Carolina First Center
Booth Catering Menu
BEVERAGE SELECTIONS

Coffee, Reqular & Decaffeinated-3 gallon total minimum purchase
Includes, Cups, Creamers, Sugar, Attificial Sweetener, Stirrers and Napkins Per Gallon

Brew Your Own Coffee Kit - cClient to provide 110 volt 15 amp electrical service
Includes a pour over coffee brewer, 3 gal. water, 10 bags regular coffee, 2 decaf coffee,
sugar, sweet & low, equal, creamer, stirrers, 100 cups, and napkins.

Coffee Kit Replenishment
3 Gallons of Water

Additional Bags of Coffee
Additional Bags of Tea (10)

Additional Creamers, Sugar, Napkins, Stirrers and Cups Per 50
Chilled Beverages

Assorted Canned Soda 24 Minimum
Assorted Bottled Fruit Juices 12 Minimum
Bottled Spring Water 12 Minimum
Sport Drink 24 Minimum
Sweet or Unsweetened Iced Tea - 3 gallon minimum Per Gallon
Lemonade - 3 gallon minimum Per Gallon
Bagged Ice - 20 Pounds Per Bag

BREAKFAST SELECTIONS

Continental Breakfasi - 10 person minimum
Assorted Muffins, Breakfast Breads, Pastries and Bagels with Cream Cheese

Fruit Juices, Regular and Decaffeinated Coffee and Hot Te. Per Person
Assorted Danish, Muffins and Breakfast Breads -1 dozen minimum Per Dozen
Bagels w/ Butter & Cream Cheese -1 dozen minimum Per Dozen
Sausage Biscuits - 1 dozen minimum Per Dozen
Assorted Yogurl - 1 dozen minimum Per Dozen
Fresh Fruit Tray to include Melon, Pineapple, Strawberries and Grapes Serves 20

SNACKS & BAKED GOODS

Fancy Mixed Nuts Per Lb.
Goldfish Crackers Per Lb.
Tri Color Tortilla Chips and Salsa Serves 20
Gourmet Bagged Potato Chips w/ Dip Per Dz.
Fudge Nut Brownies & Blondies Per Dz.
Freshly Baked Jumbo Asst. Cookies Per Dz.
Dessert Bars Per Dz.
Assorted Ben and Jerry's Ice Cream Bars Per Dz.
PARTY TRAYS
Imported & Domestic Cheese Tray Serves 20
Fresh Fruit Tray to include Mellon, Pineapple, Strawberries and Grapes Serves 20
Vegetable Crudites w/ Ranch Dip Serves 20
Iced Jumbo Prawns with Cocktail Sauce Serves 50
Jumbo Chicken Caesar Salad with Focaccia Bread Serves 10

LUNCH SELECTIONS
Deli Buffet- 10 person minimum Per Person
Assorted pre-made sandwiches to Include - Smoked Turkey, Pit Ham and Roast Beef with
Mustard, Mayonnaise and Pickle Spears, Chefs Selection of Side Salad, Assorted Bags of
Gourmet Potato Chips, Assorted Jumbo Cookies and Pitchers of Iced Tea

Box Lunches - 10 person minimum

Your Choice of Roast Beef, Smoked Turkey, Pit Ham or Vegetarian with Gourmet Potato Chips,
Pasta Salad, Whole Fruit, Cookie and Soft Drink Per Person

A $20.00++ refresh trip charge will apply for each food and beverage restocking after the initial delivery.
All menu prices are subject to a 20% service charge and applicable taxes.
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Carolina First Center

Booth Catering Menu

RECEPTION SELECTIONS

Chilled Hors d'Oeuvres - 2 dozen minimum

Smoked Salmon with Dill Cream Cheese Pinwheels Per Dozer $30.00
Curried Chicken with Mango Cream Cheese Pinwheels Per Dozer $27.00
Iced Jumbo Prawns with Cocktail Sauce Serves 50  $160.00
Imported & Domestic Cheese Tray Serves 20 $90.00
Fresh Fruit Tray to include Melon, Pineapple, Strawberries and Grapes Serves 20 $70.00
Vegetable Crudites w/ Ranch Dip Serves 20 $70.00
Hot Hors d'Oeuvres - 2 dozen minimum

Shrimp and Caramelized Leak Tartlet Per Dozer $36.00
Chicken Satay with Peanut Sauce Per Dozer $33.00
Creole Meat Balls in Sweet Tomato Jam Per Dozer $21.00
Chicken Tenders with BBQ and Honey Dijon Sauces Per Dozer $27.00
Traditional Buffalo Wings with Blue Cheese Dressing and Celery Sticks Per Dozer $18.00
Hoisin Glazed Chicken Drumettes Per Dozer $18.00
Baked Brie En Croute with Dried Fruit Compote and Fresh Baguette Serves 6C $175.00

HOST BAR SERVICE

Savor...Greenville is the exclusive provider of food and beverages at the Carolina First Center. ALL alcoholic
beverages are to be served by a trained employee of the Carolina First Center. Service of alcoholic beverages

must be approved by show management.

Wine by the Bottle - requires a bartender at $20 per hour (four hour minimum) and a $50 set up fee
Please ask your catering sales representative for a current listing of available wines

Bottled Beer - requires a bartender at $20 per hour (four hour minimum) and a $50 set up fee

Market Price

Domestic - Budweiser, Bud Light, O'Douls 24 Minimum $84.00
Imported or Micro Brew - Heineken, Corona, Amstel Light, Sam Adams 24 Minimum $96.00
Draft Beer - requires a bartender at $20 per hour (four hour minimum) and a $50 set up fee

Imported - Heineken Approximately 180 Servings ~ $375.00
Domestic - Budweiser, Bud Light Approximately 180 Servings ~ $300.00

Full Bar - requires one bartender per 100 guests at $20 per hour (four hour minimum) and a $100 set up fee

$500 Minimum Guarantee

ODDS & ENDS
All Specialty Snack Stands require 110 volt (15 amp) electrical service
Water Cooler with 5 gallon water bottle and cup Perday $100.00
5 gallon refill comes with cups $50.00
Old Fashion Popcorn Cart - requires one attendant at $20 per hour (four hour minimum) Per Day $40000
Comes with 300 bags for popcorn
Additional Bags Per 50 $50.00
Ice Cream Freezer - $50 set up fee
Assorted Ben and Jerry's Premium Ice Cream - four dozen minimum Per Dozen $33.00
Jumbo Soft Pretzel Stand - requires one attendant at $20 per hour (four hour minimum) Rental Per Day $50.00
Minimum of four dozen pretzels Per Dozen $24.00
Labor Charges - four hour minimum
Bartender Per Hour  $20.00
Server Per Hour  $20.00
Chef Per Hour $25.00

A $20.00++ refresh trip charge will apply for each food and beverage restocking after the initial delivery.
All menu prices are subject to a 20% service charge and applicable taxes.



