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Something Extra in Onsite Dining.




WELCOME

Southern Foodservice Management is pleased to present our catering menu. We offer
a delicious array of food and beverage selections designed to meet the needs of your
customers and guests. We can provide you and your organization food and service for
events as simple as coffee breaks and as elegant as served receptions, luncheons and
dinners. This information is designed to be used as a guide for planning of events.
Although our menu describes a variety of items, you are not limited to selections that are
listed. Our Food Service Director will work with you and your organization to tailor and
personalize any event to meet your needs. Remember that we provide a variety of
catered services such as birthdays, retirements, receptions, anniversaries and holiday
receptions.
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ORDERING AND DELIVERY

Ordering Information

Whatever your occasion, our wide variety of
selections will fit all your needs. Contact our
Catering Coordinator to help create your
perfect event!

Last Minute Orders

We ask for 24 hours notice for all catering
orders. However, we understand that last
minute needs do arise and will make every
effort to accommodate them.

Special Occasions

Having an all day meeting? A special
occasion? Need help planning your Food and
Beverage function and other services? Contact
our Catering Coordinator and we can help plan
your event!

Food and Beverage

Catering orders will include all necessary
plates, utensils, napkins and condiments in
guantities consistent with your order. We also
supply all Food and Beverage equipment
needed to ensure the food is served properly.

Don’t see what you are looking for?

Contact our Catering Coordinator and they can
have our chef develop a special menu that fits
your needs.

Delivery

Our catering attendants will deliver, unpack
and set-up your order at the requested location.
Service outside the hours of operation may be
subject to an additional service charge.
Deliveries outside our delivery area are subject
to an additional delivery charge, determined
when you place your order.

Payment

We gladly accept various methods of payment.
Please contact our Catering Coordinator to
discuss. Sales tax will be added to all services.
Prices are subject to change.

Additional Service

Looking for an attendant to service your
function all day? Speak to our Catering
Coordinator to arrange for an additional service
attendant.

Cancellations

Our orders are prepared just for you, therefore
cancellations must be made by 2:00 PM the
day before a scheduled weekday delivery and
24 hours in advance for weekend orders.
Cancellation fees may apply.

HOW TO ORDER

Go to https://syneoscafe.southernfoodservice.com/Catering/.

Room Arrangements: All room arrangements are handled through your company representative.

To speak to one of our Catering Administrators:

Tim Clabby: 919.886.0741

Visit our Website

Check out our menu on-line or find out about our upcoming promotions and enhancements.

https://Isyneoscafe.southernfoodservice.com

We appreciate your business and thank you for choosing us for your catering needs!


https://syneoscafe.southernfoodservice.com/Catering/

BREAKFAST

Packages

Our breakfast menus are designed to start your day off right. These menus are inclusive of plates,
napkins and utensils. All menus are designed for groups of 10 guests or more.

SUN -UP CONTINENTAL

Assorted Mini Pastries, Bagels and Cream Cheese,
Fresh Cut Fruit, Tropicana Juices and House
Coffee and Tea

$9.99 PER PERSON

RISE & SHINE BREAKFAST

Cage Free Scrambled Eggs with Cheddar Cheese
& Fresh Herbs, Hash Browns, Bacon, Sausage,
Fresh Fruit, Pastries, House Coffee Tea

$12.99 PER PERSON

BREAKFAST PACKAGE
ADD ON’S

Yogurt Parfait

$3.99 Each

Assorted Fresh Baked Mini Muffins
$11.99 Dozen

Assorted Fresh Baked Mini Danish
$14.99 Dozen

Bagels & Cream Cheese

$17.99 Dozen

Fresh Cut Fruit Display

$3.49 Per Person
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BREAKFAST BEVERAGE
BUNDLE

Assorted Tropicana Juices, Fresh Brewed
House Coffee, Bottled Water
$5.99 PER PERSON

BREAKFAST SANDWICHES

Assorted Biscuit & Croissant Sandwiches
made with Egg/Cheese, Bacon, Egg/Cheese,
Sausage, Egg/Cheese. Assorted Tropicana
Juices, Fresh Brewed House Coffee, Bottled
Water

$12.99 PER PERSON

BEVERAGES

Tropicana Juices® (10 oz.)
$2.75 Each

Larry’s Coffee®

$20.00 Gallon

Tazo Teas®

$2.50 Each

Assorted Bottled Soda (20 oz.)
$2.49 Each

Ice Tea / Lemonade

$9.99 Pitcher




DELICIOUS

Packaged
Selections

All DELIcious Sandwiches are Exclusively Made with

Boar’s Head® Meats and Cheeses. All Selections

Include a House Baked Cookie a Bag of Chips and ar§ Bead
choice of Whole Fresh Fruit or Side Salad. BO H

TRADITIONAL BOXED LUNCH

Assortment of Turkey/Provolone, Ham/Swiss,
Roast Beef/Cheddar and Vegetable Sandwiches
on assorted Breads & Rolls

$12.99 Per Box

EXECUTIVE BOXED LUNCH

Your Choice of Signature Wraps and Ciabatta
Sandwiches

* Chicken Caesar Wrap

* Buffalo Chicken Wrap

* Santa Fe Turkey Wrap

* Caprese Ciabatta

* Roast Beef & Caramelized Onion Baguette
* Greek Hummus Wrap

$15.99 Per Box
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SOUTHERN CROISSANT

Homemade Chicken or Tuna Salad Served on
Flaky Croissant with Green Leaf Lettuce and
Sliced Tomatoes.

$13.99 PER PERSON

SIDE SALAD
OPTIONS

Fresh Fruit Salad
Red Potato Salad
Italian Pasta Salad
Cole Slaw

GLUTEN FREE bread option is available upon request



ENTREE

Salads

All Entrée Salads are Packaged and Include a Bottled Deer Park Water and Fresh House Baked

All Salads 512.99

CLASSIC CAESAR SALAD

WITH GRILLED CHICKEN

Marinated Grilled Chicken Tossed with Crisp
Romaine Lettuce, Shredded Parmesan Cheese
and Garlic Croutons. Served with a Creamy
Caesar Dressing.

CHEF SALAD

Tossed Greens Topped with Julienne Ham,
Turkey, Swiss And Cheddar Cheese, Sliced Egg,
Tomatoes and Cucumbers. Served with Your
Choice of Dressing.

COBB SALAD

Mixed Lettuce Topped with Diced Grilled
Chicken, Tomatoes, Eggs, Bleu Cheese,
Avocado and Bacon Pieces. Served with
Buttermilk Ranch Dressing.
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SANTA FE GRILLED
CHICKEN SALAD

Mixed Lettuce Garnished with Diced Grilled
Chicken, Roasted Corn and Black Beans Salsa.
Topped with Fried Tortilla Strips. Served with
Southwestern Ranch Dressing.

TOASTED PECAN CHICKEN
SALAD

Field Greens Topped with Toasted Pecans,
Fresh Strawberries, Mandarin Oranges, Feta
Cheese and Grilled Chicken. Served with a
Balsamic Vinaigrette Dressing.

CRISPY FRIED CHICKEN
RANCH SALAD

Mixed Lettuce Garnished with Crispy Fried
Chicken Tenders, Tomatoes, Cucumbers,
Cheddar Cheese and Croutons. Served with
Buttermilk Ranch Dressing.



THEMED

Buffets

Themed Buffets bring you a complete meal solution; with an authentically
inspired Entrée and perfectly paired accompaniments.
Minimum 10 guests.

All Buffets $17.99 per
person.

Nacho Feast

Marinated and Grilled Chipotle Chicken,

Seasoned Sofrito Pinto Beans, Cilantro - Lime Rice,

Pico de Gallo, Monterey Jack Cheese, Shredded Lettuce,
Mexican Crema, and Guacamole. Served with Flour
Tortillas, Grilled Seasonal Vegetables and House Corn
Tortilla Chips.

North Carolina Barbeque

Overnight, Slow Cooked NC Pulled BBQ Pork, Marinated
Oven Baked and Fried Chicken, Served with Homemade
Macaroni & Cheese, Coleslaw, Seasonal Roasted
Vegetables, and Fresh Corn Muffin.

GREEK PITA BAR

Thinly Sliced, Marinated Flank Steak and
Chicken. Served with Diced Tomatoes,
Cucumbers, Kalamata Olives, Warm Pita
Crumbled Feta, Red Onions, Crisp Romaine
Lettuce, Sliced Red Onion, Tzatziki Sauce

& Hummus.

Italian Fare

Pan Seared Chicken Piccata with Lemon,

White Wine and Caper Sauce.

Baked Cheese Tortellini with Fresh Pesto

Cream, Served with Roasted Vegetables,

Garlic Focaccia and Crisp Romaine Caesar
Salad with Shaved Parmesan Cheese and

Herb Croutons.

Taste of Asia

Thai Cucumber Salad with Chile Peppers,
Cilantro, Rice Wine Vinegar and Toasted
Sesame Seeds. Lightly Breaded Sesame
Chicken and Teriyaki Salmon with Jasmine
Rice, Vegetable Spring Rolls and Dipping
Sauces.



All inclusive of plates, napkins and utensils. All menus are designed for groups of
10 guests or more.

PIZZA

16” Pie Cut Into 8 Slices

CREATE YOUR OWN

Pepperoni, Sausage, Beef, Mushrooms,
Onions, Green Peppers, Black Olives and
Tomatoes

$14.99

VEGETARIAN

Mushrooms, Onions, Green Peppers, Black
Olives and Tomatoes

$13.99 EACH

CHEESE LOVER’S

Three Cheese Blend with Savory Marinara
Sauce

$12.99 EACH

ADD TO ANY PIZZA

Italian Style Garden Salad and Canned Soda
or Bottled Water
$4.79 PER PERSON
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