CATERING & PRIVATE EVENT MENU
TERRA FIRMA CULINARY CO.

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

THE ELEVATED RUSTIC SOUTHERN BUFFET

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



CATERING & PRIVATE EVENTS MENU
TERRA FIRMA CULTNARY CO.

HORS D" DEUVRES
(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 T0 GUEST COUNT, LOCATION ETC*
MOST “MAIN" & “SIDE” DISHES LISTED ABOVE CAN BE TATLORED TO FIT A FAMILY STYLE DINNER OR PLATED DINNER
SAMPLE MENU PROVIDED BY CHEF VINCE HOGAN, TERRA FIRMA CULINARY C0.©2022

FOR INQUIRTES PLEASE EMAIL: TECULINARYCO@GMALL.COM

THANKS FOR TAKING A LOOK!


mailto:tfculinaryco@gmail.com




