> oWz

( Frent Solutions
3

S % ) _Z
SOl

CrestWe({c{ings.com

Table CDiszfays

A “Table @is]ofay” isa gmnc[ themed tiered station incfucﬁ’ng various dishes. Table
CDisp[ays are most eﬁ[ective when [arger groups want sometﬁing a bit more dramatic for
their guests.

Prices are for 50 Guest minimum

Barbecue Grand Slam Table
Our own ﬂ-(icﬁory Smoked Cﬁoyﬁpecf Pork Barbecue, Smoked
Chicken breasts and Kansas City BBQ Ribs accom}mniecf
with an array cf homemade sauces inc[ucﬁng Smoéey Red BBQ
Sauce, Honey-mustard BBQ, Eastern Carolina BBQand Red
Headed Hot sauce. No BBQ would be comy[ete with out ﬁesﬁfy
baked biscuits and cornbread. Served with your choice of two sides.

Blue CRic@e Sunrise Table
Greet the cfay with the best that our ‘Mountains have to cﬁm..
Baked Cage Free local Egg Casserole with Fresh Goat’s cheese,

Spring onions and smoked rainbow trout. Fresh seasonal berries
with sweet cream. Buttermilk biscuits with homemade a}oy[ésauce,
wﬁi})}aec{ butter and fmit preserves your choice of two Breakfast
sides. Omnge jm’ce, ill}o}oﬁe cider

Boutique Creamery Cheese Table

Western M?’fﬁ Caro(ina ancf tﬁe Surroum{ing area ﬁas Eecome a
FLOtS’pOl'fOT' smalf, owner-(yemwc[cﬁeeseyroc[ucers. We seﬁact



ﬁom some (f our favoriws [ike Clemson Bleu cheese and Sjon’ng
Hill Farms goat’s cheese, toss in some Amish Cheddar and

accom}oam’ecf with cmcléers, lavash and berries in season.
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Table Di.gvfays
A “Table @isy[ay” isa gmnc[ themed tiered station incfucfing various dishes. Table

5Di5}9[ay5 are most eﬁ%ctive when (arger groups want sometﬁing a bit more dramatic for
their guests.

Prices are for 50 Guest minimum

Clubhouse Table Dis;gfay
A lavishly decorated, tiered display to highlight any reception,

gatﬁem’ng or cocktail event. We used elevations a[ong with
contrasts in colors and ﬂavors to create the table yresentau’on.

The foocf will actua[fy become its own centeqaiece.

The table includes sliced deli meats such as sugar cured ham,
smoked turkey, roast beef and an assortment of rolls for building



sandwhiches. Sliced cheeses and a van’ety of condiments com}aﬁaw

this _portion cf the }mcﬁage.

Next, we use elevations to artﬁdfy cﬁsy[ay the fresﬁ frm’t and vegemﬁfe
section of the table. Grilled vegetables, carrots, broccoli, cauﬁffower, celery
and cﬁef’s choice vegetaﬁ[e salad are }oresenwc( with a caramelized onion
ranch d’i}a. This is comp[ementeaf with an extravagant array cf fresﬁ
seasonal fruits with your choice of either chocolate velvet or cinnamon
yogurt c[i}o}oing sauce. This gmncf cfisy[ay is most centain[y yfeasing

to the eye as well as the Joa[ate.

We a[so cﬁ5}9[ay an assortment @Cgourmet CY(ICEGZTS Wltﬁ WﬁO[e amfcuﬁed’

cheese incfuaﬁ’ng mild cheddar, smoked goucfa, swiss, and baked brie
with }mﬁ pastry.

We comjoﬁmz the table with your choice of any two of the fo[fowing:

Your choice @C any one @C our Meatball ﬂavors
Your choice of one cf our Chicken Wing ﬂm/ors
Baked Spinacﬁ and Artichoke Dl;p with }n'm cﬁt;ps.

CrestWecfcﬁ’ngs.com



Table Di.gvfa_ys
A “Table CDisy[ay” isa gmncf themed tiered station incfucﬁng various dishes. Table

@isy[ays are most (ﬁ(ecﬁve when [arger groups want sometﬁing a bit more dramatic for
their guests.

Prices are for 50 Guest minimum

Harvest Table
A gmncf, Tiered c{isp[ay of cut ﬁ’m’t, various cheeses, cfiys and syreacﬁs, breads
and meats, gri[fecf vegemﬁfes and composecf salads. Full of vcm’ety and rgﬂective
of the season, this table
(ﬁzrs sometﬁmg for everyone. ‘A ty]n’ca( table migﬁt include the fo[fowing:

-Baked Brie, Three Com}aosec( Salads, S})inacﬁ-illm’cﬁolée cﬁ’}a,Cut Fruit, (jm’ﬂécf

and Fresh Vegetaﬁ&zs. Olives, Relishes and marinated vegetaﬁﬁes. ?(ummus,

Roasted Onion Ranch dip,

Various Cheeses with crackers, sliced deli meats, Pita chips, And grilled ﬂat
bread.

*there is a minimum of 50 guests to have a harvest table.

Taguar Moon Chili Table
A burst (f fquawria( colors and ﬂavors centered around three
ﬁearty and um’que chilies.

Tomatillo Chili with Sﬁrim}o, [ime and Ancho chilies.
White Bean Chili with Smoked T1 urléey and Serano chilies.
Black Bean Chili with Venison and Poblano chilies.

These three um’que pots of chili are surrounded with Fried ﬂomf
Tortilla shells, shredded cheese, olives, tomatoes, roasted corn,
CPineayyﬁe, tomatillo and coyote salsas and multicolored corn cﬁijas.



This ﬁery Jisy[ay is accented with various cofmﬁf myﬂica( ﬁm’ts.

CrestWecfa(ings.com

Table @i.gvfa_ys
A “Table (Disy[ay” isa gmnc{ themed tiered station inc[udi’ng various dishes. Table
Disp[ays are most (ﬁactive when [arger groups want sometﬁing a bit more dramatic for
their guests.

Prices are for 50 Guest minimum

Stuffed Suckling Pig Table
A 50-60 jaounc[ whole Sucﬁfing ‘Pig makes a dramatic cfigp[ay, no
matter which version of this Table you select. FEach of these Tables
(fisp[ays has been c[esignecf to reffect a cﬁﬁ[erent culture’s
interpretation cf a Cefeﬁmtvry Pig Roast. Enougﬁ for ayyroximaw[y
50-60 Guests.



Cuban Lechon Asado

S(ow(y roasted with gm’[ic, onions and olive oil, this }n’g is }oresemzch
with Platanos Fritos (Fried Plantains), Black beans with rice, troyica[
fmits, scfr rolls, Jaicéfecf caﬁﬁage and Mojo sauce.

Kalua Pua’a

To[ynesian Roast Pig with a Tinea}oyfe-%rown sugar g[aze

?lccom}aaniec[ with gmﬂécf yinea}a}afe, yam casserole, yucca with [ime

and coconut milk also corn Joucfcfing. Aall cf this is Jm’esemzc{ with cut ﬁuit,

soﬁ rolls and various sauces.

Piedmont Pig Pickin’

Q—(icﬁory Smoked ‘Pig with Various BBQ sauces, Brunswick stew, coleslaw,
cornbread and buttermilk biscuits with ajo}afe butter, molasses and ﬁoney
butter.



