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Catering by Caffe Siena.  Prices are per person.  A  customary 21% taxable service charge and applicable sales tax will be added to the prices. 

Holiday Inn Center City 
230 North College Street 

Charlotte, NC 28202 

2010 holiday menus 
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Catering by Caffe Siena.  Prices are per person.  A  customary 21% taxable service charge and applicable sales tax will be added to the prices. 

plated 

warm rolls and butter 
 
starter -  choice of one 
 

mixed field greens and roasted pine nuts with shredded carrots, cherry tomatoes 
and cucumber slices 
 

hearts of baby romaine with pesto croutons and roasted garlic caesar dressing 
 
main -  entrée selection 
 

breast of chicken stuffed with spinach, feta, roasted red peppers and pine nuts, 
served on pesto cream sauce; served with dauphinois potatoes  22 / 28 
 

grilled and pecan crusted atlantic salmon with a citrus white wine cream sauce 
served with saffron rice  24 / 30 
 

herb crusted loin of pork stuffed with bacon, onion, chile and cheddar cornbread 
topped with chipotle cream sauce, served with spanish rice  23 / 29 
 
grilled 8oz. Filet with red wine demi glaze and dauphinois potatoes  27 / 35 
 
choice of dessert 
 
lunch / dinner  
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Based on sixty minutes of service. A seventy five dollar food surcharge will apply for groups under thirty people.  
Catering by Caffe Siena.  Prices are per person.  A  customary 21% taxable service charge and applicable sales tax will be added to the prices. 

buffet 

fresh greens with  tomatoes, cucumbers, croutons and shredded carrots served with 
chef’s choice of two dressings 
 

fresh mozzarella and sliced vine ripened tomatoes with fresh basil and extra virgin 
olive oil 
 
warm rolls and butter 
 
sides -  choice of three 
 

honey glazed carrots  green peas     
buttered corn   rice pilaf 
green bean casserole  garlic smashed potatoes 
oven roasted potatoes  marinated vegetable salad  
mixed bean salad  candied sweet potatoes  
 
entrée -  choice of two 
 

herbed baked chicken 
grilled pork chops 
roasted turkey 
roast beef 
honey glazed ham 
 
dessert-  choice of three 
 
lunch / dinner 
32 / 42 
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Based on sixty minutes of service.  
Catering by Caffe Siena.  Prices are per person.  A  customary 21% taxable service charge and applicable sales tax will be added to the prices. 

reception 

fruit and cheese display with assorted table wafers and baguettes 
 

vegetable crudités platter with chef’s choice of gourmet dips 
 
hors d’oeuvres -  choice of three 
 

mini quiche        
swedish meatballs      
chicken, shrimp or vegetable quesadillas 
crab cakes 
spanakopita 
chicken tenders 
vegetable spring rolls 
sesame chicken     
stuffed mushroom caps florentine    
feta sundried tomato triangles     
smoked salmon with dill cream cheese and capers 
honey roasted ham and tortilla pinwheels with herbed cream cheese 
blackened shrimp with cajun mayo on crouton 
artichoke bottoms stuffed with tomato cured black olive, feta and capers 
 
specialty stations -  choice of one 32 - choice of two 34.50 
$95 attendant fee per station 
 

carving station served with silver dollar rolls  
 carved honey roasted virginia ham with whole grain mustard 
 boneless roasted whole turkey with cranberry sauce and sage gravy 
 caved top round of beef with roasted garlic au jus and horseradish cream 
 rosemary crusted leg of lamb with roasted garlic au just and mint jelly 
 

pasta station served with breadsticks, parmesan cheese and red pepper flakes 
 choice of (1) penne, rigatoni, fettuccine or bowtie 
 choice of (2) marinara, alfredo, cajun or pesto cream sauce 
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**all alcoholic beverages must be served by hotel servers or bartenders only** 
Catering by Caffe Siena.  Prices are per person.  A  customary 21% taxable service charge and applicable sales tax will be added to the prices. 

cocktails 

hosted bar 
 

beer/wine/sodas 
one hour 11.50 
additional hours 5.75 
 

cocktails/beer/wine/sodas 
one hour 17.25 
additional hours 7 
 

premium hosted bar 
one hour 20 
additional hours 7 
 
beer/wine/sodas drink tickets 5 
cocktails/beer/wine sodas drink tickets 6 
 
cash bar 
available with a minimum purchase of three hundred dollars required 
 
 
bartender fee 120 
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**all alcoholic beverages must be served by hotel servers or bartenders only** 
Catering by Caffe Siena.  Prices are per person.  A  customary 21% taxable service charge and applicable sales tax will be added to the prices. 

dessert 

chocolate yule log 
 

holiday cookies 
 

chocolate cherry cheesecake 
 

banana foster cheesecake 
 

pumpkin or apple pie 
 

fresh blackberry cobbler 
 

bourbon pecan pie 
 

chocolate cake 
 

ginger bread cake 
 

 
 
 
 

 
 
 
 

spiced desserts available 
eggnog  40 
       spiced 75 
 

cider 40 
       spiced 75 
 
 


