
910.755.6642 x2   |   cateringsales@artcateringevents.com 

4647 Main Street, Suite 6, Shallotte, NC 28470 

www.artcateringevents.com 

Plan Your Day with us! 



ART Catering & Events is a full-service catering company that offers impeccable menus, bar 

packages, china and serviceware packages, linens and rentals. All of that comes with unforget-

table kind customer service. Our passion is working closely with each client so they may host 

their event and enjoy time with their guests while we manage behind the scenes dining details. 

ART Catering was opened inn 1997 by husband and wife team, Andrew & Terry Bland. Upon 

moving ART Catering to the Brunswick County beaches in 2004, they also opened the Purple 

Onion Café located at 4647 Main street in Shallotte, NC. Andrew is a French cuisine trained 

chef from England, while Terry instills her southern hospitality in the business side. 

ART Catering is made up of a close team of office staff, catering crew, and our culinary depart-

ment. 

Located in the heart of the Brunswick County shoreline, ART Catering’s main office and culi-

nary kitchen are a short drive from our off-premise destinations. Our service areas for catering 

are in Brunswick County, Wilmington, Columbus County, Conway and Myrtle Beach. 

We invite you to come visit us at 4647 Main Street, Unit 6, in Shallotte, NC! 

We can be reached at 910-755-6642 ext 2.  

ART Catering & Events 

910.755.6642 x2 | cateringsales@artcateringevents.com 

4647 Main Street, Suite 6, Shallotte, NC 28470 

Our Story 



Hot Hors D’oeuvres 
 

BREADED CHICKEN TENDERS & DIPS 2pp | 2.75 
 

CHICKEN VOL AU VENT 2pp | 3.50 

Puff pastry shells filled with chicken & mushrooms in a creamy white sauce 
 

MARINATED CHICKEN TENDERS 2pp | 3.25 

BBQ, Teriyaki or Jerk 
 

*CHICKEN & WAFFLES *SIGNATURE ITEM* 2pp | 3.95 

Bite size all white chicken, seasoned and served on a crispy waffle bite with raspberry bourbon syrup 
 

CHICKEN & PINEAPPLE KEBABS 1pp | 2.75 
 

MINI HAM DELIGHTS 2pp | 2.00 

Served warm on a soft roll with butter & melted Swiss cheese 
 

MINI TURKEY DELIGHTS 2pp | 2.00 

Served warm on a soft roll with butter & melted Swiss cheese 
 

BACON WRAPPED SCALLOPS 2pp | 4.25 
 

BACON WRAPPED SHRIMP 2pp | 3.00 
 

BACON DELIGHTS 2pp | 2.75 

Texas Toast painted with mushroom cream, wrapped in bacon & baked 
 

*PIMENTO CHEESE BALLS *SIGNATURE ITEM* 2pp | 2.75 
 

LOBSTER MAC & CHEESE 1pp | 4.50 

Classic mac & cheese tossed with lobster and served with a parmesan crisp 
 

*MINI CRAB CAKES 2pp | 4.00 
 

*MINI SPRING ROLLS 2pp | 3.25 
 

*COCONUT FRIED SHRIMP 2pp | 3.50 

Served with and orange pineapple dip 
 

*FISH & CHIPS *SIGNATURE ITEM* 2pp | 3.50 
 

PHYLLO WRAPPED BAKED BRIE  3.50 

Topped with Kahlua pecan or raspberry coulis 
 

BRIE TARTLETS  2pp | 3.00  
Mini phyllo cups filled with brie & topped with choice of two:  

Kahlua pecan, raspberry coulis, or fig preserves 
 

*MINI FISH TACOS 2pp | 4.50 

Crunchy mini tacos filled with shredded lettuce, tomato, onion & fried Mahi-Mahi 
topped with a zesty key-lime drizzle & goat cheese 

 

MINI BEEF WELLINGTON EN CROUTE 2pp | 5.25 
 

MEATLOAF CUPCAKE 2pp | 3.25 

Topped with mashed potatoes 
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MEATBALLS 3pp | 2.50 

BBQ, Teriyaki, Jerk, Portobello Stroganoff, Swedish or BBQ/Jerk 
 

CAROLINA STEAK BITES 2pp | 3.00 

Marinated flank steak with creamed Spinach on crostini, topped with horseradish cream and chives 
 

ROAST PORK BELLY TOAST, CITRUS BBQ & PICKLED ONION 1pp | 3.25 

Tender pork belly served on crisp crostini, drizzled with citrus bbq sauce and topped with pickled red onion 
 

PORK TENDERLOIN CROSTINI 1pp | 3.25 

Tender roast pork belly served on crisp crostini painted with Dijon mustard and topped with  
sweet cranberry relish and goat cheese 

 

CAROLINA BBQ DELIGHT *SIGNATURE ITEM* 1pp | 3.50 

Sweet potato corn muffin filled with BBQ and spicy peach chutney 
 

GRILLED SMOKED SAUSAGE 1pp | 2.75 

Served on crostini with herbed ricotta cheese 
 

BBQ SLIDER WITH CABBAGE APPLE SLAW 1pp | 3.25 
 

BRISKET SLIDER WITH HORSERADISH CREAM & ONION JAM 1pp | 3.25 
 

BACON RANCH GUACAMOLE CHICKEN SLIDER 1pp | 3.50 
 

JERK CHICKEN SLIDER 1pp | 3.25 
 

BUFFALO CHICKEN SLIDER 1pp | 3.00 
 

CHICKEN SLIDER ON HAWAIIAN ROLLS 1pp | 3.00 
 

CRAB CAKE SLIDER 1pp | 4.25 
 

MINI BURGER SLIDER 1pp | 3.95 
 

MINI NATHAN HOTDOG SLIDERS Min 40ppl 1pp | 3.75 
 

ASSORTED MINI QUICHE 2pp | 3.00 
 

SPANIKOPITAS 2pp | 3.00 
 

BBQ SMOKED COCKTAIL FRANKS 3pp | 1.75 
 

*MINI TOMATO BISQUE 1pp | 3.00 

Roasted tomato bisque served with grilled pimento cheese sandwiches 
 

*MINI SHE CRAB SOUP 1pp | 3.75 

Our homemade southern she crab soup served with a mini cheese herbed biscuit 
 

*SHRIMP FRITTERS 2pp | 3.25 
 

MAC & CHEESE BITES 3pp | 2.50 
 

FRIED GREEN TOMATOES 1pp | 2.75 
Served with Onion Jam  

 

BUFFALO CAULIFLOWER 2pp | 2.25 
 

JUMBO MUSHROOMS 
Stuffed with Smoked Sausage 2pp | 2.75 

Stuffed with Crab 2pp | 3.25 
Stuffed with Cream Cheese & Parmesan 2pp | 2.50 

Stuffed with Pimento Cheese 2pp | 2.75 
Stuffed with Artichokes 2pp | 2.75 



Cold Hors D’oeuvres 
ELEGANT FRUIT DISPLAY | 3.50 

Fruits include: cantaloupe, honey dew, grapes, pineapple, kiwi, strawberries and oranges 
 

ASSORTED EUROPEAN & DOMESTIC CHEESES | 3.75 
Served with gourmet assorted whole grain, water and butter crackers 

 

FARMER’S MARKET CHEESEBOARD Minimum 40ppl | 4.75 
Chef’s selection of local cheeses, dried fruits, and nuts. 

 

FRESH VEGETABLE DISPLAY | 2.50 
Chef’s Selection of carrots, celery, green onions, cucumber, green/red peppers 

Served with parmesan ranch dip 
 

FRESH VEGGIE SHOTS | 2.75 
Julienned carrots, cucumbers, celery, red peppers and yellow peppers 

Served in shot glasses with creamy ranch dressing 
 

CHARCUTERIE BOARD Minimum 40ppl | 6.25 
Chef’s selection of cured meats, prosciutto, salami, fresh mozzarella,  

roasted peppers, stuffed olives, and kalamata olives 
 

JUMBO SHRIMP COCKTAIL | 5.50 
 

CLASSIC BRUSCHETTA 2pp | 2.25 
Fresh tomato, basil, garlic and olive oil and served on a crostini 

 

MARINATED BEEF TENDERLOIN PLATTER | Market Price Avg 10pp 
Served with fresh baked rolls and condiments 

 

BLT STUFFED CHERRY TOMATO 2pp | 2.25 
 

CHERRY TOMATO STUFFED WITH CREAM CHEESE 2pp | 2.25 
 

CHERRY TOMATO STUFFED WITH CRAB 2pp | 2.50 
 

MEDITERRANEAN SKEWERS 2pp | 2.75 
Fresh mozzarella, olives, cherry tomatoes and fresh basil leaf 

 

MINI HERB AND SMOKED SALMON BISCUITS 1pp | 3.00 
Mini biscuits filled with smoked salmon and herbed cream cheese 

 

MINI COUNTRY HAM BISCUITS 2pp | 2.50 
 

TUNA TARTAR Min 40ppl | 1pp 
Wasabi Spoon 4.50 | Cucumber Cup 4.00 

Yellowfin tuna chopped and blended in our own seasonings 
 

SESAME CRUSTED AHI TUNA 2pp | 4.50 
Served on a cucumber slice with wasabi aioli 

 

SHRIMP & GUACAMOLE TARTLET 2pp | 3.25 

 

SMOKED SALMON PLATTER Min 40ppl | 4.00 
 

CUCUMBER CANAPES 2pp | 4.00 
Choice of Two: Smoked salmon pate, shrimp pate, goat cheese & chives 

 

CLASSIC DEVILED EGGS 2 Halves pp | 1.75 
 

MARINATED ASPARAGUS PLATTER 3pp | 3.25 
 

PROSCIUTTO WRAPPED ASPARAGUS 2pp | 3.25 
 

PROFITEROLES 2pp | 3.50 
Filled with choice of three: chicken salad, shrimp salad, smoked salmon pate, crab salad or goat cheese 

 

ASSORTED TARTLETS 2pp | 3.50 
Artichokes, creamed spinach, bacon and swiss cheese 

 

 



PIMENTO CHEESE STUFFED CELERY STALKS 2pp | 2.25 
 

OYSTER SHOOTERS WITH COCKTAIL SAUCE & ABSOLUTE 2pp | 3.50 

PROSCUITTO WRAPPED HONEYDEW MELON 1pp | 2.75 
 

PINWHEELS | Choice of: HAM & CHEESE, TURKEY & CHEESE, or 
ROAST BEEF & CHEESE 2pp | 2.00 

 

ASSORTED ¼ GOURMET SANDWICHES & WRAPS 2pp | 3.25 
 

MINI CHICKEN SALAD CROISSANTS 1pp | 3.25 

 

STRAWBERRY PRESERVE CHEESE RING Minimum of 40ppl | 3.50 

Chilled Dips 
TRADITIONAL HUMMUS | 2.75 

Served with pita points 
 

CHILLED SPINACH DIP Feeds 30-40ppl | 2.50 
Served with pita points 

 

HOMEMADE SALSA Feeds 30-40ppl | 2.50 
Served with Tortilla Chips 

 

PINEAPPLE MANGO SALSA Feeds 30-40ppl | 2.75 

TRADITIONAL GUACAMOLE Feeds 30-40ppl | 3.00

Hot Dips 
SPINACH/ARTICHOKE DIP  | 3.00 

Served with Pita or Toast Points 
 

SPINACH DIP | 2.50 
Served with Pita or Toast Points 

 

ARTICHOKE DIP | 2.50 
Served with Pita or Toast Points 

 

CRAB DIP | 3.50 
Served with Pita or Toast Points 

 

ROASTED CORN DIP | 2.50 
Served with Tortilla Chips 

Hors D’oeuvre Carving Stations 
Carving Stations are served for a minimum of 50 people and require a cook and server. 

Served with our Freshly Baked Sourdough, Pumpernickel, and Multi-Grain Rolls. 

Meat Prices are approximate  
BEEF TENDERLOIN 12.00pp 

with Horseradish, Horseradish Sauce,  
Mayo and Dijon Mustard 

 

PRIME RIB OF BEEF 9.00pp 
with Horseradish, Horseradish Sauce,  

Mayo and Dijon Mustard 
 

TOP ROUND OF BEEF 6.00pp 
with Horseradish, Horseradish Sauce, 

Mayo and Dijon Mustard 
 

ROASTED PORK LOIN 5.00pp 
with Mayo, Dijon Mustard, and Apple Butter 

 

TURKEY BREAST 4.75pp 
with Mayo and Cranberry Sauce 

 

HONEY ROASTED HAM 4.25pp 
with Mayo and Dijon Mustard 

 

TUNA AU POIVRE 12.00pp 
Served with Mango Salsa 



SHRIMP & GRITS STATION 6.00pp 

Saute ed shrimp tossed in a cream sauce with our own herbs and spices 
Served over our spicy cheese grits 

 

QUESADILLA ACTION STATION* 4.50pp 
Flour tortilla grilled and stuffed with chicken, cheese, peppers, and onions.  

Served with roasted black bean and corn salad, salsa and sour cream 
 

BISCUIT BAR 4.50pp 

Mini biscuits served with assorted butters, jams and sliced ham 
 

SMASHED POTATO BAR 4.00pp 

Creamy roasted garlic mashed potatoes served warm with whipped butter, 
sour cream, cheese, bacon, ham and onions 

 

MAC & CHEESE STATION 5.00pp 

Classic mac and cheese served with ham, sliced green onion, cheddar cheese and bacon 
 

GOURMET FRENCH FRY STATION* 6.50pp 

Classic French Fries & Sweet Potato Fries served with Assorted Toppings 
 

SLIDER STATION 7.25pp 
Your choice of 3 Sliders: 

Brisket Slider 
BBQ Slider with cabbage apple slaw 

Jerk Chicken Slider 
Buffalo Chicken Slider 
Mini Burger Slider 

Mini Nathan Hot Dog Slider 
 

PASTA STATION* 5.50pp 
Bowtie & Penne pasta served with choice of two sauces, 

(Classic Marinara, Alfredo, or Ala Vodka)  
mushrooms, and peas.  

Add Meatballs - 1.75pp 
Add Chicken - 3.00pp 
Add Shrimp - 4.00pp 

Hors D’oeuvre Stations 



Menu Ideas 
Buffet or Sit-Down Dinners 

Poultry Entrees  



 

Pork Entrees 



Beef Entrees 

Butchers Block  



Seafood Entrees 

From the Sea  Low Country Boil 



Carving Stations 

Salad Choices  



Pasta Entrees 



Vegetarian & Vegan Entrees  

Vegetarian Entrees  

Vegan Entrees  

Vegetable Carving Station  



Vegetable Choices  

Starch Choices  

  
 



Barbeque Menu #1 Barbeque Menu #2 

Cookout Menus 

Optional Add-Ons 

Taco Bar Menu 

Barbeque Menu #3 Barbeque Menu #4 
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Brunch Menu 

Wedding Brunch 

Brunch Cocktail Bar 

Build Your Own Brunch 
Choose a variety of options below and we will price it out per person. 

Revised 7/2025 



Sweets & Stations 

A la carte Desserts: Choose 4            

Raspberry Bars 

Lemon Cake Bites 

Mini Cannolis 

Mini Key Lime Pies 

Mini Lemon Pies 

Mini Coconut Pies 

Mini Cheesecakes 

Mini Eclairs 

Mini Pumpkin Pies               
Seasonal 

 

Mini Assorted Cookies 

Mini Brownie Bites 

Mini Magic Cookie Bars 

Mini Brownie Trifle 

Mini Strawberry             
Shortcake 

Chocolate dipped  
Strawberries 

Profiteroles                           

Sweet Action Stations 

Chocolate Fountain 

 



Cake & Cupcakes 

Cutting Cake Cupcakes 

Bakery Cakes 

Cutting Cake Flavors 



Bakery Sweets 

Homemade Pies 

NY Style Cheesecakes 

Assorted Desserts                                                 

Scoop & Serve                                             

Homemade Cookies 



Domestic/Import Beers: Your choice of 2 Domestic and 1 Import 
*Craft beer selection available upon request, Additional charge may apply. 
 

Wine Selections: Your choice of 2 white/1 rose/2 red wines 
Chardonnay, Pinot Grigio, Rose, Reisling, Sauvignon Blanc, Cabernet, Merlot, Pinot Noir 
 

Standard Bar Mixers: Coke, Diet Coke, Sprite, Tonic, Club Soda, Ginger-ale, Cranberry, 
Grapefruit, Pineapple and Orange Juice, Lemon and Lime Wedges 
 

Specialty Drinks: 
Champagne Toast-$4.00 per person-Includes champagne Flutes 
Signature Drinks-Starting at $6.00 per person (Prince depends on ingredients of drink) 
 

Brunch Cocktails: 
Blood Mary/Mimosa $7.00 per person 
 

 
Services for Client Provided Bars: 
Full Bar Set Up: $3.00 per person, 50 person minimum 
Includes Mixers: Coke, Diet Coke, Sprite, Tonic Water, Club Soda, Ginger-ale, Cranberry, 
Grapefruit, Pineapple and Orange Juice 
Includes Bar Equipment: Ice Bucket, Scoops, Corkscrew, Beer Opener, Pitchers and Stirs  
 
Ice for Beer and Wine: $1.00 per person 

• Corkage Fee $2.00 per guest for host supplied beer and wine 

• Fee includes liability insurance coverage (required by most venues) 
 for duration of contracted alcohol beverage service. 

• All host supplied beer and wine must be iced and ready for function unless 
 ART Catering Bar Service is added. 

• Only invited guests over the age of 21 are charged for the beverage packages. 

• ART Catering alcohol serving policies apply to all events. 

Catering Bar Packages 

*ART Catering has all NC ABC Permits and fully Insured* 

Mid - Tier Bar 

50 Person Minimum 

No Substitutions 

 

Beer, Wine and Liquor 
Titos Vodka, Cruzan Rum, Seagram's Gin, 

Evan Williams Bourbon, Scoresby Scotch 

 

 5 Hours $23.95 

 4 Hours $21.95 

 3 Hours $19.95 

Top - Tier Bar 

50 Person Minimum 
Liquor Substitutions can be made 

 

Beer, Wine and Liquor 
Ketal One Vodka, Bacardi Rum, Crown 

Royal, Dewars Scotch, Tanqueray Gin, 

Jim Beam Bourbon, Jack Daniels 
 

 5 Hours $28.95 

 4 Hours $26.95 

 3 Hours $24.95 

Beer & Wine Bar 

40 Person Minimum 

 

Choice of  

Wine & Beer  
 
 

 5 Hours $19.95 

 4 Hours $17.95 

 3 Hours $15.95 
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Classic  China 
9” White Dinner Plate, 7” White  Cocktail Plate,  6” White Dessert Plate, 
Silverware for all courses, cocktail napkins, paper dinner napkins, water goblets, wine 
glasses and rocks glasses  (if needed), 9 oz. plastic tumblers,12 oz. plastic tumblers. 

$4.00 per person (requires additional staff) 
 
Gold flatware $1.50 per setting/Champagne Flutes .50 per/Martini Glasses .50 per/Steak Knives .25 per 

 

Poolside Melamine Serviceware 
Shatterproof Look-Alike China for Poolside Occasions 
9” White Dinner Plate, 7”  White Cocktail Plate, 6” Dessert Plate, Silverware for all Cours-
es, Cocktail Napkins, Paper Dinner Napkins, Acrylic Water Goblets, Acrylic Wine Glasses 
and Rocks Glasses (if needed), 9oz. Plastic tumblers, 12oz. Plastic tumblers 

$4.00 per person  
 

Casual Plasticware 
Variety of Styles: Clear, White with Silver or Gold Rim, Fallen Palm Leaves or Modern 
Dinner Plate, Cocktail Plate, Dessert Place, Plasticware for all Courses, Cocktail Napkins, 
Paper Dinner Napkins, 9 oz. Plastic Tumblers, 12 oz. Plastic Tumblers 

$3.50 per person 
When ordering serviceware 15% to order for each course needed. Also, individual rental companies and 
ART Catering may charge a delivery and/or setup charge. The prices are guidelines and are subject to 
change without notice. Replacement cost of rentals that are lost or broken is the responsibility of the client.  

Serviceware & Rentals 

Pricing 

Tables, Chairs & Linens 

Equipment Rentals Linen Rentals 
60” Round Table 10.00 90” Round Cloth 9.00 
48” Round Table 10.00 108” Round Cloth 10.00 
6’ Banquet Table 10.00 120” Round Cloth 14.00 
8’ Banquet Table 10.00 Rectangle Cloth - 6’ 14.00 
Cocktail Table 10.00 Rectangle Cloth - 8’ 15.00 
White Resin Chairs 3.00 Cloth Napkins .75 
Arbors 75.00 Table Runners 4.00 
 
Delivery Charges range from 
$75.00 to $500.00 depending on location  These prices are for our Poly-Cotton  
And quantity ordered  Blend Linens. We have a large selection 
  of colors, materials and sizes. 



Service Guidelines 
ART Catering & Events uses their years of industry experience to determine staffing needs for each event. 

The number of staff can change depending on the number of guests,  
style of service, menu, event venue and other elements. 

 

Below are some general guidelines for event staffing: 
• Sit-down dinners allow one server and one cook per 20 people. 
• Buffet dinners allow one server per 35 people. 
• For carvings, pasta or action stations, allow one cook per station. 
• One bartender per 60 people. 
• Dishwasher required with china serviceware at $25+ per hour. 
• Servers, bartenders, and cooks are $25+ per hour each 

 

ART Catering has the right to make change to these guidelines as needed based on the details of the event. 
 

Service, Delivery and  Additional Charges 
6.75% Brunswick County NC Sales Tax 

7.00% New Hanover County NC Sales Tax 
9.00% Horry County SC Sales Tax 

Event Service Fee Charge $75-500 depending for details of event 
Staff Gratuity $50-75 per staff member 

 

Deposit Information 
$250 NON-REFUNDABLE deposit to hold the date if more than 6 months from event date 

All prices are confirmed at 6 months from the event date 
25%  NON-REFUNDABLE deposit with signed contract  

50% due 30 prior to event 
Final details due 21 days prior to event 

Final payment due 10 days prior to event 
Rentals (linens/serviceware) and bar package confirmed 4 months prior to event 

Event cancellation insurance is required for events June 1-November 1 due to hurricane season 
 

Payment Information 
Visa, Mastercard, Discover, American Express (3% convenience fee incurred) 

Business or Certified Checks (no personal checks), Cash Accepted and ACH Transactions (no fee) 
Mailing address for payments: 111 Cheers St. Shallotte, NC 28470 

 

If there is an item that your would like but do not see it on our menu, please let us know as we most likely can create it for you. 
We do our best to accommodate food allergies and diet restrictions, however, we cannot 100% guarantee no cross-contamination with 
any of our menu items. ART Catering & Events cooks and bakes from the same kitchen with shellfish, dairy, nuts, gluten, and all other 

items on the food pyramid. Notify us of your allergy/concerns upon ordering and we can discuss all options.  

Off Premise Catering 

Additional Information 
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