Emerywood Weddings

/7[ there is one a/aﬂ I your e that should be
g/or/ous, It /s your ch/a//}':g a/aﬂ. Whether you are
/o/ann/hg an elaborate summer atfair for 400 or an
intimate celebration in your own /70/776, every detail
must reveal the /h?portancc of the a’aﬂ. Emcrywooa/
[ine Foods is committed to the success of your
cvent. A//ow our dedicated statf and talented
cu//'na/y team to create the wca/a//'ng of your dreams.

We take loria’c inour cu//na/y abilities Prowbllhg you
with menu choices which are made from scratch.

E mcywooa/ offers standard menus or will customize
menus to suit your taste just for your g/orious

occasion.

Emcrgwood Fine Foods is owned & oPcrated bg Sarah Adeline Keith at
130 West chington Avenue, High Point, NC 27262

Emcrgwood has been in business for over 8 years serving the T riad.
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5implc Eleg;ancc Menu

e (Crudités Platter with a Varietg of seasonal diPs

o Artichoke DiP gSPinach DiP with GGarlic Pita Chips

+$1.25 per person to include both items

] 5outhwcs‘ccm Pasta 5alad or Checse Tortc”ini Frovcncal 5alad
+%$1.25 per person to include both items

o T omato Pasil Platter marinated with Olive Qil, Balsamic \/incgar,
Garlic, Salt and FcppcrgArtichokc Salsa W Bluc Comn Chips

+$2.00 per person to include both items

o Brie with Fresh Rastcrrics and blackbcrrics with Crackcrs

o (rilled Chicken Skewers with a variety of diPPing sauces

° SPiral [Ham with Fincapplc Cl’\utncg, Dill Magonnaise, Honcg
Mustard and Magonnaisc and Ro”sg Marinated ]:Ianic Stcalc

5‘<ewers with 5PiC9 Peanut Sauce

+ $2.50 per person to include both items

$19.95 per person
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A little Flare

Crudités Flattcr with a Varict9 of seasonal dips

Artichoke DiP Q‘SPinach DiP or Crab diP w/ (Garlic Fita Chips

+$1.25 per person to include both items

o (Cheese Tortc”ini Frovencal Salad or Feta Orzo Pasta Salad

+$1.25 per person to include both items

o White Pean DiP w/ (Garlic Pita Chips gArtichoke Salsaw/
Blue Corn Chips

+$2.00 per person to include both items

o [FetaPBasil Spread with K alamata Olive Tapcnadc Crustini
° Frcsl': Scasonal Fruit and Checse Flattcr W/Assortcd Crackcrs

e (rilled Chickcn Skcwers with a variety of diPPing sauces

o (Chilled Jumbo Shrimp Cocktail gAsian Jumbo Shrimp K abobs
or PBacon WraPPcd 5ca”ops gSca”oPs Ceviche

+ $%.00 per person to include both items

] Smokcd Salmon Flattcr with Assor’cccl E)rcacls with Crcam

Chccse, Rcd Onions, CaPcrs, Whole (irain Mustard, Wasabi
Magonnaise, and Dl” Mayonnaisc

° 5haved Karc Koast Bemc with Ko“s and 5auces

$25.95 per person
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Premier
] Crudités Flattcr with a Varietg of seasonal diPs

o Artichoke DiP gSPinach Dip or Crab Dip w Garlic Pita Cl‘lips

+$1.25 per person to include both items

e Pow-Tie Pasta Salad with SCasonal Juliennc chetables

o (Grilled Orangc Sesame AsParagus* or (Grilled Portabella
Mushrooms with ch FCPPcr Harissa

+%$2.25 per person to include both items

] Koscmarg (Goat Cheese and [Feta Pasil Sprcad with K alamata
Olive Tapenade Crustini

° Frcsl': Scasonal Fruit and Checse Flattcr W/Assortcd Crackcrs
o (Grilled Chickcn Skcwers with a variety of diPPing sauces

o Petit Crab Cakes with CaPer Kcmouladc, [Homemade Cocktail
Sauce and Dx” Mayonnaisc

° Chi”ed Jumbo Shrimp Cocktail Q‘Asian Jumbo 5hrimp K abobs
e DPacon WraPPcd Sca”ops gSca”oPs Ccvichc

o Gri”ed BCCF Tcnderloin with Ko“s and Horscradish Mayonnaisc,
Whole (Grain Mustard and Caramelizccl Ohnions

$%9.95 per person

3%6.882.697 1 Emergwood Weddings Fage 4of 5



Carving Stations:
Roastccl Turl«:g
Honcy Ham
Roast Bcc{:
Pork Tcnclcrloin
Bcc{: T enderoin
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$3.50 per person
$3%.50 per person
$4.50 per person
$4.50 per person
$8.00 per person

* all additional meats will come with rolls and/or crackers with aPProPriatc condiments

* additional server cost will apply for carving stations

Other menu oPtions;

Smokccl Salmon Flattcr

Smokcd Seafood Flattcr

S‘wrimp Kabobs

Fresh [Fruit and Cheese

]:Iank Steak Skewcrs with Fcanut 5aucc
Pimento Cheese Flattcr

Asrtichoke and Red Fcppcr DiP

Spicy Spinach DiP

Anti-Pasta Platter ~ Jtalian or Mcditcrrancan
Fresh Brie and Berries

Dcvilcd Eggs and Caviar

Feta Sprcac] w/ Olive Tapcnadc Crustini
Roasted Red Fcppcr Goat Cheese C rustini
Herb Marinated [Feta and Olivcs

Petit Cral) Cal(cs

Jumbo Shrimp w/ Asian DiPPing Sauces
Rosemarg Goat Cheese Crustini

FPate w/ Apricot Cl‘lutncg

Mozzarc”a, T omatoes and Fresh Basil
Fresh Mussels Salsa

]:rcsh Guacamolc with Homemade C"\iPs
Fresh Salsa with bluc Com Chips

Crab DiP with Pita Chips

Marinated Mushrooms

Chedclar Toma’co ]:ondue

Whitc Bean Garlic DIP

Clam and Bacon Dip with Pita Cl‘rips
Steamed Musscls with Garlic T omato Butter
Gn’llcc! bcc{: Tcndcrloin with Ko“s & Sauces
Cranl)crrg Walnut C]’)icl«:n Salad Sanclwich

* 85‘( about our largc varictg O{: SOUP5

Bcvcragcs:
o Tea-~$1.00 per person

° Coke, SPritc, Diet Coke-31.00 per person

. ComCFcc -$1.25 per person
o chlcling Funcl‘: -$1.50 per person

° Wine and Beer on and off Prcmiscs

. Barset up available at 1.00 per person ($50 minimum)

Supcrvisor $20.00 per hour ~ Bartender(s) $15.00 per hour - Server(s) $15.00 per hour ~

*F ach of the wcclcling Packagcs offered include a champagnc toast

*All food tables are decorated including assorted votives

*7% sales tax
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