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Welcome to The Vine Catering….. 
Where we bring out the Essence of 

Every Event! 
 

With our team of Professional Chefs, and Coordinators, we 
personalize each engagement by sitting down with you our customer 

and cooperatively designing the kind of affair that you want. 
Our service provides unique and elegant dining, in both formal and 

informal settings.  Our services are flexible.  We serve groups as 
small as (2) two and as large as you desire.  We offer full service 

catering and banquet rooms. 
 

Take a few moments to look at our sample menus.  Keep in mind 
that these are only samples and our most popular items. 

The planning of your even will be based on your personal 
preferences, creativity, and budget. 

 

We are committed to making your event one to 
remember! 

 
 
 
 



The Essence of Sunrise 
Breakfast/ Brunch Menu 

The Continental 
An Assortment of 

Bagels 
Donuts 

&  
Muffins 

Cream Cheese  
Fruit Bowl 
Juice, Coffee 

 
Sweet Tooth 

Pancakes 
Belgian Waffles 

(can be served with a fruit topping) 
Scrambled Eggs 

Apple Wood Bacon 
Turkey & Pork Sausage Links 

Juice, Coffee 
 

 The Southern Breakfast 
Biscuits 

Country Ham 
Apple Wood Bacon 

Sausage Patties or links 
Hash browns or Grits 

Scrambled Eggs 
Sausage Gravy 
Fried Apples 
Juice, Coffee 

 

Brunch Menu 
Choice of 8 Items (20 person minimum) 

Includes Juice & Coffee 
Assorted Quiche 

Assorted Breakfast Casseroles 
Smoked Salmon 
Salmon Cakes 

Assorted Cream Cheese filled 
Croissants 

Hash brown Casserole 
Fruit Salad 

Assorted Danish & Strudel 
Fried Green Tomatoes 

Fried Potatoes 
Prochutteo and Cheese Bruschetta 

French Toast 
Cinnamon Swirl Coffee Cake 

Shrimp & Grits 
Crab Cakes 

Buttered Rice 
Assorted Muffins  

Eggs Benedict 
Cinnamon Rolls 

Biscuits 
Assorted Cheese Display 

Apple Cheese Biscuits 

These are samples of our menu items; we can create any breakfast 
or brunch menu that you desire! 



Savor the Moment 

Lunch Menu 
Our lunch menu is not limited to items listed. You can create a menu 

from any of our menu items. 
 

Deli Sandwich  
Served with Pasta Salad, Fruit Cup and Chips 

Cookies and Brownies 
Buffet Style or Boxed 
 (10 person minimum) 

Meats  
(your choice of 4) 
Smoked Turkey 

Honey Baked Ham 
Black Angus Roast Beef 

Salami 
Corned Beef 
Pepperoni 

Sliced Bologna 
Chicken Salad 

Tuna Salad 

Cheese & Breads 
(Your choice of 3) 

Wheat/ Multi Grain 
White 

Kiser Roll 
Rye 

Croissants 
French Hoagie Style 

Swiss, Munster, Provolone, Cheddar, 
Pepper Jack, Colby 

 
Salad, Soup and Potato Bar (White or Sweet Potatoes) 

 (10 person minimum) 

Ultimate Toppings for Salad and Potatoes 
Served with Bread Sticks & Assorted Gourmet Crackers 

Soups 
Vegetable 

Clam Chowder 
Creamy Tomato Basil with Smoked Gouda 

Lobster Bisque 
Chicken Noodle 

Chili 
Broccoli and Cheddar 

Potato 
Mexican Bar 

Served with Spanish Rice and Refried Beans, and all the toppings 
you desire! 

Tacos, Enchiladas, Fajitas, Burritos’ 



Deli Wraps 
Served with Pasta Salad, Fruit Cup and Chips 

Cookies and Brownies 
Buffet Style, Boxed, or Tray 

Your choice of White, Wheat, Tomato Basil, or Spinach Shell. 
Veggie 

Brown rice, sautéed mixed vegetables, sun dried tomato and sprouts, 
your choice of dressing. 

Grilled Salmon 
Ginger dressing, Romaine lettuce, tomato, and 

 Parmesan cheese 
Smoked Turkey 

Homemade cranberry mayonnaise, lettuce, tomato, and  
Colby jack cheese 

Cordon Bleu 
Ham, honey mustard dressing, Swiss cheese, lettuce, and tomato 

Grilled Chicken Cesar Wrap 
Cesar dressing, Romaine lettuce, and Parmesan cheese 

Grilled Chicken 
Cucumber dressing, lettuce, tomato, Colby jack cheese 

Jerk Chicken 
Grilled Chicken with jerk seasoning, mango salsa, roasted red peppers, 

sautéed red onions, and Provolone cheese 
Roast Beef 

Vidalia onion dressing, sautéed onions and peppers, lettuce, tomato, and 
pepper jack cheese 

Chicken or Steak Fajita 
Sour cream, salsa, brown rice, sautéed onions and peppers, Mexican 

cheese 
Chicken, Tuna, or Salmon Salad Wrap 

Made your way 

Pasta 
All of our Pasta Entrees are served with your choice of  

Garden or Caesar Salad and Garlic Toast 
Baked Spaghetti 

Fettuccini Alfredo 
Chicken or Seafood Alfredo 

Baked Ziti 
Stuffed Shells (seafood, chicken, or Italian Sausage) 

Vegetable or Meat Lasagna 
Sea Food Pasta 

Cheese or Mushroom stuffed Ravioli with white wine cream sauce 



The Essence of Taste and 
Presentation 

Hors D’ oeuvre Menu 
Wow your guests with not only the great taste of food, but with the 

elegance and splendor of presentation!  
Our Signature Punch is included with your choice of menu! 

The Classic 
Assorted Fruit, Cheese, and Raw Vegetable Display 

Italian Pasta Salad 
Chicken Wings or Tenders 
Sweet and Sour Meatballs 

Assorted Quiche 
Loaded Potato Skins 

Menu 2 
Assorted Fruit and Raw Vegetable Display 

Tomato Basil Bruschetta with Smoked Gouda Cheese 
Red Potato Salad 

Miniature Crab Cakes 
Hibachi Beef Skewer 

Miniature Chicken Cordon Bleu 
Raspberry Brie Filo 

Menu 3 
Grilled Vegetable Display 

Assorted Fruit, Cheese and Olive Display 
Red Potato Salad 

Hot Crab & Artichoke Dip served with an Assortment of Gourmet Breads 
and Crackers 

Smoked Alaskan Salmon Served with Capers and Sauce 
Filet Wrapped in Pepper Bacon 

Chicken Marcella Puff  
Menu 4 

Grilled Vegetable Display 
Penne Pasta Salad with Roasted Red Pepper, Plum Tomato, and Pesto, 

Assorted Fruit, Cheese and Olive Display 
Jumbo Shrimp Display 

Stuffed Mushrooms with Seafood 
Miniature Beef Wellington  
Hawaiian Chicken Kabob 

Lamb Chops with Dip 
 



Additional Hors D’ oeuvre 
 

Sausage Italian Puff Pastry 
Mozzarella Sticks 

Sausage Balls 
Rangoon Snow Crabs 
Roasted Pork Kabob 

Ginger Chicken Kabobs 
Spicy Shrimp Lettuce Wraps 

Coconut Chicken 
Teriyaki, Lemon Pepper, Buffalo, BBQ, 

Honey Mustard, Jerk, Tequila Lime  
Chicken Wings 

Spanikopita  
Coconut Shrimp 

Cheese Straw Puff Pastry 
Mini Sausage Calzone 

Party Franks 
Deviled Eggs 

Scallops Wrapped in Bacon 
Shrimp Cups 

Meatballs in Cream Sauce 
Chicken or Tuna Salad Croissants 

Fried Ravioli 

 

Create a Station 
Can be added to any Menu Choice 

Carving Station 
 

Served with assorted rolls 
Honey Dijon Mustard, Herbed 
Mayonnaise, and Horseradish 

 
Black Angus Roast Beef 

Roasted Turkey 
Honey Baked Ham 

Corned Beef 
Prim Rib 

 
 

Chocolate Fondue Fountain 
If you can dip it we will serve it! 

Call for pricing 
 
 

Individual Tray Pricing available 
 
 

Pasta Station 
 

Your choice of 2 
Spaghetti 
Linguini 

Fettuccine 
Penne 

Bow Tie 

Sauce  
Your Choice of 3 

Alfredo 
Tomato Pesto 

Marinara 
Garlic Herbed 

White Wine Cream Sauce 
Served with Garlic Toast and Garden 

Salad 
 

Po-Tini Bar 
Potatoes (white or sweet) served in a  

Martini Glass anyway you like!  
With loads of toppings! 

 

 



The Essence of Sunset  
Entrée Menu 

 
Menu 1 

Fresh Garden Salad with Mixed Greens and Croutons  
Herbed Grilled Chicken Breast 

Garlic Mashed Potatoes 
Green Beans 

Assorted Rolls 
Iced Tea 

 
Menu 2 

Balsamic Vinaigrette Salad with Feta Cheese and Croutons 
Marmalade Cornish Hen 

Sliced Roast Beef with French Onion Gravy 
Herbed Long Grain Wild Rice 

Roasted Mixed Vegetables 
Assorted Rolls 

Iced Tea 
 

Menu 3 
Fresh Garden Salad with Mixed Greens and Croutons  

Grilled Chicken Breast Stuffed with Sun-dried Tomato & Smoked Gouda 
Cheese with a White Wine Cream Sauce 

Beef Tips  
Roasted New Potatoes 

Grilled Asparagus, Squash, Zucchini and Red Onions 
Assorted Rolls 

Iced Tea 
 

Menu 4 
Caesar Salad with Fresh Grated Parmesan Cheese and Croutons 

Grilled Salmon with Herbed Butter Sauce 
Pork Tender Loin  

Garlic Baked Chicken 
Rice Pilaf 

Broccoli with Cheddar Cheese Sauce 
Assorted Rolls 

Iced Tea 
 



 Additional Entrée and Side Items 
Chicken 
Marsala 

Cordon Bleu 
Glazed Polynesian 

Jerk 
Teriyaki 

Hawaiian 
Lemon Pepper 

Fried Chicken Breast Smothered with Gravy   
Grilled Chicken with Onions, Peppers and Mushrooms 

 
Beef 
 Ribs 

Stroganoff 
Filet Mignon 

Flank, T-Bone, or New York Strip Steak 
Prime Rib 

London Broil 
Veal Parmesan 

Swiss Hamburger Steak 
Fried Country Style Steak with Gravy 

Meatloaf with Sweet Tomato Sauce or Gravy 
 

Seafood 
Lobster in Cream Sauce 

Seafood Gumbo 
Baked Grouper 

Maui, Maui with Sweet Butter Sauce 
Roasted Tuna with Ginger  
Island Bay Red Snapper 

Curry Shrimp 
Crab Cakes 

Grilled Tilapia 
Shrimp with Garlic and Herbs 

 
Pork 

Baby Back Ribs 
Italian Sausage 

Roast 
Chops 

Spare Ribs 



Side Items 
 

Roasted California Mixed Vegetables 
Italian Green Beans 

Green Beans and Almonds 
Green Bean Casserole 

Stir-fried Zucchini and Squash 
Cabbage 

Rice and Peas 
Rice Pilaf 

Roasted Potatoes 
Twice Baked Potatoes 

Broccoli n Cheese Sauce 
Asparagus with Cream Sauce 

Sweet Potato Mash 
Sweet Peas w/Pearl Onions 

Baby Carrots in Apple Sauce 
Cole Slaw 

Garden Wild Rice 
Scalloped Potatoes 

Fried Apples 
Mixed Greens 

Macaroni and Cheese 
Red Potato Salad 

Soups  
Cream of Broccoli & Cheese 

Tomato Basil 
Vegetable  

Clam or Crab Chowder 
Crab or Lobster Bisque 

Black Bean 
 

Salads 
Garden Mixed Greens  

Chef 
Caesar 

Island Garden 
Greek 

Tuna, Seafood, Pasta, Chicken Salad 
 

Desserts 
Wedding and Special Event Cakes 

Assorted Cheese Cakes 
Raspberry Cream Cake 
Mini Assorted Éclairs 

Chocolate Silk Pie 
Pound Cake 

Peach Cobbler 
Coconut Pie & Cake 

Carrot Cake 
Sweet Potato Pie 

Apple Cobbler 
Carmel Cake 

Banana Pudding 
Red Velvet Cake 

Key Lime Pie 
 

Ask about our preferred Wine list 

 



The Essence of Enchantment 
The Vine Weddings 

 
He proposed and She said Yes…….. 

 
 
 
 
 
 
 
 
 
 
 
 

 
 

The Vine will create a day for you to remember! 
Our Wedding Coordinator will sit down with you and 
create a menu and presentation that will WOW your 

guests!  
We can plan menus for all of your wedding needs,  

from the Engagement Party to the Wedding Reception.   

 
We offer discounts if you choose two or more events for us to cater. 

 

 
Call today and schedule your appointment with our 

Wedding Coordinator  
to receive full details on menus and pricing and banquet 

room rental 
 

 



Preferred Vendors 
 

Sundance Hotel and Spa 
336-723-2911 

 
Array of Events  

Events and Wedding Planner 
Latasha Kennedy 

336-756-8806 
 

Reflections Facial Detailing  
Kim Johnson  

Professional Makeup Artist 
336-965-0176 

 
D's Graphics and Marketing 

336-736-9936 
 

Referral List 
 

Audretta Hall 
Support 4 Your Dreams Networking 

www.support4yourdreams.com 
336-471-7672 

 
Darrell Edmonds 
Move Enterprises 

202-352-5030 
 

S.C.A.R Foundation 
Antonina Griffin 

336-225-8983 
 

 

 


