
 

 

 

Destination Catering Menu 
 

Oh the Places You’ll Go . . . 
Regional and International Themed Catering 

 
It’s not a matter of “What kind of theme your Party’s going to be . . .” 

It’s a matter of “Where would you like us to take you? “ 
 

From the Shores of New England, to the volcanoes of Hawaii, 
From Buckingham palace, to the Great Wall of China, 

 
At Raleigh Event Catering - We bring the destination to you! 



 

New England Clam Bake 
Corn and Parsnip Fritters with Maple and Bacon Aioli 
Shrimp Cocktail 
Roasted Herb Potatoes 
Pan Seared Cod 
Clams and Corn Steamer Pot 
Crab Legs 
Lobster and Crab Rolls with Iceberg Lettuce 

 
Southern Comfort 
Pulled Pork Barbeque 
Creamy or Vinegar Coleslaw 
Baked Beans 
Collard Greens 
Jalapeno Cornbread 
Cherry wood smoked Ribs 
Herb and Parmesan Polenta 
Stewed Tomatoes and Greens 
Creamed Onions 
Gumbo with Shrimp and Sausage 

 
Gateway to the Pacific 
Onion & Wild Mushroom Eggroll w/Sweet Chile Lime 
sauce 
Herb Gnocchi with Sundried tomato Ragout 
Roasted Asparagus with Roasted Peppers, Goat 
Cheese and Philberts 
Roasted Artichoke Chips and lemon Vinaigrette  
Hangtown fry 
Cobb Salad 
Citrus Root Salad (celery root, Beets, Blood orange, 
pickled onions) 
Braised Lamb Shanks 
Poached Salmon and Halibut w/ Dill Dijon sauce 
Roasted Top Round, Horseradish sauce & rolls 

 
Good Stuff from Germany 
Beef Rouladen with Onions and Tomatoes & Spatzle 
Bavarian Sausage and Bacon Salad 
Beer Meatballs in Chili sauce 
Sauerbraten with Red cabbage 
Schupfnudel and Sauerkraut 
Solyanka and Pretzels 
Brautwurst with Mustard 

 
 

El Ranchero: A Novella 
Roasted Corn and Black bean Salad 
Black Bean Hummus, Tortilla Chips and Salsa 
Stuffed Jalapenos with Cucumber-Ranch Sauce 
Tacos, Quesadillas & Gorditas, w/Shrimp, chicken, 
beef or vegetarian 
Chipotle rubbed Pork loin and onion Jam 

 
Locals Only 
Spam Musubi 
Chicken Katsu 
Macaroni and Carrot Salad 
Coconut and Cilantro Rice 
Pork Adobo with Peppers 
Kaluah Pig 
Terriaki Beef and onions 
Malasadas 

 
Publick House 
Soda Bread with Olive and Raisin Salad 
Braised Cabbage Newcastle 
Beans and Bangers 
Apples and Pears 
Liver and Onions 
Fish and Chips 
Welsh Rarebit 

 
El Dorado 
Chorizo Sopes 
Carne En Mole Pablano 
Spanish Rice 
Chayotes with Maize and Chilies 
Arepas with Qeuso Fresco and Chilies 
Spicy Cucumber Salad 
Chipotle Stuffed Calamari 

 
It’s All Greek To Me! 
Hummus Trio and Pita 
Greek Salad 
Tapenade, Pesto, and Bruschetta with Focaccia 
Spanikopita with Tatziki Melon Cream 
Pikilía platter 
Mousakka 
Grilled Lamb Racks 
Pork Souvlaki 



Far East 
Edamame and Red Peppercorns 
Crab Rangoons 
Egg Foo Young with pork, Shrimp, Chicken Or Vegetables 
Gyoza 
Tsukne (Prawn Cakes) 
Scallion Pancakes 
Spare Ribs 
Roast Duck with Spicy Orange Sauce 
Pad Thai 
Chow Mein 
Crab and Cucumber Suno Mono 
 
 
 
 
 
 

 


