toasted farro, cucumber, cherry tomatoes, feta, 

parsley infused olive oil (V)
- kale slaw, pomegranate buttermilk dressing (V)
- fresh greens, feta and champagne vinaigrette (V)

SOUTHEAST



MINIMUM 6 PEOPLE

CONTINENTAL (V) 12
sliced fresh fruit and berries, assorted pastries, 
and assorted mini danishes and muffins

GRAZE BOARD  15
a beautiful display of lemon-glazed breakfast 
bread, petite egg white and prosciutto sandwiches, 
whole grain waffles, marinated mozzarella, smoked 
gouda, balsamic thyme roasted tomatoes, candied 
bacon, almonds, grapes, seasonal berries, sweetened 
ricotta and seasonal jam

ARTISAN TOAST BAR 16
toasted rustic and multigrain bread with whipped 
ricotta and smashed avocado spreads, choice of three:
- macerated berries, flaxseed, granola (VG)
- crumbled goat cheese, wild blueberries (V)
- herbed feta, heirloom tomatoes (V)
- honey grilled pears, peppered arugula (V)
- crumbled cage-free egg, sliced cucumber (V)

HOT BREAKFAST 18
scrambled cage-free eggs, rosemary and thyme 
breakfast potatoes, applewood smoked bacon, 
chicken apple sausage, sliced fresh fruit, and 
assorted muffins
*turkey and plant-based options available upon request

BISCUIT BAR 14
fresh baked buttermilk biscuits with assorted toppings
- pear compote, blackberry compote
- cinnamon apple butter
- sliced black forest ham, applewood smoked bacon
- smoked cheddar
*turkey and plant-based options available upon request

BREAKFAST SANDWICHES
served a la carte, pricing per person. served on an english 
muffin or tortilla wrap and prepared with cage-free eggs

- egg and cheese (V) 5
- sausage, egg and cheese 6
- bacon, egg and cheese 7
- ham, egg and cheese 7
- smoked salmon, capers, sliced red onions, 10
 sliced cucumbers, and fresh dill
*turkey and plant-based options upon request



MINIMUM 10 PEOPLE

SALAD BUFFET 24
served with rolls, artisan breads and dessert tray
- choice of 2 proteins: garlic-lemon grilled chicken, 

herb-crusted salmon filet, or rosemary-crusted 
beef tenderloin

- chopped romaine, seasonal mixed greens (VG)
- chef selection of 8 seasonal vegetables (V)
- chef selection of 3 toppings
- choice of 2 salad dressings, 1 seasonal selection

LIVE WELL 30
served with rolls and artisan breads
- fresh herb balsamic grilled chicken, marinated 

heirloom tomato salad
- lemon thyme seared salmon, shaved fennel salad 

with citrus and pine nuts
- grilled vegetables, fire roasted red peppers,

first press olive oil (VG)
- red quinoa, golden raisins, almonds, herbs (VG)
- mesclun greens, diced tomatoes, red onion, 

toasted almonds, dried fruit, goat cheese, 
balsamic vinaigrette (V)

- spinach green cabbage salad, carrots, onion,
aged red wine vinegar (VG)

STEAKHOUSE 35
served with rolls and artisan breads
- lemon thyme grilled sirloin, king oyster 

mushrooms 
- skewered shrimp with herb aioli
- grilled roasted seasonal vegetables, olive oil,   

fresh herbs, citrus (V)
- roasted fingerling potatoes, chives, upland cress, 

truffle oil (VG)
- toasted farro, cucumber, cherry tomatoes, 

feta, basil-infused olive oil (V)
- chopped romaine, bacon, shaved parmesan,

housemade focaccia croutons, caesar

ITALIAN 30
- chicken marsala, mushroom medley, marsala wine

- housemade meatballs topped with mozzarella, 
parmesan and marinara

- butternut carbonara: ziti with creamy roasted 
butternut squash and portobello mushroom 
carbonara sauce topped with pecorino romano (V)

- penne with fresh tomato basil (VG)

- oven roasted green beans, garlic, shallots (VG)

- prosciutto, marinated olives, fresh mozzarella, 
roasted red pepper antipasti tray

- classic caesar salad with herb croutons

TEX MEX 26
- citrus chicken carnitas, cilantro lime carne asada, 

and grilled fajita vegetables (VG)

- spicy black beans and red rice

- pico de gallo (VG), salsa roja (VG), sour cream (V), 
guacamole (VG)

- shredded lettuce (VG), cheddar cheese (V), diced 
tomatoes (VG), roasted corn with jalapeños (VG)

- flour tortillas (VG) and housemade tortilla chips

*make it plant forward with plant-based chorizo

ASIAN 30
- sweet soy and sherry steak with grilled scallions

- szechuan pepper crusted salmon with 
pomegranate glaze

- buckwheat soba noodles with julienne vegetables

- fried rice (VG), napa slaw and mango (VG), baby 
tatsoi, vegetable egg rolls, sweet & spicy plum sauce

- shaved cucumber and carrots with rice wine 
ginger dressing (VG)

AMBIENT BUFFET HOT ENTREE



MINIMUM 6 PEOPLE

SOUPS
choice of one
- garden vegetable: garbanzo beans, fresh onions, 

tomatoes, carrots, cauliflower, baby kale, celery 
and garlic

- chicken tortilla: authentic chicken tortilla soup, 
crispy tortillas, fresh cilantro, and lime 

- creamy baked potato soup: fresh potatoes, onions, 
shredded cheddar cheese, and scallions

SALADS
choice of one
- grilled seasonal vegetable platter: fresh seasonal 

vegetables tossed in olive oil and fresh herbs (VG)

- tabbouleh: cucumber, tomato, kalamata olives, 
lemon and parsley (VG)

- farro cucumber salad: toasted farro, cucumber, 
cherry tomatoes, feta, basil-infused olive oil (V)

- southwest caesar: black beans pepitas, cotija 
cheese, and crispy corn tortilla strips with 
chipotle caesar dressing

- butter lettuce wedge: grilled chicken, candied 
walnuts, blue cheese crumbles, crispy capers, and 
cucumbers with herb buttermilk dressing 

- little gem salad: garlic herb shrimp, avocado, 
almonds, red onions, and parmesan with chipotle 
honey balsamic vinaigrette

SANDWICHES
choice of three
- the farmer: fresh mozzarella, grilled zucchini, 

balsamic roasted tomatoes, basil pesto, arugula, 
baked in-house sub roll (V)

- the roasted veggie hummus wrap: classic hummus, 
roasted zucchini, squash, red peppers, red onion, 
spinach, whole wheat tortilla wrap

- the turkey club wrap: house-roasted turkey breast, 
candied bacon, spinach herb wrap

- the grilled chicken caprese: grilled chicken, fresh 
mozzarella, tomatoes, fresh basil, pesto mayo, 
ciabatta

- the chicken croissant: tarragon chicken salad, 
grapes, butter lettuce, croissant

- the honey roast beef: honey horseradish roast beef, 
charred onions and peppers, artisan roll

- provencal tuna baguette: tuna niçoise salad, grape 
tomatoes, olives, red onions, dill, french baguette

MAKE IT A BOXED LUNCH 18
your choice of sandwich and salad selection. served 
with signature seasoned housemade baker’s chips, 
cookie and an individual water

YOUR CHOICE OF 1 SOUP, 1 SALAD, 3 SANDWICH SELECTIONS  20
served with housemade baker’s chips



MINI FRUIT CUP 7
fresh seasonal fruit, whipped cream, crème fraiche

HOUSEMADE COOKIES 2
selection of fresh baked cookies

BROWNIE & BLONDIE BITES 2
mini brownie and blondie squares to satisfy your 
sweets craving

DESSERT BARS 3.50
variety of gourmet dessert bars

CUPCAKES 3.50
chef’s selection of decorated cupcakes, perfect for 
any occasion

*additional dessert selections are available upon request 
to meet the needs of your event

FRUIT AND CHEESE (V) 9
fresh berries, grapes, domestic cheeses, assorted 
crackers and crostini

CHARCUTERIE BOARD  12
sliced salami, pepperoni, domestic cheese, grapes, 
cornichons, kalamata olives, tomato bruschetta, 
dried apricots, assorted crackers and crostini

BYO TRAIL MIX BAG (V) 8
granola, assorted nuts, pepitas, dried fruit, 
m&m’s, pretzels, shredded coconut

POPCORN BAR (V) 6
buttered popcorn, hot cheddar popcorn, 
cinnamon sugar popcorn

CHIPS AND DIP TRIO 7
housemade tortilla chips, pico de gallo, 
corn and black bean salsa, guacamole

SAVORY SPREADS 10
bacon cheddar dip, boursin cheese spread, classic 
hummus with grilled pita bread, baker’s chips and 
vegetable crudité

ICE CREAM SOCIAL (V) 8
seasonal offering

vanilla and chocolate ice cream, sprinkles, crushed 
oreos, chocolate chips, cherries, chocolate sauce, 
caramel sauce, whipped topping
*non-dairy options available



ALL-DAY COLD BEVERAGE PACKAGE 12
assortment of cold beverages to be replenished 
for the duration of your meeting
- canned still water
- canned soda
- fruit juice (AM service)
- lemonade

ALL-DAY FULL BEVERAGE PACKAGE 17
assortment of cold and hot beverages to be 
replenished for the duration of your meeting
- coffee and tea service
- canned still water
- canned soda
- fruit juice (AM service)
- lemonade

COFFEE AND TEA BAR 5
- local coffee roaster, regular and decaf coffee
- selection of hot teas
- traditional sweeteners
- half & half, 2% milk, oat milk

A LA CARTE DRINKS
- canned water 3
- sparkling water 3.50
- canned soda 3
- juice 3
- lemonade 3
- iced tea 3
- energy drinks 4.50
- cold brew coffee 4.50
- coffee and espresso drinks 4.50
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