
OFF SITE CATERING & 
BOXED LUNCHES

A SOUTHERN KITCHEN ON A LOCAL MISSION

129 W Trade St
Charlotte, NC 28202

Website | Instagram

https://www.google.com/url?q=https://www.kingskitchen.org&sa=D&source=editors&ust=1658961651187465&usg=AOvVaw2AdGvQR2lg4qb0QgwoU66K
https://www.google.com/url?q=https://www.instagram.com/thekingskitchenclt/?hl%3Den&sa=D&source=editors&ust=1658961651187646&usg=AOvVaw1DCbaMGXySS8CbgqCR3rpd


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 Flatware

- Plastic Serving Utensils (buffet style)

If you wish to have an attendant during your event, the gratuity will be a charge 
of $200 per attendant or 20% gratuity (whichever is greater) will be added to your 

bill.

CATERING & DELIVERY MENU



CATERING & DELIVERY MENU

Each appetizer choice is $4 per person based 
upon the measurement that every person 

receives one portion per appetizer. Passed hors 
d’oeuvres can be stationary for dinner groups.

$4 per person, per item

- Deviled Eggs 
- Chicken Biscuits
- Fried Chicken Skewers
- Pimento Cheese with Toast Point 
- Butterbean Hummus
- Fried Green Tomatoes

HORS D’OEUVRES

Proteins

- Aunt Beaut’s Pan-Fried Chicken 
(white and dark meat) $14/pp

- Salt & Pepper Baked Chicken 
$14/pp

- Roasted Pork Shoulder $15/pp (GF)
- Grilled Catfish $18/pp (GF)
- Pan Seared Rainbow Trout (GF)
- Grilled Sirloin $22/pp (GF)

Salads and Sides

- Large to-go box (feeds 8-10) $40
- Half-Pan (feeds 20-25) $60
- Full-Pan (feed 40-50) $120

A LA CARTE



Meats (Select Two)

- Aunt Beaut’s Skillet Fried Chicken 
- Grilled Catfish
- Roasted Pork Shoulder GF
- Grilled Sirloin Steak GF
- Pan Seared Rainbow Trout  GF
- Shrimp & Grits 
- Grilled Porkchop GF

CATERING & DELIVERY MENU (CONT.) 

Sides (Select Three)

- Creamed Potatoes w/ Gravy
- Rice & Peas GF
- Collard Greens (cooked in bacon)
- Mac & Cheese V
- Anson Mills Grits GF V
- Summer SquashGF V
- Grilled Cabbage Slaw GF V
- Sungold Tomatoes, Cucumber
- Succotash Salad
- Heirloom Tomatoes, Goat Cheese

BUFFET STYLE $55/Per Person



BEVERAGES, BEER AND WINE

We offer nine local craft beverages ranging from Pilsner to Cider. There is an extensive wine list that you or your guest 
can choose from. For groups of 25 or more, it is recommended to pre-select your wine choices before your event begins. 
Beverages are charged on consumption. We also have Root Beer, Craft Ginger Ale, and other non-alcohol drinks. We are 
happy to make recommendations that will please even the most sophisticated pallets.

*Wine & Beer list available upon request

- Lemonade, Sweet or Unsweetened Tea sliced lemons $8 per gallon
- Orange Juice $10 per gallon
- Bouquete Mountain Coffee
- House Blend, Decaf $15 per gallon

DESSERTS

- Banana Pudding $7 per person
- Coconut Cake (6”) - $60

CATERING & DELIVERY MENU (CONT.) 



BOXED LUNCH OPTION (LUNCH ONLY)

One sandwich with chips $20 per box

Your choice of:
-Roasted Pork Wrap

- Chicken Salad Sandwich
- Fried Chicken Sandwich

-Tomato Sandwich, Bacon Aioli
-Turkey Wrap

*All boxed lunches come with potato chips and a Copain cookie


