
~ Corporate Menu & Perfect Platters ~
Medium Serves 10-15 ~  Large Serves 15-20

Seasonal Fruit Platter
Chilled ripe fruit sections garnished with fresh berries & served with a 

creamy yogurt dipping sauce
4.95 per person

Vegetable Crudite Platter
Chilled ripe fruit sections garnished with fresh berries & served with a 

creamy yogurt dipping sauce
4.95 per person

Imported & Domestic Cheese Platter
An array of soft, semi-soft and hard cheeses garnished with seedless 

grapes served with fancy crackers and flat breads
5.95 per person

Grilled Vegetable Platter
Healthy & Flavorful selection of seasonal vegetables lightly marinated 

in a balsamic & olive oil vinaigrette grilled & chilled.
Served with fresh herbed focaccia bread

5.95 per person

Cape Fear Dessert Platter
Homemade Chocolate Chip Cookies

& Chewy Chocolate Brownies
2.50 per person

Azalea Dessert Platter
Homemade Cookies, Brownies, Lemon Bars

& Mini Cup Cakes
3.75 per person



Port City Dessert Platter
Hand-dipped chocolate covered fruit, Cream Puffs, Fresh Berries & 

Biscotti. Homemade Cookies,
Chewy Brownies, Lemon Bars & Mini Cup Cakes

5.50 per person

Cape Fear Sandwich Platter
Smoked Turkey, Roast Beef, Honey Ham, Salami, Swiss, American, 
Mayo & Dijon Mustard ~ White, Wheat, Rye choices for  Bread

5.99 per person

Condiment Tray
Tomato, Leaf Lettuce, Red Onion, Pickles, Banana Peppers

2.00 per person

Azalea Deli Buffet
Smoked Turkey, Roast Beef, Virginia Ham, Swiss, American, White, 

Wheat, Rye, Tossed Salad (choice of 2 dressings), Pasta Salad,
Condiment Tray, Cookies, Brownies, Chips, Tea & Water, Disposables 

& Utensils
13.50 per person ~ Add Cured Italian Meats for $3 per person

The Battle Ship
An 18 inch French Bread sub stuffed with Leaf Lettuce, Tomato, 

Pickles, Red Onion, Mayo, Dijon Mustard
and your choice of the following:

Turkey & Cheddar ~ Roast Beef & Swiss
Italian ~ Crunchy Veggie

Pre-Sliced & Feeds 8 ~ $29.95



~ Sandwich Platters ~
All Include Pasta or Potato Salad, Brownies or Cookies, Tea &

Disposables
9.95 per person ~ Pick 2

Bird & Brie
Sliced Chicken Breasts, Brie, Sliced Apple, Sauteed Onion, Leaf Lettuce 

& Roasted Garlic Mayo
Cali Turkey

Smoked Turkey, Cheddar, Leaf Lettuce, Ripe Tomato, Avocado, 
Sprouts & Basil Mayo

Italian
Pepperoni, Salami, Mortadella, Virginia Ham, Provolone, Leaf Lettuce, 

Ripe Tomato & Creamy Italian Mayo
Wrightsville Beef

Roast Beef, Swiss, Leaf Lettuce, Ripe Tomato & 
Creamy Horse Radish Sauce

Market Street Turkey
Roasted Turkey, Provolone, Roasted Red Peppers, 

Baby Spinach & Basil Pesto
Gourmet Chicken Salad

Danielle's famous Chicken Salad & Leaf Lettuce on a Buttery Croissant
Tangy Tuna Salad

Albacore Tuna, Leaf Lettuce & a Tangy 
Cranberry Chutney on a Buttery Croissant

Greenfield Veggie
Grilled Marinated Portabella Mushrooms, Roasted Red Pepper,

Baby Spinach, Ripe Tomato
Breads ~ Hearty White, Wheat, Multi-Grain, Rye

Wraps ~ Flour, Spinach, Sun-Dried Tomato



~Carolina Combinations~
All Include Water, Tea & Disposables

2 Sandwiches + 1 Salad = 10.95 per person
2 Sandwiches + 1 Soup = 10.95 per person

2 Salads + 1 Soup = 10.95 per person
1 Salad + 1 Sandwich + 1 Soup = 11.95 per person

~ Fresh Salad Selection ~
Traditional Garden

Caesar
Greek

Summer Salad
Winter Spinach Salad

Caprese
Thai Noodle

Chilled Fruit Salad

~ Homemade Soup Selection ~
Minestrone

White Chicken Chili
Beef Chili

Hearty Vegetable
Granny's Chicken Noodle

Broccoli & Cheddar
Wild Cream of Mushroom

Potato Bacon
Beef & Barley

~ Chowders & Bisque ~
(please add $1.00 per person)

Carolina Beach Clam Chowder
Danielle’s Cozy Crab Chowder

Tomato & Roasted Red Pepper Bisque
Please Choose Sandwiches/ Wraps from the

Perfect Pre-Mades above



~ Breakfast Thyme~

~ Hot Breakfast Buffet ~
Includes complimenting condiments & all disposables

Scrambled Eggs, Bacon, Sausage Links, Seasoned Home Fries,
Grits, Biscuits, Fresh Seasonal Fruit, Orange Juice & Coffee

9.95 per person

~ Continental Breakfast Buffet ~
Assorted Bagels & Cream Cheese's, Jelly's, Muffins, Sweet Rolls
Mini Biscuits, Whipped Butter, Seasonal Fruit & Build your own

Yogurt Sundae with Crunchy Granola,
Seasonal Berries & Chocolate Chips

All disposables, Orange Juice & Coffee
7.95 per person



~ Lunch Thyme ~
All Hot Lunch Buffets are served with a

Traditional Garden Salad & Julienne Vegetables,
Dinner Rolls, Cookie or Brownie & Tea

unless otherwise stated
(add second entree for an additional $3.00 per person)

Chicken
Rotisserie Chicken with Chunky Red Skinned Potatoes

8.95 per person

Chicken Parmesan
9.95 per person

Jamaican Jerk Grilled Chicken
w/ Pineapple Salsa, Roasted Potatoes

10.95 per person

Beef
Marinated Skirt Steak

With Grilled Onions & Peppers over Rice
9.95 per person

Marinated Beef Tender
With Mushroom Demi-Glaze,
Chunky Red Skinned Potatoes

12.95 per person

Pork
Pulled Pork, Southern Slaw, Mashed Potatoes

7.95 per person

Pork Loin Medallions w/ Apricot Mustard Cream Sauce,
Mashed Potatoes
10.95 per person



Pasta

Harvest Bowtie Pasta (Vegetarian)
with a Creamy Pesto Alfredo,

Toasty Garlic Bread
8.95 per person ...Chicken 10.95 per person

Penne Provencal & Toasty Garlic Bread
10.95 per person

Lasagna
Traditional Meat, Chicken or Vegetarian,

Toasty Garlic Bread & Salad
10.95 per person

Seafood

Shrimp Scampi
over Penne with Diced Tomatoes & Scallions

Toasty Garlic Bread
11.95 per person

Fish
Potato Crusted Cod w/ Lemon Aoili Sauce / Honey Glazed Salmon, 

Served with Roasted Potatoes
10.95 per person (cod)

14.95 per person (salmon)

Crab Cakes
with a tangy Remoulade Sauce, Red Bliss Potatoes

13.95 per person

Shrimp & Grits
Plump coastal shrimp sauteed in Lemon Juice, Butter, Cream, Bacon

Drippings, Diced Tomatoes & Scallions served over Slow Cooked
Creamy Cheddar Grit Cakes...Very Addicting Indeed!

Garden Salad , Cookie or Brownie & Tea
12.95 per person


