Coupon

10% Off
An order of $500.00 or more
Expires December 25th 2009

Some exclusions may apply. Valid

towards food purchase only.

Services A carving station is available. *ltems are
$2.50 extra per person.

Bar Service Labor is billed $23.50 per hour.
Labor includes travel, set up, service and
clean up.

Servers Labor is billed $23.50 per hour.
Labor includes travel, set up, service and
clean up.

Chef Labor is billed $30.00 per hour.
Labor includes travel, set up, service and
clean up.

Service Charge An 18% service charge will be added to all
catering orders. Our service charge covers
the use of miscellaneous equipment, trays,
kitchen-essentials, buffet décor, insurance
fees, permits (and other administrative ex-
penses), provisions of white folded dinner
napkins, beverage napkins and a backup of
clear, plastic plates, forks and cups if
needed. When outside vendors are used and
you request Armin’s Catering to handle the
billing, our service charge will be added to
the amount of the vendor’s final invoice.
North Carolina sales tax will be added to
the total cost of the event.

Event Coordination A 15% handling fee will be added to the use
Fee of all rentals, floral and coordinated items.

We accept:
MasterCard
Visa
American Express
Personal/Company Checks
Cash

Q
=
bl

=N
o

=

L

Z
@}
)
@®
o
Q
@

&
)
=1
Z
@}
=
z

S
S

>
=}
g
;“
w
0
=
&
o
z.
=3
a

Armin’s Catering
15901 NC Hwy 73
Huntersville, NC 28078

HOLIDAY
MENU

These selections are merely
suggestions! We will be happy
to custom design a menu to

suit your tastes and budget

Phone: 704-947-1670
Fax: 704-947-1675

www.arminscatering.com




Savory Spiral Baked Ham

Served with Candied Yams
Or Smashed Potatoes
Steamed Vegetables
Yeast Rolls with butter
Holiday Dessert Tray

$12.95 per person
Minimum of 12 People
Luncheon includes Tea and Disposable Supplies.

The “ Little Helpers”
Luncheon or Dinner

Hearty Holiday Buffet

Armin’s Famous Smoked Turkey Breast
Sliced Pork Loin
Served with Gravy
Mashed Potatoes
Green Beans
Stuffing
Holiday Cookie Tray

$10.95 per person

Some “Elfin’ Magic” 5
Light Hors D'ouvres %l

Domestic Cheese with Gourmet Crackers
and Baguette Slices

Buffalo Wings
Accompanied with Celery, Carrots & Blue Cheese

Warm Spinach and Artichoke Dip
Served with Pita Toast Points

Cuban Pork Cigars with mango Chutney

$11.95 Per person

Jingle All The Way...
Heavy Hors D'ouvres

Baked Brie Wrapped in Puffed Pastry
Served with Sliced Baguette and Gourmet Crackers

Breaded Chicken Tenders
Accompanied with Honey Mustard and BBQ Dips

Sliced Pork Tenderloin Platter
Served with Dinner Rolls and Condiments

Sausage Stuffed Mushrooms with Parmesan Cheese
Roasted Red Pepper Hummus with homemade flat breads

$15.95 per person

Festive Gourmet Boxed Lunch
Sliced Smoked Turkey with Cranberry Chutney and
Provolone cheese served on fresh baked Foccacia
Bread Served with Chips, pickle and cookie.
Also Available with Vegetables and Red Pepper
Hummus

$8.95

Holiday Dinner Menu

Beef Roulade with Sun Dried Tomato Spinach & Goat Cheese
Pork Roulade with 2Z>ples & Cranberries
Chantilly Twice Baked Potatoes
Baked Asparagus topped with Roma Tomato & Feta Cheese
Freshly Baked Yeast Rolls

Oreo Cheesecake

$17.95 Per Person

Additional $4.50 per person for Beef

Add two Hors D’ oeuvres for additional $8.95 per person

Italian Style Dinner

Roasted Red Pepper & Garlic Dip, Artichoke Parmesan Dip &

Herbed Goat Cheese Balls
Served with Pita Toast Points

Armin’s Famous Lasagna with Italian Sausage
Chicken Marsala with Traditional Wine Mushroom Sauce
Bellino Salad
Roasted Pecans with Raspberry Vinaigrette
Garlic Bread
$15.95 Per Person

Fresh Baked Holiday Deserts

Cookies
Brownies
Pumpkin Cheesecake
Assorted Pies
Bite Sized Assortments
Holiday Cakes & Tarts

Grab & Go MMenu

All items are available at our
Lake Front Location for convenient pick up!

Crab Cakes
Risotto Balls

Greek Chicken Strudel

Sausage Stuffed Mushrooms
Bacon Wrapped Scallops
Fried Artichoke Hearts
Sun Dried Tomato Pastry Puffs
*Sold by the Dozen
More items available upon request

Individual Items
Baked Brie Wrapped in Puffed Pastry
Hot Spinach and Artichoke Dip
Shrimp Cocktail By the Pound
Beef Tenderloin
Savory Apple Stuffed Pork Loin

Entrée’s
Chicken Saltimbocca
Lasagna or Baked Ziti

Chopped Romaine, Mandarin Oranges, Strawberries, Feta Cheese,



