
THIS IS THE SIMPLEST MENU WE HAVE AVAILABLE ON OR OFF 
THE LAKE. We have watched 10 years of Catered Events on the cYc 
Championship Yacht Charters and below is what works best. It comes 
with everything that is standard for any type of event on the boat or at 
any venue! It includes the Catered Food, Plates, Napkins, Forks,     
Personal Attendant and everything else. (30 Guest Minimum)  
 

VEGGIE, FRUITS AND CHEESES 

Veggies, Seasonal Fresh Fruits, Domestic Cheeses, Assorted    Crack-
ers, Breads & Dips  
 

HEAVY HORS D 'OEUVRES 

Sliced Sweet Ham, Oven Roasted Turkey and Roast Beef with assorted 
Slider buns & Condiments 
 
Italian Meatballs in a Sweet BBQ sauce  
 
Grilled Chicken, Cut into Strips and basted in a light Teriyaki Sauce, 
light House broth or a Jamaican Jerk sauce. 
 
Baked Chicken Wings (Sweet BBQ, Sweet BBQ with Heat, Jamaican) 
 
Lightly Breaded Italian Chicken Fingers with honey mustard dip 
 
Tri-Color Pasta Salad 
 
Tossed Salad Medley with Balsamic Vinaigrette, Ranch and Italian 
 
Our Famous Warm Spinach & Artichoke Dip with Pita Bread 
 
Mild Chunky Salsa with Restaurant-Style or round Corn Chips 

$20.00 
Per person 

 
 
  

““““On the Lake” On the Lake” On the Lake” On the Lake”     

MenuMenuMenuMenu    

For Catered Events, pricing includes One Service Attendant, all standard table top displays, Black Table Linens, Stainless Steel 
Chafers, disposable plates & flatware, napkins, serving dishes, and heating burners!!! Total Food Cost is subject to Applicable 
NC Sales Tax of 7.5% and 15% gratuity on Order excluding Sales Tax! Upgrade to heavy duty 9in, black plastic plates are 
available for $1.00 per guest. Upgrade to heavy duty china looking disposal plates, silver plastic flatware, dinner napkins and 
cocktail napkins are available for $2.50 per guest.                               
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