(336) 448-1714

jeffreyadamsdining@yahoo.com

Contact:
Adam Andrews
Nick Shea
Laurie Wilson
Callie Taylor

This sheet is quoted, but not limited to,
20 people

Hors d'oeuvres — Choose three for $300

Fire Roasted Chicken Quesadilla
Vegetable Quesadilla

Three Cheese Potato Skins

Pot Roast Sliders

Meatballs

Smoked Gouda Macaroni and
Cheese

Seared Ahi Tuna

Pot Roast Nachos

Shrimp Cocktail

Bacon Wrapped Scallops
Shrimp Ceviche

Bacon Wrapped Stuffed Banana Peppers
Cucumber and Tomato Salad
Beef Satay with Curry Sauce

Dips

Pico De Gallo, Guacamole 65
and Tortilla Chips

Seven Layer Bean Dip $90

Buffalo Chicken $100

Mushroom and Artichoke $120

Smoked Bacon Crab Dip $145

Platters

Pasta Salad $40

Grilled Vegetables $40

Raw Vegetables $55

Fresh Fruit $60

Assorted Cheese $75

Assorted Cheese, Fruit $120
and Vegetables

Garden Salad $60

Specialty Salad $90

Dressings:

Balsamic Vinaigrette, Blue Cheese, Citrus Vinaigrette,

Herb Vinaigrette, Honey Mustard, Pomegranate
Blueberry Vinaigrette, Ranch, Sesame Ginger
Vinaigrette, Sundried Tomato Vinaigrette

Sandwich Platters — Choose Three for $160

Pot Roast Sliders with Smoked Gouda
Pimento Cheese

Burger Sliders

Crab Cake Sliders

Pimento Cheese Sliders

Turkey and Gouda

Mozzarella and Tomato

Chicken Salad

Tuna Salad

Egg Salad

Dessert Platters

Whole Specialty Cheesecake  $40

Chocolate Chip Cookies $45

Brownies $50

Seasonal Cobbler with $60

Vanilla Bean Ice Cream

Chocolate Covered $60
Strawberries

Assorted Desserts $90
Wine

Red: Cabernet Sauvignon, Merlot, Pinot
Noir, Malbec, Shiraz, Zinfandel, Red Blends

White: Chardonnay, Sauvignon Blanc,
Riesling, Pinot Grigio, Moscato, White
Blends

Bottled Beer:

Budweiser, Bud Light, Coors Light, Miller
Lite, Michelob Ultra, Samuel Adams Lager,
Sierra Nevada Pale Ale, Corona Extra, Blue
Moon, Newcastle, Yeungling

Spirits:
Vodka, Gin, Rum, Tequila, Whiskey,
Bourbon, Scotch
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