
 

 

Hot Lunch Menu  
Minimum Order of 15 Guests  

$250 Minimum for Delivery  

{Contact use for Smaller Groups }  

Please place orders 48 hours in advance  

Delivery Fee of $ 35.00 {Within the Charlotte Area}  

Delivery includes Setup and Breakdown  

All Hot Items delivered with Appropriate Chafing Dishes, Serving Utensils, Plasticware, Plates, and Napkins  

We will return the same day between 2pm -4pm to pick up the  items  

8.25% Sales Tax will apply  

 

 

 

 

704.423.8300 

chefcharlescatering.com  

 

Fall  / Winter  2018 
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Hot Buffet Selections  

{Each Entrée served with One Salad Selection, Two Side Dishes, and Fresh Yeast Rolls}  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Chicken Entrees  

 

Oven Roasted Chicken Breast  

Roasted Chicken Breast with Fresh Herbs and 

Drizzled with Au Jus  

9.95  

Mediterranean Chicken and Vegetable Skewers  

Served with Yogurt Tzatziki Sauce  

11.25  

Chicken Breast Chesterfield  

Italian Seasoned Chicken Breast topped with Crispy 

Bacon and Smothered in a Bubbly Combination of 

Horseradish Mustard Sauce with White Cheddar 

Cheese  

11.25  

Baked Chicke n Roulade  

Tender Chicken Breast stuffed with Spinach and 

Prosciutto, Topped with Light White Wine Sauce  

12.25  

Buttermilk Fried Chicken  

Marinated Chicken Breast tossed in Buttermilk, 

then Fried to a Golden Brown  

9.95  

Chicken Monterey  

Grilled Chicken Breast  topped with Bacon, Tomato, 

and Monterey Jack  

11.25  

Bruschetta Balsamic Parmesan Chicken  

Pan Fried Chicken Breast topped with Fresh 

Tomatoes, Mozzarella, Artichokes, Parmesan, and 

Asiago. Drizzled with Balsamic Glaze  

11.50  

Tuscan Chicken  

Grilled Chicken Breast Sautéed with Spinach and 

Sun -Dried Tomatoes, Served with Fresh Garlic 

Parmesan Cream Sauce  

11.25  

Chicken Cacciatore  

Braised Chicken Breast in Fresh Tomato Sauce with 

Mushrooms, Carrots, Peppers, and Onions  

10.95  

Chicken Creole  

Creo le Sautéed Chicken Tossed with Fresh 

Pineapples, Raisins, and Coconut Sauce. Topped 

w ith Green Curry Sauce  

10.95  

 
 

*consuming raw or undercooked meats, poultry, seafood, shellfish, eggs, or 

unpasteurized milk may increase your  risk of foodborne  illness  

Beef Entrees  

 

Marinated Sirloin Beef Tips  
Beef Sirloin Julienne, Sautéed with Onion, Red 

Pepper, and Rich Gravy  

11.45  

Grilled Sirloin Steak with Compound Béarnaise  Butter   
5 oz. Portion of Sirloin Lightly Grilled and Served 

with Shallots and Tarragon Butter  

13.45  

Texas Style Beef Brisket with Caramelized Onions  

Slow Roasted and Lightly Smoked for 14 hours and 

Finished on the Grill. Topped with Caramelized 

Onions and  Chef Charles Red BBQ Sauce  

12.45  

Pepper Garlic Beef Kabobs  
Marinated and Grilled Beef Skewers with Red & 

Yellow Peppers, Onions, and Zucchini. Served with 

Classic Béarnaise Sauce  

$13.50  

Slow Braised Short Ribs  

Drizzled with Pinot Noir Shallot Sauce  

13.45  

Marinated Beef Medallions  

Black Pepper Crusted, then Topped with Shallots 

and Tarragon Demi Glaze  

12.95  
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*consuming raw or undercooked meats, poultry, seafood, shellfish, eggs, or 

unpasteurized milk may increase your  risk of foodborne illness  

Hot Buffet Selections  
{Each Entrée served with One Salad Selection, Two Side Dishes, and Fresh Yeast Rolls } 

 

 

 

 

 

 

 

 

 

 

 
 
 
 

 

Side Items  
Steamed Vegetables with Herb Butter | Fresh Green Beans | Twice Baked Potatoes |  Roasted Potato Wedges |        

Farro Salad with Pine Nuts & Kale | Spring Vegetable & Quinoa Pilaf |  Rice Pilaf | Macaroni and Cheese |  
Mediterranean Quinoa Salad | Red Potatoes with Butter and Parsley | Oven Roasted Parmesan Zucchini |              

Creamy Mashed Potatoes | Orzo Florentine {Combination of Orzo Pasta, Spinach, and Shredded Cheese, then Baked 
until Bubbly} | Sweet, Salty, and Spicy Watermelon Salad | Balsamic Glazed Mushrooms with Pine Nuts |         

Applewood Smoked Bacon Sugar Snap Peas | Baked Garden Vegetable Rice Pilaf | Broccoli & Cheese Casserole | 
Caramelized Spicy Green Beans | Cheesy Mexican Rice 

 

Pork Entrees  

 

Herbed Pork Loin  

Marinated Overnight Boneless P ork Loin, then 

Roasted to Perfection in the Oven, Served with Au 

Jus Butter Sauce  

11.15  

Rosemary - Mustard Glazed Pork Tenderloin  

Served with Peach BBQ Sauce  

11.95  

Grilled Boneless Pork Chop  
Grilled Pork Chop Served with Cider Brown Butter 

Sauce  
11.95  

Pulled Pork BBQ 

Served with Fresh Buns, Mustard BBQ Sauce, and 

Classic Red BBQ Sauce  

10.50  

Pork Saltimbocca  

Stuffed with Sun -Dried Tomatoes, Fresh Mozzarella, 

and Fresh Basil, Topped with Smoked Tomato 

Sauce.  

11.25  

 

Seafood Entrees  

 

Grilled Salmon  

Grilled Salmon Filet Served with Rosemary Lemon 

Butter  
12.95  

Salmon and Spinach Cake  

Served with Pesto Cream Sauce  

11.95  

Blackened Salmon  

Served with Papaya Relish  

12.95  

Grilled Tilapia  

Served with Tropical Salsa  

10.95  

Shrimp and Grits  

Yellow Stone Ground  Cheese Grits topped with Fresh 

Gulf Shrimp, Bacon, Andouille Gravy, Portobello 

Mushrooms, and Scallions  

14.05  

Charleston Crab Cakes  

Seared Lump Crab Cakes Served with Creole 

Remoulade  

15.95  
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Pas ta & Lasagna Selections  
{Each Entrée served with One Salad Selection and Fresh Garlic Bread}  

 
 

 

 

 

 

 

 

 

 

 

 

 

Salads  
Classic Mixed Green Salad  

Topped with Cucumbers, Tomatoes, and Red Onions  

Romaine Caesar Salad  

Romaine Lettuce Topped with Parmesan Cheese and Croutons  

Southwestern Salad  

Topped with Black Beans, Roasted Corn, Diced Tomatoes, Carrots, Red Peppers, Cucumbers, Shredded Cheese,  

 and Garnished with Tri -Colored Tortilla Chips  

Dressings  

    Traditional Thousand Island | Honey Mustard | Balsamic Vinaigrette | Honey Apple Vinaigrette | Blue Cheese | 

Chipotle Ranch| Herb Vinaigrette | Buttermilk Ranch | Classic Caesar 

Lasagna  

 

Traditional Meat Lasagna  

Layers of Lasagna filled with Fresh Ricotta Custard, 

Rich Béchamel Sauce, and Tomato Bolognaise 

Meat Sauce. Topped with a Four Cheese 

Combination and Oregano  

10.95  

Vegetarian Lasagna  

Layers of Lasagna filled with Fresh Ricotta Spinach 

Custard, Green Peas, Sautéed Mushrooms, Rich 

Béchamel Sauce, and Broccoli. Topped with Four 

Cheese  Combination  
10.95  

Chicken and Spinach Lasagna  

Layers of Lasagna filled with Fresh Ricotta Custard, 

Diced Garlic Chicken, Fresh Tomato Sauce, and 

Sautéed Spinach in Béchamel Sauce, Topped with 

Four Cheese Co mbination   

11.45  
Cajun Lasagna  

Layers of Lasagna filled with Fresh Creole Ricotta 

Custard, Diced Andouille Sausage, Ground Turkey, 

and Fresh Tomato Sauce. Topped with 5 Cheese 

Blend  

11.65  

Pasta  

 

Spaghetti Carbonara  

Spaghetti  with Pancetta, Romano &  Parmesan 

Cheese, and English Peas  

9.95  

Penne Pes to Pasta  

Penne Pasta tossed with Pesto Cream Sauce, 

Broccoli, Red Peppers, and Grilled Chicken  

10 .95  

Cajun Pasta  

Linguine Pasta tossed with Andouille Sausage, 

Grilled Shrimp, Green Onions, and Cajun Cream  

Sauce. Topped with Parmesan Cheese and Roasted 

Tomatoes  

12.95  

Chicken Caprese Pasta  

Farfalle Pasta tossed with Tomato - Basil Sauce, 

Fresh Mozzarella, Balsamic Sliced Chicken Breast, 

Topped with Fresh Tomatoes  

11.15  

Seafood Stuffed Shells  

Large Pasta Shell s stuffed with Crab, Shrimp, and 

Scallops. Topped with Creamy Pecorino Sauce and 

Fresh Cut Scallions  

14.25  
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Lunch Buffet Bars  

 
 

 

 

 

 

 

 

 

 

 

 

Vegetarian Options  
{Can be added to any Lunch Menu, No Minimum Required } 

14.9 5 per person  

 

 

 

Salad and Hot Potato Bar  
{Baked Sweet Potatoes Available upon Request}  

Salad Bar served with  Classic Romaine Lettuce, 

Mixed Cheese, Cucumbers,  Carrots, Tomatoes, Red 

Onions, and Croutons on the side. You will have 

your choice of two House Dressings. Hot Baked 

Potatoes served with Cheese, Bacon, Sour Cream, 

Chive s and Butter.  

11.25  
**Add Grilled Chicken for $1.50 per person ** 

 

Beef and Chicken Fajita Buffet  
{Add on Chips and Warm Queso Dip additional $2.00 per person}  

Fresh Strips of Beef and Chicken accompanied with  

Sautéed Onions, Red Peppers, Flour Tortillas, Salsa,  

Sour Cream, Shredded Lettuce, Shredded Cheddar  

Cheese, Mexican Dirty Rice, and Tortilla Chips  

12.95  
 

Beef and Chicken Philly Cheesesteak Bar  

Thinly Sliced Chicken and Beef, Sautéed Onions,  

Peppers, Mushrooms, Shredded Lettuce, Jalapenos,  

Tomatoes, Provolone, Mayonnaise and Horseradish  

Sauce. Served on a Fresh Hoagie Roll  

and Includes Gourmet Chips  

12.95  

Meatball Sub Buffet  

Beef Meatballs Served with 3 Sauces: BBQ, Teriyaki, 

and Classic Marinara Toppings to include: 

Shredded Italian Cheese Mix, Grated Parmesan, 

Caramelized Onions, Shredded Lettuce, Black 

Olives, Sliced Pepperoncini Peppers, Green Onions, 

and Sesame Seeds  

 Each serving is a 6ó Sub, served with Bag of Chips 

9.95  
 

Slider Bar  

-  All Beef Slider with American Cheese, Mustard, 

Mayo and Pickles  

-  Buffalo Chicken Sliders with Blue Cheese, Lettuce, 

and Tomatoes  

-  Cilantro Chicken Sliders with Chipotle Mayo, 

Lettuce, a nd Tomatoes  

-  Fried Green Tomato Sliders with Pimento Cheese, 

Lettuce, and Chipotle Mayo  

-  Turkey Burger Sliders with Swiss, Mayo, Mustard, 

and Pickles  

-  Pulled Pork BBQ Sliders with Slaw and BBQ Sauce  

-  Crab Cake Slider with Red Onions, Tomatoes, 

Lettuce, and Aioli [Add $3 .00}  

-  Beef Slider with Gorgonzola and Green 

Peppercorn Spread  

Served with Choice of One Salad and One Side   

14.95  [2 Options]  
16.95  [3 Options]  
* 3 Sliders per person  

Balsamic Glazed Vegetable 

Skewer  

Grilled Vegetable and Red 

Pepper Hummus Stack  

Mushroom and Shallot Turnover  

Jumbo Spinach Pita  

 

Rice and R icotta Tart  

Asparagus and Tomato Pie  

Mushroom and Shallot Turnover  

Jumbo Spinach Pita  

Roasted Eggplant and Goat 

Cheese Quiche  

Jumbo Italian Arancini  

Baked Tomato Stuffed with 

Chick Pea Stew  

Provencal Stuffed Pepper  

Stuffed Portobello with Sautéed 

Spinach, Feta Cheese, and 

Toasted Pine Nuts  
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Express Lunches  
Orders Placed for Delivery within 24 Hours  

$150 Minimum  

 

 

 

 

 

 

 

 

Executive Meals  
Requires 48 Hour Notice  

China and Flatware Included  

Entrees Served with 1 Executive Salad, 2 Executive Sides, and Whole Grain Rolls with Butter  

12 person Minimum  

 

 

 

 

 

 

 

 

Oven Roasted Chicken Breast  

Served with Fresh Green Beans, Creamy Mashed Potatoes, Classic Mixed Green  

Salad, and Fresh Yeast Rolls  

12.95  

Pulled Pork BBQ 

Served with Fresh Buns, Homemade Mustard BBQ Sauce & Red BBQ Sauce, Coleslaw, 

Baked Beans and Homemade Macaroni & Cheese  

12.95  

Chicken Monterey  

Served with Garden Salad, Steamed Vegetables with Herbed Butter, Roasted Potato 

Wedges, and Fresh Yeast Rolls  

14.10  

Meatball Bar  

Beef Meatballs Served with 3 Sauces: BBQ, Teriyaki, and Classic Marinara Toppings to 

include: Shredded Italian Cheese Mix, Grated Parmesan, Caramelized Onions, Shredded 

Lettuce, Black Olives, Sliced Pepperoncini Peppers, Green Onions, and Sesame Seeds  

 Each serving is a 6ó Sub, served with Bag of Chips 

12.95  

Entrees  

 

Double Roasted Rosemary Lamb Chops  

Served with Chimichurri and Shallot Confit Sauce  

34.95  

Beef Wellington  

Filet of Steak, Coated with Pate and Duxelles, 

Wrapped in Puff Pastry and Baked Golden Brown. 

Served with Port Wine Sauce  
31.95  

Grilled Fresh Mahi M ahi  Provençale  

Topped with Fresh Crab Salad and Tomato Black 

Olive Basil Sauce  

29.95  

Sesame Seared Tuna Steak  

Topped with Asian Slaw, Toasted Sesame, and Soy 

Sauce  
36.95  

10 oz. Grass Fed Black Angus  Ribeye  

Served with Urban Gourmet Mushroom Whiskey 

Sauce  
35.95  

Executive Sides  

    Creamy Stuffed Spinach Tomatoes | Curried Quinoa with Peas & 

Cashews | Roasted Asparagus with Artichokes and Olive Oil | Green 

Been Bouquet | Butternut Squash Flan| Chick Pea Couscous | 

Gorgonzola Stuffed Red Bliss Potatoes | Pancetta Wrapped Fingerling 

Potatoes | Cauliflower and Green Pea Cake | Scalloped Potatoes  
 

Executive Salads  

    Mediterranean Salad  

Romaine Lettuce, Tomatoes, Red Onions, English Cucumbers, 

Pepperoncini, Kalamata Olives, Feta Cheese, Fresh Herbs. S erved 

with Greek and Balsamic Vinaigrette Dressings  

Strawberry and Spinach  
Fresh Spinach Topped with Strawberries, Toasted Pecans, Goat 

Cheese, and Avocado. Served with Balsamic and Raspberry 

Vinaigrette Dressings  

Italian Chopped Salad  
Romaine Lettuce with Roasted Prosciutto, Gorgonzola, Roasted 

Red Peppers, Cherry Tomatoes, Toasted Pine Nuts, Scallions, Red 

Onions, Fresh Mozzarella, and Served with Garlic Vinaigrette and 

Blue Cheese Dressings  
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Desserts  

 
 
 
 
 
 

 

 
B everages 

 

Assorted Sodas {Coke, Sprite, Diet Coke}  $1.35 

Bottled Water  $1.60 

1 Gallon Orange Juice  $6.95 

1 Gallon Sweet or Unsweetened Tea  $6.95 

1 Gallon Lemonade  $6.95 

1 Coffee Pump {Regular or Decaf}  

Includes Sweeteners, Creamer, and Styrofoam Cups  

$20.00 

Ice Service [Per 10 lb. Bag ] $3.00 

 

By the Piece  

 

Fresh Baked Cookies     1.85 

Double Chocolate Brownies    1.85 

Cheesecake      3.00 

Mini Apple Turnover      3.00 

Individual Flourless Chocolate Cake   4.25 

Lemon Squares     2.95 

Individual Tiramisu     4.50  

Key Lime Pound Cake Slices    2.75 
Served with Fresh Whipped Cream  

Mini Lemo n Meringue Pie    4.00 
2 per person   

Chocolate Covered Cheesecake Lollipops  4.00 
2 per person  

Assorted Macaroons     4.00 
2 per person  

 

 

Whole  

{Each Serves 15}  

 
Apple Crumble           30.00 

Peach Cobbler             34.00 

Banana Pudding           30.00 

Chocolate Cream Pie     32.00 

                       


