Catering and Delivery Menu
For inquiries, please contact
Preston Baldwin (704) 375-1990
e. pbaldwin@kingskitchen.org

Notes:
All orders must be placed and finalized 48 hours prior to the event and are subject to availability.
A catering contract is created and required with every order. Please review the Banquet Event
Order (BEO) carefully.
Delivery orders require a minimum of $100 and have a $35 or 10% of net sales gratuity
(whichever is greater) for the Uptown area There is also a 4% planning fee added to the final bill.
Deliveries outside of Uptown incur the service charge fee and may incur an additional fee based
on the amount of the order and distance required to travel. This fee is negotiable depending on
distance and food ordered.

Orders include:
Disposable paper plates, plastic cups, with lids and straws, and plastic flatware
Plastic serving utensils (for buffet style)
Buffet chafing dishes can be set up for an additional $7 per set.
This includes a wire chafing rack, pans, lids, and sternos.
If you wish to have an attendant during your event, the gratuity will be $200 per attendant
or 20% gratuity (whichever is greater).

BREAKFAST CATERING AND DELIVERY

Buffet Style

$3 per person, per item
Scrambled eggs 2 per person
Anson Mills Bacon Grits
Toast White or Wheat
Bacon

Copain Gatherings
Seasonal Tartines and Pastries
Inquire for options and pricing

Hors D’oeuvres

Each appetizer choice is $3 per person based upon the measurement that
every person receives one portion per appetizer. Passed hors d’oeuvres can be
stationary for dinner groups.
$3 per person, per item
Deviled Eggs
BBQ Chicken Sliders
Chicken Salad Sliders
Fried Chicken Skewers
Pimento Cheese with Crostini
Mini Crab Cakes $5 per person

Appetizer Displays
Fruit & Cheese Assortment $3.00 Per Person
Seasonal fruit, local cheese assortment, and fresh baguette crostini
Crudités $2.00 Per Person
Tomato, celery, peppers, carrots, cucumbers, served with garlic buttermilk
dressing
Black-Eye Pea Hummus $2.00 Per Person Served
with fresh baguette crostini

Boxed Lunch Option
(available for lunch only)
One sandwich with chips $12 per box
Chicken salad sandwich
Hot KB fried chicken sandwich
Grilled Panini with Pimento Cheese and Tomato
Turkey Wrap Add $1 per person
Heirloom BLT Add $1 per person
*All boxed lunches come with Zapp’s potato chips

BUFFET STYLE MEAL
$20 per person

Served with biscuits and cornbread

Meats Choice of one:
You may choose an additional protein for $8.00 per person
Aunt Beaut’s Pan-Fried Chicken (white and dark meat)
BBQ Baked Chicken (dark meat) (GF)
Braised Pot Roast (GF)
Grilled Meatloaf with BBQ
Grilled Salmon add $2.00 per person

Sides
Choose three from the listing below:
Black-eye peas (vegan, GF)
Butterbeans (GF)
Coleslaw (V, GF)
Collard greens
Candied Yams (V)
Creamed potatoes & gravy (V)
Green beans
Mac & cheese (V)
Potato salad (V, GF)
(v) = Vegetarian (GF) = Gluten Free

A La Carte
Proteins

Aunt Beaut’s Pan-Fried Chicken (white and dark meat) $12 per person
Grilled Meatloaf $10 per person
BBQ Baked Chicken (dark meat only) $10 per person (GF)
Grandma Bennon’s Braised Pot Roast $12 per person (GF)
Grilled Salmon $14 per person (GF)
Tri Tip Steak $18 per person (GF)

Sides

Large to-go box (feeds 8-10) $30
Half-Pan (feeds 20-25) $50
Full-Pan (feeds 40-50) $90
Choose from any of the below options:
Black-eye peas (vegan, GF)
Butterbeans (GF)
Coleslaw (V, GF)
Collard greens
Candied Yams (V)
Creamed potatoes & gravy (V)
Green beans
Mac & cheese (V)
Potato salad (V, GF)
(v) = Vegetarian (GF) = Gluten Free

Desserts
Banana Pudding $4 per person
Cookies $32 per dozen
Choose 1 flavor per dozen
Chocolate Chip
Triple Chocolate Nut
Peanut Butter
Seasonal Selections

Copain Gatherings House made Pies
Starting at $32
Inquire for rotating selection

Beverage
Lemonade, Sweet, or Unsweetened Tea sliced lemons $5 per gallon
Orange Juice $8 per gallon
Boquete Mountain Coffee
House blend, Decaf $15 per gallon
Wine and Bottles Beer Menus Available upon Request

