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(3reckfast

BREAKFAST OPTIONS [ Priced Per Person |

Requires minimum of 20 guests or additional $5 per person if guarantee is under 20 people.

All breakfasts include fresh brewed coffee, chilled juices, and assorted hot teas.
Gluten Free Bread Options Available.

BUffEt 1. $12
Sliced Fruit Medley, Organic Granola, Greek Yogurt, House made biscuits and sweet breads

BUELEE 2.ttt $16
Scrambled eggs with herbs, potato hash, Applewood smoked bacon, sliced fruit, organic granola, greek
yogurt, house made biscuits and sweet breads

Roasted vegetable and cheese frittata, potato hash, Applewood smoked bacon, sliced fruit medley,
organic granola, greek yogurt, house made biscuits and sweet breads

Chef’s Select BrumCR ............ccoiiiiii ettt $23
scrambled eggs, Applewood smoked bacon, country pork sausage, Anson mill grits with aged cheddar,
baked apples, house made biscuits and pimento cheese, sliced fruit medley, butter and jam

Menu prices subject to change based on guest needs and quantity of guests.
A customary 22% taxable service charge and current sales tax will be added to all prices.
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Lunch

SANDWICHES [ Choose 2 items ]

Requires minimum of 25 Guests. Lunch is served between the hours of 11:00am-2:00pm.
Choice of 2 sandwiches, 1 side item, and 1 dessert.
Gluten Free Bread Options Available.

BOXEA LUNCRES ..........oooiiiiieiiiee ettt bbbt b bbbt s et b s eb et sesens
SANAWICH PIAEE'S .........c.ocooiiiiiiiieeeeee ettt ettt eae et s eneere e
- House Made Pimento Cheese with bacon and lettuce on brioche
+ Lemon tarragon chicken salad with spring mix on croissant
* Roast beef and aged cheddar with lettuce and lusty monk mayo on a Kaiser roll
* Roast turkey brie and bacon with cranberry mayo on a Kaiser roll
« Italian hoagie with salami, ham, and mortadella with roasted
peppers, banana peppers, and vinaigrette
+ Classic muffaletta with mortadella, hard salami, and house-
made olive and pepper relish on a hoagie

SIDES [ One Item Per Order ]

+ Market salad + Grilled Vegetable Pasta Salad
Comtoen shaved o) T ey - Fresh Fruit

+ Kettle Chips * Cous Cous

+ Potato Salad * Red Cabbage

+ Cole Slaw

DESSERTS [ Choose One Itern Per Order ]

+ House-made cookie
Chocolate chip, Shortbread, Oatmeal

+ House-made Brownie
Chocolate or Peanut Butter

Menu prices subject to change based on guest needs and quantity of guests.
A customary 22% taxable service charge and current sales tax will be added to all prices.
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Lunch Buffet

$24 per person

LUNCH BUFFET OPTIONS

Requires minimum of 20 Guests. Lunch is served between the hours of 11:00am-2:00pm.
Choice of House or Caesar Salad, 1 Entree, and 2 Sides (Vegetables and Starches)

Buffets are served with rolls, butter, freshly brewed coffee, iced tea, and assorted dessert platter.
Gluten Free Bread Options Available.

ENTREES [Choose One]

Lemon Herb Roasted Chicken

Herb Rolled Pork Loin

Grilled Flank Steak

Pan Seared North Carolina Trout with Brown Butter Sauce
Crab Cakes with Lemon Basil Aioli

Handmade Pasta with Pesto-seasoned Vegetables

VEGETABLES [Choose Two]

Vegetable Starch

+ Sautéed spinach * Mediterranean vegetable couscous
* Braised Greens - Wild Rice

* Asparagus * Roasted Potatoes

+ Sautéed Seasonal Vegetables (Yukon Gold and Rosemary)

Menu prices subject to change based on guest needs and quantity of guests.
A customary 22% taxable service charge and current sales tax will be added to all prices.
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Plated Lunch

PLATED LUNCH OPTIONS

Choice of House or Caesar salad, rolls, butter, freshly brewed coffee or iced tea.
Maximum of two entrée selections

Guests must pre-select entrees and they must be clearly marked on place cards.

ENTREES [Choose up to Two]

CaPIeSe CHICKEI...........c.oooiiiiicce ettt b bbb ss s bbbt eansnaes $20
Pan seared chicken breast with a fresh basil and cherry tomato pan sauce, warm Mediterranean
vegetable couscous.

NCWHhIte Fish ..ottt Market Price
Pan seared NC white fish with sautéed spinach Anson Mills Sea Island red pea sauté and sauce rouille

Marinated Herb PorkK Loin ... $20
Brown sugar brined pork loin with grilled apple relish, braised greens and wild rice.

Pan Seared Crab Cakes ... s $23
House made lump crab cakes with Anson Mills Carolina Gold rice pilaf, grilled asparagus and lemon
basil aioli.

GOZ FIlet ... Market Price
Served with Asparagus and Roasted potatoes (cooked medium rare)

DESSERTS [Choose One - add $5 per person]

* Fresh Strawberry Shortcake * NY Style Cheesecake with

+ Warm Apple Pie with Vanilla Ice Cream Raspberry Coulis
+ Flourless Chocolate Torte with Chantilly
Cream and Chocolate Ganache

Menu prices subject to change based on guest needs and quantity of guests.
A customary 22% taxable service charge and current sales tax will be added to all prices.
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@ ’zw/bb [Price Per Person]

House-made COOKIES ........cooevvevveeericreeeeereeeeeeeeeeeenenes
BIOWIIES ..ovieicvieticeceeeteeteete ettt
Fresh Fruit with Cinnamon Yogurt Dip .......c.ccccccevecnnee.
House-made Hummus with Crackers and Crudités .........
Kettle Chips ......cceuiiiieiriiciriicriceceece e
MIXEA NULS .ot
Pretzels ..ovovimiieeieeeeeeee e
Assorted Mini Chocolates .............cooeveveeioeieeceeeeee.

z ]Mﬂ@d/ @m [Price Per Person]

Not Your Ordinary Dips ............ccccooevvvnneiinee,

» Marinated Grilled Vegetables
* Fresh Garden Crudite
» Corn Tortillas, Naan, and Pita Triangles

+ Black Bean and Roasted
Tomato Hummus

Chocolate Lovers Break ...........occccooovvivvivvieeeieeeeeeeenn,

+ Fresh Brownies with Fudge Frosting
* Variety of Candy Bars
+ Snickers, Kit Kat and M&Ms

Health Nut Break ...........c.ccooovvoviviiiiieeeeeeeeeeeeeen

+ Selection of Granola, Protein
and Trail Mix Bars

+ Whole Pieces of Seasonal
Fresh Fruit

* Pretzels

Co0oland CriSPY ..........ccovvvvereeiiiieieereeesee e,

* Crispy Granola

+ Greek Yogurt with Honey
and Cinammon

* Ginger Peach Compote

+ Pico de Gallo

Guacamole

+ Habanero Chile Chutney

Spinach and Artichoke Hummus

+ Assorted Ice Cream Bars

Assorted Soft Drinks

Freshly Baked Oatmeal Raisin Cookies

» Assorted Sparkling and

Flavored Mineral Waters

Fresh Berries

* Dried Fruit

Assortment of Nuts

* Honey on the Comb

C(IY’WXYWJ/ 65%0(!@6 [Continued next page]

Menu prices subject to change based on guest needs and quantity of guests.
A customary 22% taxable service charge and current sales tax will be added to all prices.
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jmnd @ m/b() [Price Per Person]

The Healthy Aftermoom ...................c.ccooiiiiiiiiieiiciiee ettt b et esseas $12
* Vegetable Crudités with Hummus + Baked Brie and Dried Fruit
and Chili Buttermilk Dip - Everything Flat Bread Crackers
+ Whole Fresh Fruit + Pita Chips
SWEEL ANA SALLY .......o.oiiiiiieceee ettt bbbttt b bttt ne s $14
* Brownies and Blondies + White Cheddar Popcorn
+ Sweet and Salty Peanut Bars + Spicy Bar Mix
TUSTE@TIINE ...ttt n e eb s eeees $22
+ Smoked Salmon + Assorted Biscotti
» Chicken Salad and Cucumber Cream + Miniature Confections and Scones
Cheese Tea Sandwiches + Ice Tea and selection of Hot Tea

(Beserages

The following are priced per person

SOft DIinKs (ASSOITEA CANS)....ovvevievivieeeeeteeeee ettt ettt ettt ettt ere et eneere et e e eneereeaeneenens $2
ASSOTTEA BOTLIEA JUICES ..ottt ettt e ettt e e et et et eeae st eaeeeteeaesaeeneeeeesesaeeeenean $2
BOTEIEA WALET ... ettt ettt e e et e e et e et e e e e et et et eenesasensesseeaesaeennans $2

The following are priced by the gallon

Freshly Brewed Coffee - Regular or Decaf ..........cooieiieiniiininiiicccecccceceeeeeeees $24
FIUIE PUNCR oottt ettt ettt et ettt et seas s s s $24
TCEA TA. .ttt ettt ettt ettt ettt s s bbbt et a e bbbttt a et bbbt anan s $24
LeMONAAC. ...ttt bbbttt bbbt et s et b st et senenes $24

The following are priced by the carafe/pot

Freshly Brewed Coffee - Regular or Decaf ... $14
International Tea ASSOTTMENT (CATATE) ....vovievieeeieeeeeeee ettt ettt ettt eae e eaenes $14
HOt ChoCOlate (CATALE) ....oovivieieeiceiceeeeee ettt ettt ettt ettt e ete et et etesaeaeneas $14
Apple, Cranberry or Orange JUIiCe (CATafe) ........oviuiveueuiueirirrre et $13

All day Beverage Services - Priced per person

COTTEE ANIA WALET ...ttt et ee e e et e e et e e s e e et et e s eeseeae et esessesaesasesesseeaesaeennens $8
COMTEE, WALET ANIA SOTAS .ottt ettt ettt e et et et et eeeeeae et et eeeeeae et eeteeeeeeeeaneeneneen $12

Menu prices subject to change based on guest needs and quantity of guests.
A customary 22% taxable service charge and current sales tax will be added to all prices.
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b
8-+®% j) @Wm [Price Per Person]

Requires minimum of 25 pieces per order.
Passed Hors D'oeuvres require $40 fee.

Mini Quiche with Bacon and CREESE...........cuovviiviiieieiieieeeeee ettt $4
Bruschetta with Heirloom TOmMAtoes ..........ccccoeviviriririeiiiiiieee e $4
Deviled Eggs with Fried Capers .........coooiiiiiiieieeeee ettt $4
LamD LOLHPOPS .vvvveieieieiiirieieieieteiet ettt ettt s bt e s s e s s st esnsenens $7
G SHITIMP 1ottt eeseeee $5
House Made Country Pate with Pommery Mustard ............c.ccoccoeiiiiniinniicccceecceeene $7
Crispy Shrimp and Crab Spring ROILS .......c..ccccuiiiiriiiiicecc e $4
Charcuterie - Cured Meats with Olives and Pickled Vegetables ..o $10
House Made Hummus with Crackers and Crudité ............ccoevieniiiniinniienecreeeneeeeeenne $6
Cheese Plate with Crackers and ChUNEY ........cccoviiiiieiririie e $7
Crudité with Chilli Buttermilk DI ....c.cooiiiiiiiiicieeeee et $5
Fresh FIUIt DISPIAY .....eveiriii ettt $5
Brie En Croute with Blackberries and Local HONEY ......c.coveueiiiiieiriniiiiicieiccececeeceeceane $7
Hot Baked Spinach and Artichoke Dip with Naan Bread ... $4
Crab Cakes with Lemon Basil ATO6 ........ceviiueiiiieiriiiiiceirce e $6
Orange Dusted Pan Seared SCallops .........oooiiiiirieiee et $12
Crab Stuffed MUSHIOOIMS ........ceuiiiiiiiicieiici et $6
Pesto Parmesan Pastry STFAWS .......c.ovveiirieinnieinecinicenecert ettt ettt ettt $4
Grilled Asparagus with Sauce GribiChe ..........cccoviiiriiiiniccce e $4
Goat Cheese and ONION GOUZETE .....c.cuevivririiiieeieieieieieieeses sttt s s s sseseeees $4
Blue Cheese, Fig, and Caramelized Onion Palmiers ..........ccccoovienniiiinienniienccsceeceecene $5
Smoked Salmon and Caper Canapé ............cooveeriererrsneeeeeee e (Priced Per Piece) $5
Blackberry and Goat Cheese TOAS ..........cerimiueiriiieiriieieieieisee ettt $4
CAPTESE SKEWETS ...ttt ittt ettt ettt ettt s s e s s e b et e e e e et e e asae et et e s e s es et eassseeseeeee $6
Charred Corn Fritters with Ancho HOney BULter ..........covieueiniiieiiicicceeeeeesceeeee s $5
Lemon Tarragon Chicken Salad in Phyllo .........ccocoiiiiiiiiee, (Priced Per Piece) $4
Candied Celery and Pomegranate Relish in Phyllo .........ccocciiieiiiiicccceeceene $3
Mozzarella and Fresh Basil ATanCInI .......cccooceuriieiriieniniceice et $4
Spinach and Cheese Stuffed MUSKIOOMS .........c.oooiuiiriiiiiriiciees e $4
5 Spice Crispy Pork Belly SHACTS .......c.ouiiiiiiiiiieiicicieiee et $10
Endive Petals with Herbed Goat Cheese ........covoivivieieieiiiiiiirieeec et $4

Menu prices subject to change based on guest needs and quantity of guests.
A customary 22% taxable service charge and current sales tax will be added to all prices.
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Dinner (Buffet

Requires a minimum of 25 Guests. Dinner is served at 2:00pm or later. Served 120 minutes.
Choice of starter, choice entree, and 2 sides (vegetables and starches).
Served with rolls, butter, freshly brewed coffee, and iced tea.

STARTERS [Choose One]

+ Garden Salad + Tomato Bisque
+ Caesar Salad + Chicken and Rice Soup

ENTREES [Choose up to Two]

L@MEIGE ...ttt $30 per person
ZEIIETEES .....oeiuiiiiitieeee ettt bbbt s bbbttt b e bt $37 per person
BEIILT@ES ......oveiiiiecece ettt a bkttt e ettt e et $44 per person
+ Pan Seared Chicken Breast + Herb Roasted Prime Rib

+ Braised Beef Brisket wth Au Jus + Crab Cakes with Chipotle Aioli

+ North Carolina Trout * Roasted Tenderloin of Pork

+ Herbed Glazed Ham

SIDES [Choose up to Two]

Vegetables

+ Sautéed Vegetables + Roasted Cauliflower

* Grilled Asparagus * Roasted Carrots

+ Collard Greens * Roasted Broccoli

+ Green Beans and Wild Mushroom * Root Vegetable Medley

Burre Blanc

Starches

+ Roasted Potatoes + Sweet Potato Bacon Hash

+ Anson Mills Carolina Gold Rice Pilaf + Wild Rice

+ Garlic Yukon Gold Mashed Potatoes + Cheddar Green Onion Mashed Potatoes

DESSERTS [Additional $4 per person]

Assorted Cheesecakes or assorted mini desserts
Children ages 12 and under are half-priced.
Please, include the number of children under 12 with your final guarantee.

Menu prices subject to change based on guest needs and quantity of guests.
A customary 22% taxable service charge and current sales tax will be added to all prices.
August 2017



Plated Dinnen

Choice of House or Caesar salad, served with rolls butter, freshly brewed coffee, and iced tea.

ENTREES

Lemon Roasted ChiCKeN BIrEaSt .............ocoooviiiiieeeeeeeeeeeeeeeeeeeeeeeee et ee st eeresaeeesereeeesnen $38.99

Airline cut with wild mushroom beurre blanc, Yukon Gold mashed potatoes, sautéed spinach

Braised Beef BriSKet .............c.cccooiiiiiiiii et $32
slow cooked beef brisket with roasted potatoes, sautéed vegetables and herb au jus

Crab Cakes ..o s $36
Pan seared lump crab cakes with Anson Mills Carolina gold rice
pilaf, grilled asparagus, and lemon basil aioli

GlazZed HAI ... s $25
Classic honey glazed ham with garlic Yukon gold mashed potatoes and collard greens

Pan Seared Chicken Breast ..ot saees $30
Airline cut chicken breast with wild rice roasted green beans and wild mushroom burre blanc

Pork tenderloin ... $34
Roasted tenderloin of pork with sweet potato bacon hash and roasted cauliflower

Prime Rib ... Market Price
Herb roasted prime rib with roasted carrots cheddar green onion
mashed potatoes and horseradish herb creme fraiche

INY SEEIP oottt b b s et et st s s e b et e s ene s sesesesens Market Price
Grilled 80z NY strip steak with potatoes dauphinoise roasted broccoli and sauce bordelaise

North Carolind TEOUL .............c.ocoociiiiiiiice e eeeees Market Price
Pan seared North Carolina mountain trout with farro verde, ratatouille, and Sicilian caponata relish

Filetof Beef ..............coccooiiiiii Market Price
Grilled fillet of beef with roasted sunchoke and root vegetable medley, brie and bacon béchamel

Grilled DUCK BIEAST ..........c.cocoiiiiiiiiiiiciiicici ettt $37
Crispy grilled duck breast with dirty duck rice, sautéed spinach, and a maple lavender jus

NCWhite Fish ..o eaes Market Price
NC pan seared white fish with Anson mills Sea Island red pea sautéed spinach and sauce rouille

Menu prices subject to change based on guest needs and quantity of guests.
A customary 22% taxable service charge and current sales tax will be added to all prices. 10
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@ %beﬂi—/b [Additional $5 per person]

* Fresh Strawberry Shortcake * Flourless Chocolate Torte with Chantilly
+ Warm Apple Pie with Vanilla Ice Cream Cream and Chocolate Ganache
* NY Style Cheesecake with

Raspberry Coulis

. ’
M @MM]ZJ@I’V& M@”M/ [$12 Per Child]

Children under the age of 12

Children’s menu comes with juice.

+ Chicken Fingers, Fries, and Corn * Buttered Pasta and Seasonal Veggies
+ Hot Dogs and Macaroni and Cheese

@amwlqgtamm

+ $50 Attendant Fee for 2 hours
+ Prime Rib, Pork Tenderloin and Filet of
Beef are an additional $10 per person.

Menu prices subject to change based on guest needs and quantity of guests.
A customary 22% taxable service charge and current sales tax will be added to all prices.
August 2017
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(B Menu

WINE

The following are priced by the glass

Montevina Cabernet SAUVIZIION .........ccueueuririririiieeeeeeieieteteteses et eeeseseseses e eseseseseseseseseseseseesassssesesesesesesens $5
Montevina ChardONay ...........ccoiciiiicce ettt saas $5
Sycamore Lane PINOT GIIZIO .....cocvuiueueueueiiirinirini ittt ettt b ettt $5
Sycamore Lane METIOt .........c.coiuiiiiiiiiiieiiiccc ettt $5
14 Hands ChardOnnay ...........coieriiciriicieiiceisiccieei ettt bttt ciens $8
14 Hands CabeINet .........c.cuiiiiiiiiieiiceiciei ettt $8
14 Hands Red BIEnd........c.occiiiiiiiiiii ettt $8
14 HANAS MOSCALO ..ottt eaae $8
Josh Cellars Cabernet SAUVIGNON ........c.cviiueuiiiieiriniiieiiciereeete ettt ettt $11
Josh Cellars SAUVINON BIATIC......c.cu vttt $11
JOSIH Cllars PINOE INOIT ..ottt ettt ettt et et e et et et eeeeeueeae et e e eeaeeae et eesesaeeee et eseeseeneeneensenneeneeaeen $11
Josh Cellar ChardONNAY...........ooiiiieieeeieiee ettt a ettt es s s st esesesen $11
BEER

AMSEEL LIGNT ..ttt $5
BIUE MIOOM ...ttt ettt $5
C00TS LIZRE ...t $4
Foothills Caroling BIONAE ........c...cccuiiiiiiiiiicccci ettt $5
FOOthIILS HOPPYUINL ...ttt $5
HEINEKEI <.ttt ettt $5
SAM AGAIMS <.ttt $5

WELL LIQUOR [$6 per glass]

+ Barcardi Rum » Cutty Sark Scotch + Jose Cuervo Tequila
* Beefeaters Gin * Jim Beam Bourbon * Smirnoff Vodka

PREMIER LIQUOR [$7 perglass]

+ Absolute Vodka * Bullet Rye Bourbon * Dewars Scotch * Tanqueray Gin
* Barcardi Rum * Crown Royal * Lunazul Tequila
BARTENDER

There is a fee of $75 per bartender per bar per hour for the first hour and $25 per bartender per hour thereafter,

with a two hour minimum.

BEVERAGE SERVICE

In accordance with North Carolina Liquor Laws, no alcoholic beverages may be brought onto the Event Center
property by patrons or their guests.

Menu prices subject to change based on guest needs and quantity of guests.
A customary 22% taxable service charge and current sales tax will be added to all prices.
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Cludio Visual Price Guide

PACKAGES
Flipchart Package [Includes Paper Pad and MaKers] ...........cccoooeeieiieeeessnneeeeeeeess e $40
Upgrade to M PoSt-it PAPET ..............ccccooviiiiiiiiicieeeeee ettt +$40
Whiteboard Package [Includes Markers and ETASET ] .........ccouvvivieieereeieiiisieieiereessiss e ssssssssenes $45

POPULAR A LA CARTE ITEMS

TEIPOA SCIEEM...........oeieiiictce ettt ettt ese bbbt s st b bbb a st bbb et eteanasaes $30
POIUIN. ...ttt ettt ettt ettt et et ese et et et et eas s et easesess s et easasessesesensenas $15
3000 Lumen HD(WXGA) PrOJECIOL ...............coccoiiiiiiieiiieieeiieteietetetetee et ese e ssesssseseseenes $125

BROOKSTOWN RENTAL FEES

90 x 136 (Floor length 0n 6 Table).........cceuiiieiiiciricc e $15
90 x 156 (Floor length 0n 8 Table)......c.c.oiiiiiiiccieee e $15
90” Round (Lap length on 60” Table) ..........ccceuiiiiiiiiiicc e $10
108” Round (Floor length on Cocktail Table) ........ccccoriiiiiniiiieec e $12
120” Round (Floor length on 60” Table) ..........cooceuiiiiiiiicccccc s $12
132” Round - Floor Length Tablecloths (€ach) .......ccoeueuiiiiriiiiic e $16
Cake Cutting FEe (PEr PEISOM).......ceurueuriririririiieeeeieietetetetstst et essssessssesesesesssssssesssssesesesesesesessssssssssanses $1
White Garden CRairs ................ccooiiiiiiiiiic e $3.50
WHRIEE DFQPE ...ttt ettt b ettt s e bt eb et s te s b ese s esessesess $100
We provide white tablecloths (85 X 85 iNches) ........coooiriiiiiieece, Complimentary

Menu prices subject to change based on guest needs and quantity of guests.
A customary 22% taxable service charge and current sales tax will be added to all prices.
August 2017
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