
 Catering & Private Event Menu 
 Terra Firma Culinary Co. 

 For a Buffet Style Meal, Please Choose from the Following Menu Options: 

 The Elevated Rustic Southern Bu�et 
 Mains 

 (Choose 1) 
 Pan Seared Chicken 

 lemon & herbs, pan jus lie sauce  ,  served sliced 
 Smoked Pork Shoulder 

 bold barbecue rub, hickory smoked for hours, tangy tomato barbecue sauce 
 Wood Fired Steak 

 cilantro & parsley chimichurri sauce, served sliced 
 Smoked Chicken Thighs 

 bold rub, hickory smoked until fork tender, honey mustard barbecue sauce 
 Pan Seared NC trout 

 with beurre blanc and fresh parsley 
 Honey Molasses Glazed Pork Loin 

 grilled to perfection served with reserved glaze 

 Sides 
 (Choose 2) 

 Creamy Mashed Potatoes 
 hand whipped with butter, cream, s&p 

 Glazed Root Vegetables 
 garlic gastrique 

 Roasted Fingerling Potatoes 
 tossed with garden herbs and shallot butter 

 Brussels & Butternut Squash 
 balsamic reduction and candied bacon 
 Grilled Summer Squash & Peppers 

 olive oil, s&p, lemon juice 
 Tomato and Cucumber Salad 

 summer tomatoes, fresh cucumber, red wine vinaigrette, diced red onion, basil 
 Spinach and Strawberry Salad 

 toasted pecans, fresh strawberry, goat cheese, strawberry balsamic vinaigrette 
 Beets and Mixed Greens 

 roasted beets, mixed greens, feta, toasted pecans, green onions 

 (Choose 1)  Garlic Focaccia Bread or Dinner Rolls 
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 Hors D'oeuvres 
 (Choose 2-3) 

 Smoked Trout Spread Cucumber Canapes 
 Petite Vegetable Quiche 

 Bourbon & Brown Sugar Meatballs 
 Pimento Cheese Cocktail Sandwiches 

 Garden Fresh Deviled Eggs 
 Grilled Vegetable Skewers 

 Grilled Shrimp with Citrus Glaze 
 Mushroom, Goat Cheese & Sun Dried Tomato Flatbreads 

 Ham, Blue Cheese & Apple Canapes 

 *  Prices to be estimated on multiple factors, including but not limited to guest count, location etc  * 

 Most “Main” & “Side” dishes listed above can be tailored to fit a family style dinner or plated dinner 

 Sample Menu provided by Chef Vince Hogan, Terra Firma Culinary Co.©2022 

 For Inquiries please Email:  tfculinaryco@gmail.com 

 Thanks For Taking A Look! 
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