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welcome

Thank you for choosing Larkin s Catering e3 Events,
Greenville s premeer caterer. Together we will
create the wedding that you and your guests will be
talking about for years to come! With over 50 years of
combined experience, our team produces more than 150
untque ¢ custom weddings each year. We will
carry oul the event of your dreamds - from start to
fintsh - and will deliver it with style and poise.

Let the magic begin!
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HISTORY )
OF THE
Gowoer Coack f}m‘my

Built in 1847, The Gower Coach
Factory, owned and operated by
Thomas C. Gower and his partners,
prospered through the Civil War era.
The factory manufactured field
equipment and rolling stock. The
factory produced caissons,
wagons, carts, carriages and
buckboards. By 1856, the company
was considered the largest carriage
factory in the South.
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The Coach Factory was the only
building remaining of the original six,
which comprised the Reedy River
Industrial Complex. It housed the paint,
hardware, and blacksmith shops and is
presently the oldest commercial
building in Greenville County.

This beautiful, historic building is the
home to Larkin's and Larkin’s Catering
& Events - and has been a restaurant
site now for over

a quarter of a century.

Today, through the generous donation
of Thomas and Shirley Roe, the
building has been renamed the

Roe Coach Factory.




Exposed brick, vaulted ceilings, wood
floors - this is a true gem tucked away
right in the heart of downtown
Greenville. Convenient parking and
lots of natural light make this venue
unique for any lcoation!

e Size: 6,800sq. ft.
* 300 guests, seated
450 guests, standing

Included:

o Wifi

* Audiovisual Capabilities

e Tables, Chairs, China, Flatware,
Basic Linen, Glassware

211 E. Broad St., Greenville, SC



Larkin's Samill

Larkin’s Sawmill at North Main is a
converted historic sawmill. This space
consists of two indoor areas - the main
room and the Patio Room - both of
which can be combined for larger
events. The Sawmill also boasts a large
lown area that's perfect for larger,
interactive events.
* Main room

250 guests, seated

300 guests standing
* Patio room

120 guests, seated

180 guests standing
* Lawn

450 guests, seated

600 guests standing

Included:

 String lights

e Wifi

* Audiovisual Capabilities

e Tables, Chairs, China, Flatware,
Basic Linen, Glassware

22 Graves Dr., Greenville, SC
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Cabaret Toom

The Cabaret Room is a great party spot
and a fantastic way to bring the out-
doors inside.

Exposed wooden beams, brick walls,
hardwood floors, and a vaulted ceiling
makes this an inviting space. With views
of the Reedy River, the Cabaret Room
is a romantic venue. The dance floor
lighting and full service bar will bring
your party to life.

* 150 - 180 guests, seated
225 guests standing

Included:

e String lights

o Wifi

» Audiovisual Capabilities

e Tables, Chairs, China, Flatware,
Basic Linen, Glassware

318 S. Main St., Greenville, SC
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The Founders Room is the ideal
setting for a smaller group event
or presentation. This room has just
enough natural light and keeps a
more private setting.

* 100 guests, seated
125 theatre style presentation
150 guests standing

Included:

e Wifi

* Audiovisual Capabilities

e Tables, Chairs, China, Flatware,
Basic Linen, Glassware

*moveable walls to reduce room size

& allow for smaller parties

318 S. Main St., Greenville, SC




L avkin's C’aom‘ﬂm'&/

The Courtyard, located between
Larkin’s on the River and the Gunter
Auditorium of the Peace Center, is the
ideal location for a

private dinner or smaller social event.
The Courtyard is beautifully land-
scaped with seasonal plants and
trees.

* 60 - 70 guests, seated
/5 guests standing
170 guests ceremony

* String lights

Equipment not included

318 S. Main St., Greenville, SC



Visit LarkinsCatering.com/Venues for an
updated list of additional locations.

Larkin's Catering & Events can cater to any
event, anywhere! Host your event at one of
our venues, another space in town or even
your home. We are here to make sure your
event is exactly what you imagined it to be

and more.



MENUS &
BEVERAGES

*Consuming raw or undercooked meat, seafood or egg products can increase your risk of food borne illness.




BREAKFAST >

MENUS 25 @

Continental [Break fm‘

From $13.95/person

* Assorted Berries & Fresh Fruit
* White Chocolate & Raspberry Scones

e Mini Croissants
* Assorted Jellies & Jams

* Apple Butter

* Cheddar Biscuits with Honey
* Yogurt

e Granola

» Coffee / Decaf / Tea

Hueves Kancheres /?rea@ﬁm‘

From $14.95/person

e Corn & Flour Tortillas
e Cheese

* Beans

e Guacamole

* Peppers

e Onions

* *Eggs Cooked to Order
e Chorizo

* Roasted Potatoes

e Fresh Fruif

» Coffee / Decaf / Tea



LUNCH

MENUS

Larkin's Lunchesn

From $21.95/person

* Mixed Green Salad
with Assorted Dressings
* Imported Cheeses
* Fresh Fruit Display
* Grilled Chicken Pasta
with Vegetables
e Pecan Chicken Salad Croissants
e Assorted Crudités
» Assorted Petit Fours Display
* Chocolate Dipped Strawberries
* Assorted Flavored Teas & Lemonade

Larkin's Carelina B&ﬁf

From $16.95/person

e Larkin's Barbecue Pork
or Fried Chicken
* Mixed Green Salad
with Assorted Dressings
e Creamed Corn Casserole
* Green Beans with Bacon
* Traditional Country Style Biscuits
e Seasonal Cobbler

*Lunch items include sweet and
unsweeft tea



MENUS

Taste of Greenville and The River View are
sample templates put together from our most
popular items. Both can be personalized to suit
your unique taste.

Caste of Greenille

Stationary

» Assorted Baked Brie stuffed with Peaches and
Caramel Pecan Sauce

* Spinach & Artichoke Dip w/ Fried Pita Wedges

Butler Passed

e Pimento Cheese BLT's

e Crab Cakes with Remoulade Sauce
* Four Cheese Baked Macaroni Bites

Station

* Pecan Crusted Chicken Satay

* Pulled Pork Sliders with Carolina Slaw

e Wild Mushroom Smoked Gouda Tartlette
e Chorizo Pinwheels, Whole Grain Mustard

Chef-Attended

Carved *Tenderloin Au Poivre
Roasted Red Potatoes
Roasted Vegetable Display
Assorted Dinner Rolls

Low Country Shrimp & Stone Ground Cheese Grits
Assorted desserts

$49.95/person
$100 per chef fee on attended stations




MENUS

e Fver View

Stationary

Your choice of gourmet cheeses served with breads

and crackers

Choose 3 from our offerings:
Goat Cheese with Herbs, Danish Bleu Cheese,
Cheddar with Candied Pecans, Boursin Cheese,
Dill Havarti, Hot Pepper Monterey Jack

* Roasted Vegetable Display with Pesto Vinaigrette

 Chilled Shrimp Cocktail

Butler Passed Hors D’ouevres

e *Salmon Roulade Crostini w/ Seaweed Salad
& Sriracha

e Wild Mushroom & Smoked Gouda Tartlettes

* Rouquefort Bleu Cheese Puffs

Hot Hors D’'ouevres

e Parmesan Encrusted Chicken Skewers with
Tomato Pesto

 Larkin's Low Country Crab Cakes with Remoulade

e BBQ Meatballs

* Fried Artichoke Hearts with Lemon Caper Aioli

Chef Aftended Stations

Carved *Beef Tenderloin or Pork Loin served “au Jus”
with Knotted Rolls, Horseradish Cream, Whole Grain
Mustard

Tuscan Pasta Station

Penne Pasta and Cheese Tortellini Tossed to Order in
Your Choice of:

e Alfredo e Marinara  *Garlic Ol

with a Selection of:

e [talian Cheeses eHerbs  eMushrooms ¢Chicken
e Bacon eHam eAssorted Roasted Vegetables

Dessert Station

e Petit Fours

e Cream Puffs

* Creme BrOlée Bites
e Pecan Bars

$58.95/person
$100 per chef fee on attended stations



CUSTOM

celections

A La Carte: Create your own menu with any of these creations, or meet with our
event specialists and let us customize an event just for you!
(all prices are per piece, we recommend a selection of 4 items, and roughly enough
for each guest to have 6-7 pieces)

+ot Selections
Crab Cakes with Low Country Remoulade 2.75

Coconut Shrimp with Orange-Horseradish Sauce 3.50
Fried Green Tomatoes with Pimento Cheese 2.25
Miniature Reuben 2.75
Chorizo Pinwheels 1.99
Mini Tomato Pies 2.75
*Lamb Lollipops 4.25
Waffle-Battered Chicken Bite 3.00
Bourbon BBQ Glazed Meatballs 1.95
Parmesan Chicken Skewers with Tomato Pesto 2.25
Brie and Raspberry in Filo Cups 1.95
Herbed Parmesan Straws 1.75
*Beef Tenderloin Bite Skewers with Chipotle Aioli 1.95
Open Faced Pimento Cheese BLT 2.25
Shrimp & Grits Cake Bites, Bell Pepper Coulis 2.25
Assorted *Quiche Bites 1.70
Fried Artichoke Hearts with Parmesan Dipping Sauce 2.50
Spring Rolls with Oriental Mustard 2.50
Four Cheese Macaroni Bites 1.75
Roasted Herbed Garlic Chicken Skewers 1.95
Wild Mushroom Filo Torte with Smoked Gouda 1.95
Black Peppercorn *Beef Skewers “au Poivre” 2.25
Assorted Sliders:

Angus *Beef with Caramelized Onions, Pulled Pork with Carolina BBQ,

and Black Peppered *Salmon with “Tobacco” Onions 4.50




CUSTOM

Chold Selections Séfééﬁmfw

Assorted Chilled Soup “Shots” - Seasonal Chilled Soups 1.75
Southern Style Deviled *Eggs 1.25
Cherry Tomatoes with Bleu Cheese Cream and Fresh Herbs 1.45
Chilled Roast Asparagus wrapped with Prosciutto 2.00
Assorted Sushi Roll (priced based on selections)
Beet Hummus with Pita Wedge 2.00
Deconstructed *Tuna Tartar Wontons with Wasabi and Seaweed Salad 2.50
Garden Vegetable Crudités with Assorted Dipping Sauces 2.25
Smoked *Salmon on a Cucumber Chip and Herbed Cream Cheese 2.50
Roasted Vegetable Display with Pesto Vinaigrette 2.25 person
Chilled Jumbo Shrimp Cocktail with Cocktail Sauce 3.25 each
Golden Tomato Gazpacho with pickled okra 2.50

fl‘aﬁ'm(my D(’Sp@ Ttems

Baked Brie in Puff Pastry with Seasonal Fruit 45.00/ wheel — 2.75 Ibs.

Chilled Hot Smoked *Salmon with Tomato-Onion Chutney and French Bread (serves 20) 145.00
Your Choice of Gourmet Cheeses served with Breads and Crackers (Market Priced)
Goat Cheese with Herbs
Danish Bleu Cheese
Cheddar with Candied Pecans
Boursin Cheese
Dill Havarti
Hot Pepper Monterey Jack
*Charcuterie Board (market Price)

Prosciutto, Soprasatto, Salami, Chorizo




celections

C’/@ﬁ Abtended Stations

The below stations require an attendant
at $100 per station
*15% discount on each station when added to
any buffet or stationed meal

Tuscan Pasta
Penne Pasta or Cheese Tortellini tossed to
order with Marinara, Alfredo or
Olive Oil & Garlic served with Fresh Italian
Ingredients including Garlic, Parmesan &
Mozzarella Cheeses, Herbs, Mushroomes,
Chicken, Bacon, Italian Ham, and Arfichokes
16.95/person

Larkin’s Award Winning Shrimp & Grits Station
Creamy, Stone-Ground Grits with Shrimp in
our Signature Low Country Gravy
15.95/person

Short Ribs & Truffle Macaroni ‘n Cheese
Slow Braised Short Ribs over our Signature
Three-Cheese Mac-N-Cheese with
a hint of White Truffle
14.95/person

South of the Border Quesadilla Station
Chicken and pork in flour tortillas grilled
to order with Monterey jack cheese,
assorted toppings including peppers
and onions, pico de gallo, sour cream,
chives, cheddar cheese, pepper jack
cheese, and goat cheese
14.95/person

Stations

*not chef-attended

Mashed Potato Martini Bar
Yukon gold and mashed sweet potatoes
served in martini glasses with assorted
toppings including goat cheese,
Parmesan cheese, sour cream,
garlic, herbs, scallions, bacon, cheddar
cheese, marshmallows, brown sugar,
cinnamon, cranberries, and raisins
12.95/person (18.00 with lobster meat)

Antipasti
Grilled and marinated vegetables,
including artichoke hearts, roasted
peppers, Mediterranean and green
olives, pepperoni, Genoa salami,
pepperoncini, provolone,
Parmesan, fresh mozzarella, breads
14.95/person

Breakfast Station
Chicken biscuits, sausage,
miniature
cinnamon rolls,
bacon, *egg & cheese croissant.
12.95/person



EVENT

enhiancements

These are great to serve after your guests are done dancing or
the perfect touch to end your evening.

Cookies and Milk Station
Assorted miniature homemade cookies resting on top of shot glasses of cold milk.
3.95/person

Donut Station
Donut holes served with assorted toppings including toasted coconut, crumbled bacon, sprinkles,
chocolate chips, assorted glazes, and sauces.
8.95/person

S$’mores Dessert Station
Classic family favorite with a Larkin’s twist!
Build your own S’'mores over an open flame and an iron grill.
8.95/person

Strawberry Shortcake Station
Select from our array of gourmet items including lady fingers, pound cake bites, fresh strawberries,
seasonal berries, whipped cream, raspberry and strawberry Grand Marnier sauces, and shaved
white chocolate to create your personal strawberry shortcakes.
8.95/person

Pretzel Bites Station
Soft pretzel bites served with whole grain mustard, honey mustard, dijon mustard, beer cheese,
cinnamon sugar and icing.
8.95/person

Out to the Ball Game
Beef sliders with caramelized onion, pulled pork sliders with Carolina cole slaw,
miniature milkshakes, and French fries. Cheese, chili, and condiments included.
12.00/person
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The Cook Out
Fresh Angus *Beef Burgers; All Beef 4 Ib Hot Dogs; Baked Beans;
Old Fashioned Potato Salad; Cole Slaw; Tomatoes, Lettuce, Onion, Pickles, Sliced Swiss, and
Cheddar Cheeses; Fresh Seasonal Fruit Salad; Penne Pasta Salad;
Fresh Baked Cookie Assortment
20.50/person

Piedmont Barbecue
Pulled Pork; Barbecue Chicken; Baked Beans; Old Fashioned Potato Salad; Cole Slaw;
Creamed Corn Casserole; Home Fried Potatoes; Southern Biscuits; Banana Pudding
26.45/person

A Taste of the South
Buttermilk Battered Chicken; Barbecued Beef Brisket; Corn Fritters; Southern Green Beans;
Mac-n-Cheese; Mixed Green Salad; Cole Slaw;
Country Biscuits; Fresh Seasonal Cobbler
29.55/person

Southern Proper
Roasted Chicken; Stuffed Pork Loin; String Beans; Mashed Red Skin Potatoes; House Salad
Station; Rolls; Chocolate Chess Pie; Bourbon Pecan Pie
30.50/person

An Evening in Venice
Chicken Parmesan; Meat Lasagna; Penne Pasta and Vodka Sauce; Brown Butter Sage
Gnocchi with Pancetta; Marinated Vegetables, Italian Cheeses, Olives and Pepperoncini;
Tossed *Caesar Salad; Garlic Bread; Cannoli and Tiramisu
33.50/person

The Upstate Dinner Buffet
Sliced *Prime Rib of Beef with Demi; Baked Herbed Salmon with Chardonnay and Mustard
Beurre Blanc; Roasted Rosemary Chicken Breast with Wild Mushroom Reduction; Medley of
Seasonal Vegetables, Tossed in Butter and Herbs; Roasted Red Skin Potatoes; Wild Rice;
Mixed Greens Salad w/ Assorted Dressings; Cheesecake Bites
39.00/person



CUSTOM
' plated dinners

**Plated dinners for events with more than 30 Guests MUST preorder. Prices listed are per guest**
All plated dinners include a Salad Course, Main Course with the Chef’s Selection of Vegetables
and Starch, and Dessert Course with Coffee & Teas

Starter
House Salad or She Crab Soup (+ $2)

Choice of Entree

Duets
Hot Smoked *Salmon 407 *Filet MigﬂOﬂ &
36.50 40z Baked *Salmon Filet served with Demi-Glace
*Filet Au Poivre and Lemon Butter Sauce 47.50
70z Black Angus Filet Mignon Served with - )
Brandy Peppercorn Cream Sauce 4oz *Filet Mlgnon &
4950 Roast Herbed Chicken Breast
served with Demi-Glace
*Filet Mignon 43.50
70z Black Angus Filet Mignon
46.50 (90z =50.50) 40z *Filet Mignon &
: : Low Country Crab Cake
*Prime Rib
(Minimum 10 orders) with Demi-Glace and Remoulade Sauce
Roasted Prime Rib served with Horseradish 44.50
Cream Sauce & Au Jus
3550 Herbed Chicken Breast &
' Baked *Salmon Filet
Free-Range Chicken Breast with Mushroom Sauce and Lemon Butter
36.50 40.50

Custom Surf & Turf
Market Price

Dessert Course
House Made Cheese Cake or Chocolate Cake



BEVERAGE

and bar eptions

There are several ways to handle beverage service for your event. Choose from our list of
“signature” cocktails or we can create something especially for you.
Additionally, we offer any selections that we carry within the restaurant.

Our Sommelier and Mixologists can source just about any special beer, wine or liquor that you
would like to serve. However, if there is a specific beer, wine or liquor that you would like us to serve
that we do not typically carry, you will be required to pay for the amount that we purchase.

Bar Avrangements

Hosted Unlimited Open Bar
25/person beer, wine, soft drinks and tea
35/person (includes beer, wine and house liquor)
45/person premium (includes beer, wine and premium liquor)
four hours

Based on consumption
The host pays for all selected beverages

Champagne Toast
A celebratory Champagne toast to mark the occasion!
3.00/person

Full Cash Bar
Guests pay for their own alcoholic beverages

Hosted Bar to Set Dollar Limit, Then Cash Bar
Once the bar tab reaches a predetermined level, the bar goes to cash

Hosted bar to Set Time, Then Cash Bar
Bar is hosted until a predetermined time, then goes to cash

Guests are not permitted to bring in their own alcohol
*$100 bartender fee required, 1 bartender per 75 guests
**Larkin's reserves the right to refuse service of alcohol to any guest**



BEVERAGE
cheices

Liquor Service

House - 6/drink and up
Dewar’s Scotch
Seagram’s 7 Whiskey
Jim Beam Bourbon
Gordon’s Gin
Deep Eddy Vodka
Bacardi Rum

Premium - 7/drink and up
Crown Royal Whiskey
Jack Daniels Bourbon
Tanqueray Gin
Ketel One Vodka
Captain Morgan’s Rum

Beer Service

Domestic — 5
Bud Light
Yuengling
Michelob Ultra

Craft / Import — 6 and up
Heineken
Corona
Thomas Creek Red Ale
Thomas Creek Trifecta IPA
Sierra Nevada Pale Ale

Wine Service
7 /Glass or 35/Bottle
House Reds, House Whites

Soft Drinks & Juices 2/each

J/
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Let us create the wedding of your dreamos!

www.LarkinsCatering.com ¢ 864-467-3020
318 S. Main St., Greenville, SC 29601
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