
General Information 

About Our Accommodations 
 

Our kitchens and offices are centrally located 
to Wrightsville Beach and all of Wilmington.  
We travel to you, either at home, your 
business or at the special venue where your 
function is to be held.  We specialize in 
hosting: 
 

 Wedding Receptions 
 Rehearsal Dinners 
 Church Functions 
 Galas & Fundraisers 
 Holiday Events 
 Reunions & Picnics 
 Business Meetings 
 Lunch and Dinner Celebrations 
 

We can comfortably accommodate functions  
of 25 to 200+ people. Gratuity and tax on 
food & beverage purchases are in addition. 
 
Contracts 
 

All private party events must have a signed 
contract.  This may be done by fax or mail. 
 
Billing 
 

We require a 25% deposit for all functions and 
an additional 25% deposit thirty days prior to 
the event. At the time of the function, deposits 
are applied towards the final bill. Tax and 
gratuity on food & beverage are additional. 
If the function is cancelled without a 3-week 
notice, the deposit is non-refundable. 
 
Payment 
 

Final payments are due seven days prior to 
the function.  Payments may include cash,  
Mastercard, Visa and American Express.  
Direct billing can only be done with prior 
arrangements. 
 
Bar services are billed on a usage basis and 
will be billed within 48 hours of all events. 

Our Food & Beverage Selections 
 

Our chef, N.K. “Pete” Daniel, is a graduate of 
the American Culinary Federation.  He and 
his professional staff are always on hand to 
guarantee you the most enjoyable dining 
experience possible.  Menu selections have 
been designed for the utmost quality for                     
larger parties.  If you have special items that 
you wish to serve your guests, Chef Pete will 
be very happy to work with you on custom 
details or dishes. 
 
Chocolate Fountain 
 

Three tiers of flowing liquid chocolate! 
Your choice of dark, milk or ivory chocolate. 
Pretzels ● Marshmallows ● Fruit ● Cookies  
$7.50 per person, minimum of 100 guests. 
 
Bartending Services 
 

Our bartenders are trained to provide the skills 
your event requires, the professional serving 
of beer, wines and cocktails. 
Available by the hour for all events. 
 
Tablescapes & Rentals 
 

We will assist you with the rental of dishes, 
glassware, flatware and tablecloths & skirting 
for all functions at no additional charge.  We 
are able to work with you to select special 
decorations for your function, including any 
rental of specialty items such as table linen 
colors, fountains and dance floors. 
 
We are also able to assist you with the rental 
of audio visual and business related 
equipment for corporate events.  
 
Entertainment 
 

Please discuss all of your entertainment plans 
with our Catering Manager. 



Notes 

Bar 

Food 

Misc 



Appetizers 
 

(pricing per person) 

Hot 
 

Jumbo Buffalo Wings       3.00 
Spinach & Artichoke Dip       3.00 
Meatballs with Choice of Sauces    3.00 

Barbeque, Marinara or Stroganoff  
Spanakopita        3.00 
Hot Crab Dip         5.00 
Broiled Scallops Wrapped in Bacon    4.00 
 Cajun style or with fresh dill 
Crab & Shrimp Stuffed Mushrooms     4.00 
Lump Crab Cakes        5.00 

Bite-sized versions of the classic 
 
 
 
 

Chilled 
 

Vegetable Assortment       3.50 
Fresh Fruit Assortment      3.50 
Cheese & Cracker Assortment      4.00 
Bruschetta         3.25 
Petite Chicken Salad Shells      4.00 
Jumbo Shrimp Cocktail       4.25 
Sushi         4.50 
Smoked Salmon Platter      5.00 
 
 
 

Carving Stations 
 
Carving stations are complete with an assortment of rolls and condiments. 
 

Roast Turkey Breast (serves 30)      195.00 
Prime Rib (serves 30)        295.00 



Buffets & Luncheons 
 

Available 11am—3pm. 

Sharing Salads 
5.00 per person 

 
Presented “buffet style” in attractive serving containers.  Includes an assortment of 
crackers and two dressings.  Serves 8-10 guests.  Individual orders available upon 
request.   
 
Dressings: Honey Mustard, Ranch, Blue Cheese, Vinaigrette, Cranbery Citrus Vinaigrette, 
Blue Cheese Vinaigrette and Low Fat Cucumber Dill 
  
Classic House with fresh greens, Roma tomatoes, bacon, eggs, cheese  
and croutons.    
 
Spinach Salad with bacon, eggs, Roma tomatoes, mushrooms and  
kalamata olives.    
 
Greek Salad with romaine, onion, feta, pepperoncini, olives and classic feta  
vinaigrette.    
 
Italian Pasta Salad with feta, Roma tomatoes and onions.    
 
 
 
 

Cold Deli Sandwich Platters 
9.95 per person 
 

Served with your choice of chips, pretzels, red bliss potato salad, Italian pasta salad or 
fresh fruit.  Served on whole grain bread, croissants or wraps. 
 
Roast Turkey with imported Brie and cranberry relish 
 
Rotisserie Chicken Breast with cheddar cheese 
 
Prime Rib of Beef with creamy horseradish sauce 
 
Deli Ham and Swiss 
 
Tuna, Shrimp or Chicken Salad 



Buffets & Luncheons 
 

Available 11am—3pm. 

Family-Sized Buffet Selections 
 
Selections are priced per person and include rolls and butter. 
 
Four-Cheese Penne Pasta   9.99 

With chicken   13.99 
With shrimp   14.99 
 

Rotisserie Roasted Chicken served over celery mashed potatoes and dirty gravy.   9.99 
 
Chicken Cannelloni with artichokes, fresh spinach, mushrooms and Jack cheese.   9.99 
 
Grilled Seafood Kabob served over 4beans & rice.   10.99 
 
Stuffed Portabella Mushrooms with vegetable and cheese stuffing.   9.99 
 
Marinated Hanger Steak with celery mashed potatoes and caramelized onions.   11.99 
 
Baked Ziti with homemade meat Sauce and mozzarella cheese.   9.99 
 
Chicken Parmesean served with spaghetti marinara.   11.99 
 
Chicken & Asparagus sautéed with spinach and mushrooms in parmesan broth.   11.99 
 
Chicken Marsala with sautéed mushrooms and onions in a creamy marsala  
wine sauce.   11.99 
 
Carolina Crab Cake made with broiled crab and a little seasoned bread crumbs.   13.99 
 
Grilled Fresh Catch topped with butter.   10.99      
  
 



Dinner Selections 

Family-Sized Buffet Selections 
 
All dinner selections are offered with your choice of a classic house salad with choice of 
dressing or a fresh spinach salad with vinaigrette dressing.  Choice of starch where 
applicable.  Includes rolls and butter.  Priced per person. 
 
Four-Cheese Penne Pasta   14.99 

With chicken   17.99 
With shrimp   19.99 
 

Rotisserie Roasted Chicken served over celery mashed potatoes and  
dirty gravy.   16.99 
 

Chicken Cannelloni with artichokes, fresh spinach, mushrooms and  
Jack cheese.   19.99 
 

Grilled Seafood Kabobs served over 4beans & rice.   19.99 
 

Stuffed Portabella Mushrooms with vegetable and cheese stuffing.   16.99 
 

Marinated Hanger Steak with celery mashed potatoes and caramelized onions.   19.99 
 

Chicken Marsala with sautéed mushrooms and onions in a creamy marsala  
wine sauce.   16.99 
 
Prime Rib slow roasted all day.   24.99 
 

Crab Stuffed Salmon broiled in butter.   23.99 
 

Carolina Crab Cake made with broiled crab and a little seasoned bread crumbs.   23.99 
 

Grilled Fresh Catch topped with butter.  Local fresh catch includes mahi mahi, salomon, 
tuna and grouper.   Market  
 

Buffet Combinations 
AQ Catering & Events will assist you with planning a buffet that offers two or more entrée 
selections.  Buffet combinations begin at 25.00 per person. 
 
 

Carving Stations 
 
Carving stations are complete with an assortment of rolls and condiments. 
 

Roast Turkey Breast (serves 30)      195.00 
 

Prime Rib (serves 30)        295.00 
 
 

AQ Catering & Events will custom print a menu for your party or function.   
Please ask the catering manager for details. 



Final Touches 

Desserts 
 

The final touch to any good meal, it is a sampler of “finger desserts” or can be a 
celebration/event cake for 50!  Dessert pricing is on a per person basis, with selection and 
seasonality affecting prices.  Our dessert selection is ever-changing, but you can count on 
some favorites . . .  
 

Chocolate Napoleon  Brownies  Peanut Butter Bars 
Strawberry Dream  Cheesecake  Key Lime Tarts              

Lemon Bites  Famous Chocolate Pecan Cookies 

Bakeries 
 

Specialty Cookies & Wedding Cakes 
 

Flower & Flour, Confections in Bloom  
910.262.5838 
www.flowerandflour.com 
 

Island Cakery 
910.452.5567 
www.islandcakery.com 
 

Sweet T’s 
910.617.7328 
www.taylorssweetart.com 
 

Sweet & Savory 
910.256.0115 
www.sweetandsavorycafe.com 

Florists 
 

Island Florals by Roxanne 
910-458-5276 
www.islandflorals.net 
 

Sweet Nectar's Florist 
Jerry Rivenbark 
910.371.2224 
www.sweetnectarsflorist.com 
 

A Beautiful Event 
910.327.0877 
www.abeautifulevent.net 

Ice Artist 
 

Ice Sensations 
910-232-4338 
www.icesensations.com 

Music & Photography 
 

DJ Professionals & Video 
910-762-8851 
www.djprofessionalsandvideo.com 
 

Baca Photography 
910-297-6526 
Www.bacaphotography.com 
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