
MENU SELECTIONS



Southern Foodservice Management is pleased to present our catering menu. We offer 
a delicious array of food and beverage selections designed to meet the needs of your 
customers and guests. We can provide you and your organization food and service for 
events as simple as coffee breaks and as elegant as served receptions, luncheons and 
dinners. This information is designed to be used as a guide for planning of events. 
Although our menu describes a variety of items, you are not limited to selections that are 
listed. Our Food Service Director will work with you and your organization to tailor and 
personalize any event to meet your needs. Remember that we provide a variety of 
catered services such as birthdays, retirements, receptions, anniversaries and holiday 
receptions.
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Ordering Information
Whatever your occasion, our wide variety of 
selections will fit all your needs. Contact our 
Foodservice Director to help create your 
perfect event!

Last Minute Orders
Hot food buffets require 72 hours notice. Most 
all other catering orders can be made a 
minimum of 24 hours in advance. However, we 
understand that last minute needs do arise and 
will make every effort to accommodate them. 
Please contact our Foodservice Director to 
confirm the availability of menu selections you 
have chosen. 

Guarantee Policy
To professionally prepare for each event, we 
request that you guarantee the number of 
guests attending your event at least 24 hours 
in advance. Any changes must be made 24 
hours prior to the event. If no changes are 
confirmed, service will be provided and billed 
for the original number of guests. 

 
 

ORDERING AND DELIVERY
Payment
All events are paid for with a corporate credit 
card. Events without valid payment information 
will be placed on hold. Sales tax will be added 
to all services. Prices are subject to change.
 
 
Cancellations
Our orders are prepared just for you, therefore 
cancellations must be made ahead of time. 
Complete cancellations more than 48 hours 
before  the event will not  incur any charges. 
Cancellations within 48-24 hours will incur a 
charge of 50% of the total, and less than 24 
hours notice will incur the full cost. 

Don’t See What You Are Looking For?
Contact our Foodservice Director and he can 
have our chef develop a special menu that fits 
your needs.

HOW TO ORDER
All orders must be placed online at http://redhat.southernfoodservice.com. To fill out an order 
form, click the “Place Order Now” button at the top right of the screen. 

Please direct your questions to Cory Goodman, Foodservice Director.

Email: cory.goodman@southernfoodservice.com                                                                           
                                               
Phone Number: 919-301-3062

We appreciate your business and thank you for choosing us for your catering needs!



The All-American Buffet
Fluffy Scrambled Eggs 
Center Cut Bacon
Chicken Apple Sausage 
Breakfast Potatoes
Mini Croissants 
Chilled Orange Juice
Freshly Brewed Larry’s Coffee
$10.95 PER PERSON  

 

The Continental  
Assorted Freshly Baked Pastries and 
Breakfast Breads
Seasonal Fresh Fruit
Chilled Orange Juice
Freshly Brewed Larry’s Coffee
$7.95 PER PERSON

Signature Sunrise
Assorted Bagels 
Plain Cream Cheese
Seasonal Fresh Fruit 
Chilled Orange Juice
Freshly Brewed Larry’s Coffee 
$5.95 PER PERSON 

Our breakfast menus are designed to start your day off right. These menus are inclusive of plates, 
napkins and utensils. Menus are designed for groups of 12 guests or more. 
 

BREAKFAST 
Packages

Assorted Breakfast Sandwiches
Buttermilk Biscuit with Egg, Cheese, Sausage or 
Bacon
Croissant with Egg, Cheese, Sausage or Bacon
English Muffin with Egg, Cheese, Sausage or 
Bacon
Freshly Brewed Larry’s Coffee
Chilled Orange Juice
$6.95 PER PERSON 

Fresh and Wholesome Yogurt & 
Oatmeal Parfaits
Vanilla Greek Yogurt with Mixed Berries and 
Honey Oat Granola topping
Overnite Soaked Oatmeal topped with Seasonal 
Fruit
Chilled Orange Juice
Freshly Brewed Larry’s Coffee
$5.95 PER PERSON  



MORNING  
Buttermilk Biscuit with Bacon or Sausage $2.45 EACH 
Yogurt, Fruit & Granola Parfait $2.45 EACH 
Assorted Fresh Baked Scones $2.45 EACH 
Bagels with Cream Cheese                                                             $2.95  EACH
Cinnamon Rolls $2.50 EACH 
Freshly Baked Mini Muffins and Danishes $2.50 EACH
Sliced Fresh Fruit Tray                                        $2.95 PER PERSON

AFTERNOON
Jumbo Assorted Cookies $1.35 EACH
Chocolate Decadent Brownies $1.35 EACH
Assorted Dessert Bars                                             $1.35 EACH
Vegetable Crudité                                                                      $2.95 PER PERSON
Domestic Cheese Tray     $2.95 PER PERSON  
Italian Antipasti Platter - Meat, Cheese and Roasted Vegetables $3.95 PER PERSON 
Tortilla Chips with Salsa $1.75 PER PERSON

  Add Guacamole $2.75 PER PERSON
Bavarian Pretzel Sticks $1.75 PER PERSON 

 

BEVERAGES
Bottled Water  $1.50 EACH 
Assorted Hot Tea $1.25 EACH 
Ice Tea (Approximately 10 twelve ounce servings) $16.00 PER GALLON
Freshly Brewed Larry’s Coffee $1.35 PER PERSON
Natalie's Orange Juice $21.00 PER GALLON 

 

A LA CARTE 
Selections



 

Our Cold Lunch selections are designed to add something special to 
your meeting or inspire your working lunch participants. 

All DELIcious Sandwiches are exclusively made with Boar’s Head 
meats and are inclusive of appropriate utensils and condiments.

DELICIOUS 
Selections

Bistro Express Platter
A Delicious Assortment of Your Favorite Deli Wraps, All Finished with Shaved Iceberg and a Fresh 
Slice of Tomato. Accompanied by Pickle Spears, Your Choice of Side (Choose Two:: Potato Salad, 
Garden Salad, Bagged Chips, Pasta Salad) and Baked Cookies. 
$9.95 PER PERSON 

DELIcious Buffet
Create Your Own Sandwiches with Boar’s Head Deli Meats And Cheeses. Platters of Roasted 
Turkey, Rotisserie Chicken, Tavern Ham, and Roast Beef along with Cheddar, Swiss, and Provolone 
Cheeses. Accompanied by Leaf Lettuce, Fresh Sliced Tomatoes, Red Onions, and Pickle, and 
Gourmet Breads and Rolls.  

Served With Your Choice of Side (Choose Two:: Potato Salad, Garden Salad, Bagged Chips, Pasta 
Salad) and Baked Cookies. 
$12.95 PER PERSON



TURKEY CLUB SANDWICH
Oven Roasted Turkey on Sourdough Bread, with Lettuce, Tomato, Bacon, and 
Thousand Island Dressing. 

ITALIAN SANDWICH 
Tavern Ham, Genoa Salami, Provolone Cheese, Lettuce, Tomato, and Italian 
Vinaigrette. 
 

ROAST BEEF CIABATTA 
Roast Beef, Alpine Swiss Cheese, Lettuce, Tomato, and Roasted Red Peppers on a 
Parmesan Ciabatta with Horseradish Dressing. 
 

TUNA SALAD
House Made Tuna Salad on Sourdough with Lettuce, Red Onion, and Tomato. 

BUFFALO CHICKEN WRAP
Buffalo Popcorn Chicken with Hot Sauce, Lettuce, Tomatoes, Blue Cheese, and 
Creamy Ranch Dressing.

VEGGIE WRAP
Roasted Seasonal Vegetables on a Spinach Tortilla with Chipotle Mayo. 

ANCIENT GRAIN VEGETABLE SANDWICH
House made Hummus, Sliced Cucumbers, Alfalfa Sprouts, Tomatoes and Spinach 

Mix and Match up to Three Different Sandwiches!
Choose TWO: Potato Salad, Garden Salad, Bagged Chips, Pasta Salad. 

Includes: Condiments, and a Baked Cookie.

$9.95 PER PERSON 
.
 

BISTRO 
LUNCHES
 



CLASSIC CAESAR SALAD 
Crisp Lettuce, Parmesan Cheese, Mutli-Grain 
Garlic Croutons. Served with a Creamy 
Caesar Dressing.

PANZANELLA SALAD
Baby Arugula Tossed with Fresh Mozzarella 
Cheese, Basil Pesto, Baguette, Tomato, 
Cucumbers, Red Onion, Roasted Red 
Peppers and a Red Wine Vinaigrette.

MEDITERRANEAN SALAD
Chopped Romaine with Feta Cheese, Pita 
Chips, Banana Peppers, Cucumbers, 
Tomatoes, Red Onion, Olives, and a Red 
Wine Vinaigrette. 

Mix and Match up to Three Different Salads! 
*Choose ONE protein per salad: Salmon, Chicken Breast, Shrimp or Tofu*

All Lunches Include a Baked Cookie.
$9.95 PER PERSON  

 

ENTRÉE 
Salads

COBB SALAD
Mixed Lettuce Garnished with Tomatoes, 
Hard Boiled Eggs, Chopped Bacon, Avocado, 
Feta Cheese and Red Wine Vinaigrette. 

STRAWBERRY FIELDS 
Baby Spinach Topped with Cherry Tomatoes, 
Feta Cheese, Sliced Red Onions, Toasted 
Almonds, Sliced Local Strawberries and 
Honey Mustard Dressing. 



All of Our Themed Buffets Bring You a Complete Meal Solution; Starting with an Authentically 
Inspired Entrée and Perfectly Paired Accompaniments. Includes all Service Ware and Linens for 

Buffet Tables.  
Minimum 12 Guests.

THEMED 
Buffets

NACHO MOMMA-
Chipotle Lime Grilled Chicken
Charred Fajita Beef with Peppers and Onions
Cheddar Cheese, Shredded Lettuce
Black Beans and Rice
Guacamole and Sour Cream
House Made Salsa
Tortilla Chips
$11.95 PER PERSON 

TASTE OF THAI-
Oven Roasted Thai Basil Chicken 
Honey Sesame Tofu
Lemon-Ginger Basmati Rice
Vegetable Coconut Curry with Ginger, Garlic, Thai 
Basil and Coconut Milk
Cucumber & Red Onion Salad with Peanuts, 
Sweet Chili Dressing and Cilantro
$11.95 PER PERSON

THE JERK-
Jamaican Jerk Chicken and Salmon*
Avocado Green Sauce*
Sauteed Green Beans with Tomato, Shallot and 
Garlic*
Coconut Rice and Beans*
Baby Green Salad with Carrots, Cucumber and 
Tomato*
Coconut Ranch Dressing*
$11.95 PER PERSON 

THE MEDITERRANEAN-
Lemon Herb Chicken and Salmon
House Made Hummus
Fattoush- Romaine, Tomatoes, Cucumbers, 
Feta cheese, Red Onion with a Red Wine 
Vinaigrette
Warmed Pita*  
Spanakopita*
Tzatziki Sauce
$11.95 PER PERSON

MANGIA BENE-
Chicken OR Salmon- Lemon, White Wine, 
Garlic Butter, Parsley
House Salad- Mixed Greens, Shaved 
Parmesan, Tomatoes, Banana Peppers with a 
White Balsamic Dressing
Spinach and Ricotta Ravioli with Tomato 
Cream Sauce*
Fresh Baked Garlic Rolls*
$11.95 PER PERSON

Buffets are Gluten-Free Except Where 
Noted with An Asterisk.



Specialty Desserts

NY Cheesecake                        $24.99ea
Red Velvet Cake with Cream Cheese Icing $19.99ea
Flourless Chocolate Torte                        $24.99ea
Carrot Cake with Cream Cheese Icing         $19.99ea
Assorted Dessert Bars                                    $1.35ea
Freshly Baked Jumbo Cookies                       $1.35ea

Other Desserts Available On Request

PIZZA
16” Pie Cut Into 8 Slices 

Pepperoni Pizza 
Pizza Loaded with Pepperoni. $13 

Sausage Pizza 
Pizza Loaded With Sausage. $13 

Margarita Pizza 
Topped with Fresh Tomato and Basil. $13 

Vegetarian Pizza 
Pizza Full of All Your Favorite Garden Fresh 

Veggies. $13 
Cheese Pizza 

Pizza with Mozzarella Cheese. $13 

Additional Toppings $1 each 
Extra Cheese 

Pineapple 
Spinach

Mushrooms 
Bell Peppers

Bacon 
Black Olives

Ham 
Sausage 

Pepperoni 
Banana Peppers
Roasted Chicken

PIZZA AND 
DESSERTS 
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