
MENU

TO PLACE YOUR ORDER, CONTACT
ROSE DAIGLE

704-577-7911 events@truecraftedcatering.com



COLD BREAKFAST SELECTIONS
CLASSIC CONTINENTAL BREAKFAST........sm $80........lg $150
freshly squeezed orange juice; sliced seasonal fruit trays; 
muffins, pastries and sweet breads & roasted coffee 
(small serves 8-10 guests; large serves 15-20 guests)

BREAKFAST BAKED GOODS TRAY..........sm $50...........lg $75
assorted muffins, pastries, & sweet breads
(small serves 8-10 guests; large serves 15-20 guests)

SLICED ASSORTED BAGELS AND BAGEL CHIPS............... $45
assortment of bagels and bagel chips served with a 
selection of butters and cream cheeses (2 dozen bagels)

INDIVIDUAL MUFFINS......................................... $2.95EA
banana, blueberry, cranberry, bran or chocolate chip

SWEET BREAD TRAY........................sm $40.......lg $65
banana, zucchini, banana nut, & poppy seed breads; lemon 
pound cake & assorted danishes
(small serves 8-10 guests; large serves 15-20 guests)

SLICED SEASONAL FRUIT TRAY.........sm $55........lg $85
melons, oranges, grapefruits, grapes & berries
(small serves 8-10 guests; large serves 15-20 guests)

HOUSE MADE BREAKFAST BARS............................ $30
banana, granola, oatmeal, chocolate chip, peanut butter, 
blondie, chewy apple cinnamon (2 dozen)

YOGURT PARFAITS........................................ $4.95EA
includes strawberries, blueberries and granola

HOT BREAKFAST SELECTIONS
WARM BREAKFAST SANDWICHES........................ $ 5.50 EA
         ....... ................. $45 TRAY
bacon, egg, & cheddar cheese; sausage, egg & swiss cheese; 
ham, egg & american cheese served on choice of hard roll, 
croissant, english muffin or bagel   (serves 8-10 guests)

SCRAMBLED EGGS .................................................. $65
served with applewood smoked bacon, breakfast sausage, 
hash browns & sliced bread (serves 8-10 guests)

BAKED EGGS.......................................................... $65
eggs with bacon, breakfast sausage, vegetables & cheeses
(serves 8-10 guests)

HOUSEMADE FRITTATAS........................................... $32
served with assorted meats, cheeses and vegetables
(serves 6-8 guests)

BREAKFAST BURRITOS ................................. $4.95 EA
        ................................ $45 TRAY
scrambled eggs wrapped in tortillas with assorted meats,
cheeses & veggies and served with fresh salsa, rice & beans
(serves 8-10 guests)

BRIOCHE FRENCH TOAST..................................... $75
with caramelized bananas topped with crème anglaise & 
maple syrup (serves 8-10 guests)

CLASSIC QUICHES.............................................. $32
lorraine, spinach & fontina, or broccoli & cheddar
(serves 6-8 guests)

BISCUITS & SAUSAGE GRAVY ............................... $55
scratch made biscuits with sausage gravy
(serves 8-10 guests)

SPECIALTY ADD-ONS
priced per serving, minimum of 8 people per order

SMOKED SALMON OR GRAVLAX.............................. 
APPLEWOOD SMOKED BACON................................ 
BREAKFAST SAUSAGE.......................................... 
HASH BROWNS OR HOME FRIES............................. 
ASSORTED CHEESES WITH SLICED FRUIT................. 
SEASON FRUIT & BERRIES.................................... 

SPECIALTY BEVERAGES
priced accordingly, minimum of 8 people per order

HOT BREWED COFFEE AND HOT TEA......... 
FRESH BREWED ICE TEA..................... 
LEMONADE....................................... 
FRESHLY SQUEEZED JUICE..................... 
(orange or grapefruit)

HOUSE MADE AQUA FRESCA................... 
(watermelon, orange, pineapple, or cherry mint)

STICKY BUN & CINNAMON ROLL TRAY.....sm $35....lg $60
(small serves 8-10 guests; large serves 15-20 guests)

$5
$4
$4
$3
$6
$5

$3 PER SERVING
$8.99 PER GALLON
$8.99 PER GALLON

$5 PER SERVING

$6 PER SERVING



SALADS
TRUE HOUSE SALAD................................................ $35
romaine and iceberg lettuce, grape tomatoes, red onions, black 
olives, pepperoncini, cucumbers & radishes; choice of red wine 
vinaigrette or ranch dressing (serves 8-10 guests)

BABY SPINACH & ARUGULA SALAD............................ $45
spinach, baby arugula, candied pecans, goat cheese & sliced
apples with sherry vinaigrette & balsamic reduction
(serves 8-10 guests)

CHOPPED COBB SALAD........................................ $45
romaine and iceberg lettuce with grape tomatoes, bacon, hard 
boiled egg, diced chicken and avocado with ranch dressing
(serves 8-10 guests)

CAESAR SALAD...................................................$40
romaine, parmesan cheese and garlic croutons topped 
with shaved asiago and served with caesar dressing
(serves 8-10 guests)

ENHANCE YOUR SALAD BY ADDING A PROTEIN TO YOUR SALAD

ROASTED/GRILLED CHICKEN .................... $10
ROASTED/GRILLED SALMON...................... $12
TUNA SALAD.......................................... $10

GRILLED FLANK STEAK............................ $12
GRILLED SHRIMP.................................... $12
CHICKEN SALAD..................................... $10

SANDWICH TRAYS
ASSORTED FINGER SANDWICHES................................. $45
turkey, roast beef, ham, chicken salad & tuna salad served with 
assorted cheese on fresh baked breads 
(serves 6-8 guests)

CAPRESE................................................................ $45
fresh mozzarella, vine ripened tomatoes, fresh basil & baby
arugula served on sourdough bread or seeded hoagie rolls
(serves 6-8 guests)

GRILLED CHICKEN BLT............................................... $50
grilled chicken with applewood smoked bacon, lettuce, tomato
and spicy avocado spread (serves 6-8 guests)

GRILLED VEGETABLE............................................. $45
zucchini, yellow squash, red & yellow bell peppers, oven-
dried tomatoes, baby arugula, basil oil & balsamic reduciton
on toasted italian bread (serves 6-8 guests)

ITALIAN COMBO................................................... $50
ham, sopressata, capicola, provolone cheese with lettuce,
tomato, red onion served on a seeded hoagie
(serves 6-8 guests)

HOT ITALIAN SANDWICHES..................................... $55
choice of chicken parmesan, meatball sub, eggplant parme-
san, sausage & peppers, or broccoli rabe & sausage served on
a seeded hoagie (serves 6-8 guests)

BOXED LUNCHES
BOXED SANDWICHES................................................ $11
choice of sandwich (turkey, roast beef, ham, chicken salad, 
tuna salad, caprese, grilled vegetable, italian combo, grilled 
chicken blt, or hot italian) served with a bag of chips, sliced 
pickle, choice of potato salad, coleslaw or macaroni salad & a 
house made cookie.

BOXED SALADS....................................................... $11
choice of salad (TRUE house, chopped cobb, baby spinach & 
arugula or caesar) served with a seasonal fruit cup
*add protein for additional charge: $2.50 for chicken;
$3.00 for steak or shrimp

TUNA, CHICKEN & EGG SALAD SANDWICHES............... $50
house made chicken, tuna and egg salad with lettuce, 
tomato, and mayo on assorted breads (serves 6-8 guests)

COLESLAW................................................. 
POTATO SALAD...........................................
MACARONI SALAD....................................... 
CORN & TOMATO SALAD.............................. 
BROCCOLI SALAD...................................... 
SEASONAL FRUIT CUP................................ 

$8 PER LB
$8 PER LB
$8 PER LB

$10 PER LB
$10 PER LB 
$12 PER LB



SPECIALTY HOUSE MADE SOUPS

PASTA & HOT ENTREE SELECTIONS

soups are priced per serving and include country bread, minimum of 8 per order

each entree is served with grilled bread and serves 8-10 guests

Boxed Luncheons must have a 10 person minimum.

Sandwich Trays can be mixed and matched provided selections are either hot or cold.

All boxes and trays include cutlery, napkins and plates.

All hot entrees and hot breakfast items are served in disposable chafing dishes.

Minimum of 2 day notice on all orders is appreciated.  We will try to accommodate last minute orders.

$25.00 delivery charge on all orders.

Payment is due upon delivery. State and county food and beverage taxes will be added to all orders.

Corporate accounts can be set up with net 7 or 14 day terms.

We gladly accept all major credit cards.

THINGS TO KNOW WHEN ORDERING

DESSERTS

RIGATONI WITH BROCCOLI RABE & SAUSAGE...................................................... 
PENNE WITH SAUSAGE AND PEPPERS............................................................... 
SPAGHETTI WITH MEATBALLS OR ITALIAN SAUSAGE............................................. 
CHICKEN PARMESAN WITH SPAGHETTI.............................................................. 
EGGPLANT PARMESAN WITH SPAGHETTI............................................................ 
CHICKEN MARSALA OR CHICKEN PICCATA WITH PENNE........................................ 
PASTA PRIMAVERA WITH FRESH SEASONAL VEGETABLES......................................
BAKED ZITI..................................................................................................
LASAGNA...................................................without meat $40 ......... with meat $50

$60
$60
$55
$70
$60
$70
$60
$40

ROASTED TOMATO SOUP.................................................................................. 
LENTIL SOUP WITH APPLEWOOD BACON............................................................. 
SPLIT PEA WITH BLACK FOREST HAM................................................................. 
BROCCOLI CHEDDAR....................................................................................... 
BEEF BARLEY................................................................................................ 
WHITE BEAN AND ESCAROLE SOUP.................................................................... 
CLASSIC CHICKEN VEGETABLE WITH ASIAGO CHEESE............................................ 

$6
$6
$6
$6
$7
$7
$6

FRESH BAKED COOKIES............................................. 
chocolate chip, oatmeal raisin, white chocolate chunk & peanut butter

HOUSE MADE BROWNIES OR BLONDIES.......................... 
HOUSE MADE PIES........................................................................................
cherry, apple crumble, blueberry, pecan, or chocolate cream pie

$.75 EA OR $9 BAKERS DOZEN

$2 EA OR $24 BAKERS DOZEN
$22


