
GREEK SALAD
$120

SALADS
GARDEN SALAD 
mixed greens, tomato, cucumber,
carrot, and red onion 

Small

$79.00

*Make it a bundle! 
$48 $96

$60
drink and chips

SPINACH ARTICHOKE DIP
served with pita chips and
dippin' veggies

APPETIZERS
BACON WRAPPED
JALAPENOS

SOUTHERN STYLE
DEVILLED EGGS

STUFFED MUSHROOMS

12

3 cheese blend stuffed
jalapeno's wrapped in cured
bacon

chopped spinach, italian cheese
blend

topped with paprika and chives

BUFFALO CHICKEN DIP

$19.99

$19.99

$15.99

$25.00

$59.99

served with pita chips and
dippin' veggies

$20.00

½ pan Idiv

mixed greens, kalamata olives,
tomatoes, red onion, cucumbers,
red peppers, feta, Greek

SPINACH SALAD
beets, butternut squash,
pomeganate, cucumbers, Citrus
Balsamic

CAULIFLOWER NUGGETS

CHEF SALAD
Sliced turkey and ham, bell
peppers, red onion, tomatoes,
shredded cheese

SOUPS

BAKED POTATO (V)

CHICKEN AND WILD RICE

SEASONAL SOUP SPECIAL 

TURKEY CHILI *
fire roasted tomato broth,
three bean blend

shredded chicken, wild rice
blend, mirepoix

*ask us about our seasonal option!

with green onions and cheddar

12 cup

SANDWICHES
EGG SALAD WRAP

CHICKEN SALAD WRAP

TURKEY AVO WRAP

HOT HAM & SWISS SAND 

VEGGIE CAPRESE SAND

SANDWICH OF THE WEEK 

mustard dill egg salad, lettuce,
red onion, in a flour wrap

cranberry pecan chicken salad,
lettuce, tomato in a flour
tortilla

Smoked turkey, avacado spread,
bell peppers, onion, flour wrap

Brown sugar ham, swiss, mustard,
on a toasted hoagie

ask about our sandwich special!

tomato, bell pepper, lettuce,
basil, mozzarella, on a
toasted hoagie

12 24

$90.00

$90.00

$90.00

$90.00

$90.00

$90.00

$160.00

$160.00

$160.00

$160.00

$160.00

$160.00

$66.00

$66.00

$66.00

$66.00

$79.00

$89.00

$89.00

DRESSINGS

HOT ENTREES

DRINKS

CHICKPEA & COLLARD
FRITTERS

SWEET TEA

BLACKENED SHRIMP

LEMONMADE 

WATER

RASPBERRY LEM

UNSWEET TEA

SODA

SALMON CAKES *

$169.00

hickory smoked, served with
house pickles and East NC BBQ
sauce

flame grilled chicken in a 24
hour lemon herb marinade

served with chipotle aioli

served with chimichurri

CATERING MENU

CATERING@ALAMINUTENC.COM

LEMON GRILLED CHIKEN

S 10-12

Gal.

FLANK STEAK 

L 20-24

Large

sauteed shrimp with house
blackening seasoning

buttermilk marinated dipped in
breadcrumbs

$12

$14

$12

-

$12

-

shredded salmon, dill, whole
grain mustard, gluten free
breadcrumbs PASTA SALAD 

cucumber, tomato, red onion,
herb dressing

CUCUMBER TOM SALAD

olives, red onion, tomato,
cucumber, feta, macaroni

sliced potatoes, tangy vinegar
dressing

SIDES

SMOKED GOUDA MAC &
CHEESE

POTATO SALAD

LargeSmall

$54.00

$54.00

$54.00

$99.00

$99.00

$99.00

12 bowl

$189.00

$290.00

$189.00

$189.00

$240.00

$189.00

$209.00

$189.00

SEASONAL VEGGIES

$65.00

$59.00

$59.00

$125.00

$109.00

$109.00
FRUIT SALAD
ask about what's in season!

PULLED PORK *

BAKED ZITI

$24

$28

$24

$14.99

$24

36

Indiv (12)

$15.00

$89.00

$99.00

$99.00

sweet italian sausage, onions,
homemade tomato sauce, three
chesse blend, ziti

seasonal selection of fruit

DESSERTS
GF CHOCOLCATE PB BARS

APPLE CRISP

$25.99

$25.99

$39.99

$39.99

$99.00

$99.00

$99.00

$99.00

$129.00

$129.00

$119.00

$119.00

$59.99

$44.99

$55.99

$55.99

$150.00

$99.00

$125.00

$99.00

TUSCAN CHICKEN MEATLOAF
topped with sun dried tomato
glaze

$109.00

$95.00

½ TRAY FULL

drink and side

fan favorite!
CREAMY PARM / HONEY LIME / CITRUS BALSAMIC
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