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Displays
FrEsh Fruit display / fresh melons, pineapple, seasonal berries, grapes and local fruit served with 
an orange vanilla bean yogurt dipping sauce.

doMEstiC ChEEsE display / local hoop cheddar, pepper jack, smoked gouda and sage derby served 
with dried fruit, cheese spread and assorted nuts. assortment of black pepper and herb lavash, crostini 
and fresh baguette.

ChEF’s artisaN ChEEsE board / chef selected cheeses, both domestic and imported. accompanied 
by assorted nuts, dried fruits, house made orange-mint marmalade, black pepper and herb lavash, crostini, and 
fresh baguette.

CharCutEriE / assortment of cured & dried meats (spanish chorizo, prosciutto, salami, capicola) served 
with olive tapenade, antipasti and nc’s lusty monk mustard. assortment of black pepper and herb lavash, grilled 
crostini and fresh baguette.

roastEd VEgEtablE plattEr / grilled zucchini, yellow squash, asparagus, roasted red peppers, 
marinated ciopollini onions and mushrooms served with balsamic and herbed evoo drizzle.

ChillEd sEaFood display / oysters on the half shell, house cured salmon lox, poached shrimp. 
traditional accompaniments of cocktail sauce, horseradish, cucumber mignonette, shaved red onions, capers, 
whipped cream cheese, lemon wedges and lavash.

CruditE shots / individually crafted fresh vegetable offerings with zucchini, baby carrots, red bell pepper, 
celery, asparagus and grape tomato served with creamy green goddess dressing for dipping.

FrEsh FlaVorEd popCorN / freshly popped popcorn tossed with your choice of buffalo ranch seasoning, 
truffle and parmesan, salted caramel, s’mores, pb&j.

potato bar / choose two potatoes: garlic mashed, herb roasted fingerlings, tater tots, sweet potato mash, 
and herb roasted red skinned. accompanied with brown gravy, bacon, butter, scallions, cheddar, blue cheese, 
marshmallows, brown sugar, candied pecans, sour cream and maple syrup.
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Hot Dips
All are served with lavash and grilled crostini.

sigNaturE Crab dip / fresh crab meat, a blend of spices, dry sherry and cheese.

piMENto ChEEsE / a southern classic with roasted red peppers, jack and local hoop cheddar cheeses.

spiNaCh aNd artiChokE / classic combination of artichoke hearts & baby spinach topped 
with parmesan cheese.

buFFalo ChiCkEN / roasted chicken, buffalo seasoning and cheddar cheese whipped to creamy perfection.

bluE ChEEsE aNd baCoN / tangy aged blue cheese and applewood smoked bacon.

Cold Dips
Served with lavash and grilled crostini or fresh corn chips.

roastEd rEd pEppEr huMMus / roasted red bell peppers, chickpeas puréed with roasted garlic 
and extra virgin olive oil.

whitE bEaN sprEad / italian white beans and caramelized onions puréed with roasted garlic 
and extra virgin olive oil

tapENadE / a blend of olives combined with fresh lemon zest and extra virgin olive oil

piCo dE gallo / fresh tomato, jalapeño and onions tossed with cilantro and lime juice

guaCaMolE / chunky avocado, fresh tomato, jalapeño and onions tossed with cilantro and lime juice

FirE roastEd salsa / roasted tomatoes, onions and jalapeño puréed with fresh garlic
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traditioNal araNCiNi / fried risotto, mozzarella, rustic marinara
wild MushrooM risotto CakEs / topped with a truffle goat cheese 
toMato soup shots / with cheddar grilled cheese

MiNi grillEd brusChEtta slidErs / fresh mozzarella, basil, mini tomato, balsamic jam, baguette toast
friEd four ChEEsE ravioli / with a spicy diablo sauce
ENdivE boats / spiced pear compote, chopped pecans, blue cheese
CruditE shots / seasonal vegetables, green goddess dressing
potato baskEt / with four cheese ricotta stuffing, chives
MiNi potato latkEs / with sour cream, apple jam
goat ChEEsE & roastEd rEd pEppEr stuffEd MushrooMs

gazpaCho soup shots / seasonal flavors, crème fraiche, fresh chive
tEa saNdwiChEs / cucumber & spearmint, egg salad and pimento cheese served on artisan breads

Seafood
housE CurEd salMoN lox / with herb crostini, citrus crème fraiche  
paN sEarEd Crab CakEs / with cilantro remoulade
tuNa NaChos / seared rare tuna, wonton crisp, wasabi avocado crema, wakame salad, micro greens

sushi rolls / hand rolled and accompanied with pickled ginger, wasabi and soy
CaliforNia / crab, cucumber, avocado, cream cheese
salMoN / salmon, cucumber, cream cheese
spiCy tuNa / seasond ahi tuna, cucumber, sriracha aioli

shriMp & lobstEr phyllo struEdEls

CEviChE / shrimp, mango, avocado, served in a frito scoop 
Crab woNtoNs / with mango thai chili sauce
shriMp CoCktail / with traditional accompaniments
MiNi lobstEr salad MElts / with provolone on a slider bun
shriMp & grits / with tasso gravy, cheddar grits, chives
prosCiutto wrappEd sCallops / with cantaloupe and corn salsa
tuNa pokE spooN / with toasted sesame
lobstEr bisquE shots / with chive and crème fraiche
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Protein
ChiCkEN aNd wafflEs / with roasted leek goat cheese, honey aioli
bbq pork araNCiNi / fried risotto, pimento cheese, chipotle bbq
short rib potato baskEt / with pepper jack cheese, horseradish cream

thai ChiCkEN salad / with wonton crisp, micro greens
MoroCCaN-spiCEd ChiCkEN phyllo struEdEls

MiNi grillEd ChEEsE saNdwiChEs / house made pimento, applewood bacon, crisp baguette
bbq pork & piMENto bisCuits

CouNtry haM bisCuits / filled with cheddar cheese and lusty monk mustard
pEppEr stEak brusChEtta / with horseradish cream, micro greens, lavash crisp
filEt of bEEf tartarE spooNs / with gherkin, boiled egg, shaved onion
grillEd tENdErloiN / with fontina, caramelized onion, grilled crostini
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CarviNg statioN / choice of two. complemented with fresh baked breads, traditional sauces 
and accompaniments.
tiEr 1 / oven-roasted turkey breast, herb crusted pork loin, or honey baked ham with mango chutney 
and horseradish cream
tiEr 2 / cracked pepper-roasted filet of beef, garlic rosemary prime rib, or pink pepper seared rare tuna 
with horseradish cream, mushroom demi glace or pickled ginger, wasabi & soy

ChEf attENdEd stir fry statioN / with fresh vegetables and toppings. 
ChoiCE of two protEiNs / chicken, shrimp, beef or tofu
ChoiCE of white rice or udon noodle  
ChoiCE of two sauCEs / hoisin, mango thai chili sauce, sweet & sour sauce, or orange soy broth

ChEf attENdEd pasta statioN / complemented with assorted toppings, cheeses and crunchy breads.
ChoiCE of MEat / (choose one) pesto marinated chicken breast, garlic roasted shrimp, italian sausage or 
italian meatballs 
ChoiCE of sauCE / (choose two) basil pesto, parmesan cream, traditional marinara
ChoiCE of pasta / (choose one) farfalle, orecchiette, penne or tri-color rotini

gourMEt salad statioN / choice of one
ClassiC CaEsar salad / hand torn romaine lettuce, buttered croutons, shaved parmesan, traditional 
caesar dressing
MixEd grEENs salad / bell peppers, julienne carrots, cucumbers, shaved red onion, and buttered 
croutons, complimented with balsamic vinaigrette and garlic herb dressing
grEEk salad / hand torn romaine lettuce, kalamata olives, roasted red peppers, tomatoes, pepperoncini, 
feta, balsamic vinaigrette
spiNaCh salad / crisp bacon, boiled egg, shaved red onion, buttered croutons, maple vinaigrette

ChEf CraftEd taCos / choice of three. accompanied by pepper jack queso, tortilla chips, 
salsa and hot sauce bar.
tiNga ChiCkEN / pico de gallo, pepper jack, cilantro
bEEf short rib / black bean corn salsa, cilantro aioli, pickled radish 
bbq pullEd pork / pimento cheese, tomatillo salad
blaCkENEd whitEfish / napa slaw, guacamole, hoop cheddar, white sauce
blaCkENEd shriMp / hoop cheddar, salsa verde, cucumber relish 
tEquila liME tofu / pico de gallo, cilantro, pepper jack 

slidEr bar / choice of three. accompanied by traditional condiments, lettuce, tomato, onion and 
house made pickles, served on house made slider buns.
all Natural bEEf / caramelized onions, bacon jam, blue cheese
all Natural bEEf / hoop cheddar, fried jalapenos, roasted tomato aioli 
turkEy / hoop cheddar, sprouts, cranberry apple chutneyAc

tio
n S

tat
ion

s



1705 E Millbrook rd, ralEigh, NC 27609  //  919 850 2340  //  roCkytopCatEriNg.CoM

Ac
tio

n S
tat

ion
s

Crab CakE / cilantro remoulade, fresh spinach
blaCk bEaN vEggiE burgEr / roasted tomato, sprouts, garlic herb dressing
“alMost faMous” – pork/bacon blend, bacon, spinach, apple butter, brie, apple slices
CajuN shriMp – pesto mayo, cucumber relish

dEssErts flaMbE / choose one
baNaNas fostEr / bananas flambé, butter rum sauce, vanilla bean ice cream, cinnamon wonton 
doNuts flaMbE / chocolate and vanilla donut holes, flavored liquors, vanilla bean ice cream

frEsh sEafood statioN / fresh shucked oysters, shrimp cocktail, house cured salmon lox, traditional 
accompaniments of cocktail sauce, horseradish, cucumber mignonette, shave red onion, capers, whipped cream 
cheese, lemon wedges and lavash.

growN-up MaC ‘N ChEEsE statioN / choice of two
lobstEr MaC / orecchiette with brie, roasted tomato, crisp prosciutto
blEu with baCoN / penne, smoky blue cheese, crisp bacon, grilled scallion
froM russia with lovE / potato gnocchi, boursin sheese, kielbasa sausage, caramelized onion, 
vodka sauce
piMENto MaC / elbow pasta, house made pimento cheese, green tomato chow-chow
brusChEtta MaC / farfalle, roasted tomato, fried basil, fresh mozzarella, balsamic drizzle
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ovEN roastEd rEd skiN potato salad

aNtipasto salad

toMato CaprEsE

hoMEstylE ColE slaw

tri Color rotiNi pasta salad

israEli CousCous salad 

sEasoNal bErry salad 

gardEN salad 

CaEsar salad 

spiNaCh salad 

grEEk salad

vEgEtariaN NiCoisE salad

Hot Sides
piMENto MaC & ChEEsE

traditioNal MaC & ChEEsE

roastEd fiNgErliNg potatoEs with  

 rosEMary buttEr sauCE

sEasoNal suCCotash

asparagus buNdlEs

hariCot vErt alMaNdiNE

southErN Collard grEENs

horsEradish whippEd potatoEs

whippEd swEEt potatoEs 

 with MaplE syrup pECaNs

ChEddar grits

roastEd root vEgEtablEs

loNg graiN wild riCE

hErb roastEd rEd skiN potatoEs 

jalapENo ChEvrE grit CakEs 

roastEd garliC MashEd potatoEs

swEEt CorN soufflEé 

baCoN & oNioN sautEEd 

 brussEls sprouts

ovEN roastEd sEasoNal squash

vaNilla glazEd Carrots & parsNips 

CrEaMEd CipolliNi oNioNs

swEEt potato & baCoN hash
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Main Courses
Coq au viN / red wine-braised airline chicken breast with cipollini onions and wild mushrooms 

MEditErraNEaN ChiCkEN / with artichokes, roasted peppers, olives, spinach and 
a caper brown butter sauce

prosCiutto wrappEd ChiCkEN / stuffed with spinach and ricotta served with 
a lemon pesto cream sauce

pEaNut ChiCkEN stir fry / udon noodles, sugar snap peas, carrots, onions, bell peppers, 
bean sprouts and broccoli tossed in an orange-soy broth

bbq grillEd ChiCkEN / with bbq sauce, grilled pineapple and scallion

pistaChio CrustEd salMoN / with papaya salsa and grilled shrimp over broccolini

ovEN roastEd salMoN / with black bean & corn salad, salsa verde and chipotle butter

shriMp & grits / with creamy tasso gravy, cheddar grits, and chive

paN sEarEd Crab CakEs / with roasted corn and green tomato chow-chow 

hErb & lEMoN CrustEd groupEr / with creamed spinach and leeks

slow braisEd bEEf short ribs / with local grits, fried brussels sprouts and demi-glace

pEtit filEts of bEEf / with wild mushrooms and creamed cipollini onions (add $5 per person)

grillEd flat iroN stEak / with caramelized peppers & onions and chimi-churri

pEppErCorN CrustEd & slow sMokEd bEEf briskEt / with peach and bell pepper chutney

traditioNal bEEf lasagNa / with italian sausage, mozzarella, parmesan and ricotta in 
our house made marinara 

grillEd pork loiN / with cheerwine bbq sauce

dijoN CrustEd pork loiN / with creamed cipollini onion and wild mushrooms

israEli CousCous stuffEd bEll pEppErs / with roasted red pepper coulis 

asiaN quiNoa stuffEd bEll pEppErs / with sugar snap peas and ponzu

roastEd EggplaNt ratatouillE / with sauce provencal
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Pricing is available based on the number of selected entrees. all plated meals begin with choice of salad and 
include fresh baked bread. plated desserts can be added as well. the client is responsible for providing to the 
caterer the final entrée count.

Seafood
hErb dustEd groupEr / with roasted fingerling potatoes, sautéed artichokes, red pepper, 
local greens, lemon butter

piNk pEppErCorN CrustEd sEarEd tuNa (sErvEd rarE) / with coconut rice cake, asian slaw, 
edamame, ponzu

paN sEarEd atlaNtiC salMoN / with seasonal succotash, cheddar grit cake, basil beure blanc

prosCiutto aNd basil wrappEd groupEr / with mushroom risotto cake, asparagus, 
tomato-caper butter sauce

blaCkENEd Mahi Mahi / with avocado salad, wild rice pilaf, asparagus bundle, salsa verde, 
sriracha drops

Chicken/Pork
paN sEarEd airliNE ChiCkEN brEast / with jalapeno cherve grit cake, seasonal succotash, 
smoked tomato jus

prosCiutto wrappEd ChiCkEN / stuffed with spinach and ricotta, mushroom risotto cake, 
haricot vert, lemon pesto cream sauce 

ChiCkEN aNd “duMpliNgs” / pan-seared chicken breast, gnocchi, asparagus, basil, smoked tomato cream

pork MEdallioNs / with sweet potato bread pudding, collard greens, cranberry apple chutney

pork Chop Marsala / with savory tomato-marsala jus, wild mushrooms, fingerling potato, haricot vert

Beef/Lamb
pEppEr CrustEd Ny sirloiN / with creamed spinach, horseradish mashed potato, red wine pan sauce

grillEd bEEf tENdErloiN / with sautéed gnocchi and asparagus in a roasted tomato jus 
and smoked blue cheese

bEEf short ribs / with seasonal succotash, cheddar grit cake, cabernet jus 

hErb rubbEd flat iroN / with roasted fingerling potatoes, bacon and onion sautéed brussels sprouts, 
green pepper corn cream

walNut roastEd raCk of laMb / with roasted cauliflower puree, grilled broccolini, beurre rouge, 
shiitake bacon
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Vegetarian
goat ChEEsE fillEd bEEt ravioli / with sautéed rainbow chard, crushed pistachio

stuffEd pEppErs / asian edamame & quinoa with ponzu or mediterranean couscous, topped 
with goat cheese, roasted red pepper coulis

EggplaNt ratatouillE / with sauce provençal 

Combination Plates
stEak & lobstEr / grilled beef tenderloin, lobster and brie mac & cheese, grilled asparagus, red wine demi

surf & turf / beef tenderloin with choice of jumbo shrimp, crab cake or chicken breast, served 
with roasted potatoes and asparagus 

southErN CoMbo / bbq chicken breast, bacon wrapped shrimp, seasonal succotash, cheddar grit cake
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All packages include coffee, decaf coffee, orange juice and water. minimum of 20 people.

suNrisE brEakfast 
yogurt with house made granola, seasonal fruit and choice of two bagels with cream cheese 
(choose from plain, everything, poppy seed and cinnamon raisin)

thE hEarty 
fresh biscuits, sausage or bacon, choice of frittata and fresh fruit

bagEls aNd lox 
chilled, house cured salmon served with an assortment of bagels, shaved red onion, capers, chives, whipped 
cream cheese and seasonal fruit

Add these to enhance your breakfast package or order individually:

frittata 
roastEd vEgEtablE    /    haM & ChEddar    /    spiNaCh florENtiNE

dEEp dish quiChE 
lorraiNE    /    ChEvrE & roastEd toMato    /    blt

a la carte Breakfast Additions
wafflEs or frENCh toast / complete with fresh berries, butter and warm syrup

hashbrowN CassErolE / shredded potatoes with peppers, onions and cheddar cheese

brEakfast potatoEs / herb roasted red skinned potatoes topped with asiago cheese

CrEaMy loCal grits / topped with cheddar cheese

assortEd MiNi MuffiNs / available per dozen or per person

bluEbErry    /    lEMoN poppysEEd    /    doublE dutCh ChoColatE

assortEd bagEls / available per dozen or per person

bluEbErry    /    EvErythiNg    /    plaiN    /    wholE whEat    /    CiNNaMoN raisiN

brEakfast bEvEragE paCkagE 
orange juice, cranberry juice, coffee (regular or decaf)
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Minimum order of 20, requiring a two business day notice please. Choose up to three selections.

Market Fresh Sandwiches
Made fresh from scratch using the best possible locally sourced ingredients. Includes kettle chips, a fresh baked 
chocolate chip cookie, and your choice of fresh fruit or black eyed pea, tomato & cucumber salad. 

hoNEy pECaN ChiCkEN salad / with dried cranberries and brie on grilled multigrain bread

balsaMiC grillEd portabElla / with roasted peppers, arugula and smoked tomato mayo 
on toasted ciabatta

thE plt / crispy prosciutto,tomato, greens and smoked tomato mayo with fresh basil on toasted ciabatta

housE CarvEd roastEd bEEf / with caramelized onion, arugula, provolone and creamy horseradish on 
toasted ciabatta

sEarEd ahi tuNa (sErvEd rarE) / with olives, basil, roasted tomato and green goddess mayo 
on focaccia

roastEd turkEy / with avocado spread, marinated cucumbers, pepper jack cheese and sprouts 
on focaccia

hoNEy haM / with goat cheese, mixed greens and orange mint marmalade on grilled honey wheat

Club / turkey, crispy prosciutto, lettuce, tomato, onion, pesto mayo and cheddar cheese on toasted multi grain

Signature Wraps 
Made fresh from scratch using the best possible locally sourced ingredients. Includes kettle chips, a fresh 
baked chocolate chip cookie, and your choice of fresh fruit or black eyed pea, tomato & cucumber salad. 
Can be gluten-free upon request.

hoNEy pECaN ChiCkEN salad wrap / with dried cranberries and brie

portabElla MushrooM / with mixed greens, tomato, goat cheese and a balsamic glaze

turkEy Club / with crispy prosciutto, lettuce, tomato, onion, pesto mayo and cheddar cheese

MarkEt vEggiE / grilled zucchini and squash, roasted peppers, olive tapenade, artichoke hearts 
and white bean spread

roast bEEf / with grilled onion, arugula, roasted tomato, provolone and creamy horseradish
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Fresh Salads
Includes house made crackers and a fresh baked chocolate chip cookie.

pEppEr sEarEd tuNa salad / with haricot vert, egg, roasted potato, artichoke hearts, tomato, 
white beans, olives and green goddess dressing over mixed greens

ChiCkEN salad / honey pecan chicken salad with fresh fruit

aNtipasto salad / italian cured meats, artichoke hearts, banana peppers, olives, roasted peppers, 
bowtie pasta, basil and lemon caper vinaigrette

grillEd vEgEtablE salad / zucchini, squash, portabella, and red onion with tomatoes over mixed 
greens with a balsamic reduction

applE & gorgoNzola salad / with candied pecans and dried cranberries over mixed greens 
with maple vinaigrette

sEasoNal bErry salad / with carrots, cucumbers, grape tomatoes, fresh seasonal berries, goat cheese 
and a pomegranate vinaigrette over mixed greens

gardEN salad / mixed seasonal greens, bell peppers, carrots, cucumbers, shaved red onion, 
grape tomatoes, buttered croutons and balsamic vinaigrette

traditioNal CaEsar salad / hand torn romaine and buttered croutons with caesar dressing 
and parmesan

spiNaCh salad / with crisp bacon, boiled egg, shaved red onion, buttered croutons and a maple vinaigrette

grEEk salad / hand torn romaine lettuce, Kalamata olives, roasted bell pepper, tomato, pepperoncini, feta 
and a balsamic vinaigrette
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