
CLASSIC CAESAR 
With Parmesan and homemade

croutons 

GARDEN SALAD 
With vine-ripe tomatoes,  cucumbers,

red peppers 

CLASSIC GREEK SALAD 
With vine-ripe tomatoes,  cucumbers,

red onion, Kalamata olives,
homemade croutons and feta

cheese with Greek dressing 

BABY SPINACH SALAD 
With sliced crimini mushrooms, red

onions,  and sunflower seeds with
honey mustard dressing 

Divine Catering 

SALADS

M E N U
Chateau Dinner

To create and ensure you have a balanced menu with enough cuisine for your guests,
please choose a minimum of:

 1 Salad, 1 Entrée, 1 Vegetables & 1 Starch
 Additional choices may be selected to enhance your menu 

We are proud to offer locally grown and organic options based on seasonal
availability. 



SUNSHINE SALAD 
With bibb, Mandarin oranges, toasted
almonds, goat cheese crumbles and

raspberry vinaigrette 

INSALATA CAPRESE 
With vine-ripe tomatoes, fresh mozzarella,

basil, cracked black pepper and aged
balsamic vinaigrette 

BABY ROMAINE SALAD 
With red grapefruit, praline walnuts,
gorgonzola and pomegranate port

vinaigrette 

GRILLED VEGETABLE SALAD 
With sherry vinaigrette and parmesan

cheese 

TOASTED CORN AND BLACK BEAN SALAD 
With chipotle lime ranch dressing, crispy

tortilla chips 

SIGNATURE SALAD
Field Greens, Grape Tomatoes, Cucumber, red

pepper, Feta, Almond, & Dried Cranberries 

SWEET POPPY SEED BOWTIE PASTA 
 With Grape Tomatoes, Shredded Cheddar,

Cucumbers, Broccoli & Vinaigrette Dressing

BACON BLEU SALAD 
With mixed greens, Applewood bacon, bleu
cheese crumbles, homemade croutons and

creamy balsamic dressing 
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Please choose a minimum of 1  Starch, 1
vegetable,  & 2 entrees 

MEDITERRANEAN CHICKEN BREASTS 
With artichoke hearts,  roasted peppers,
caramelized red onions and feta cheese

in a light lemon basil sauce 

CHICKEN PARMESAN 
Topped with mozzarella and house

marinara 

JAMAICAN GRILLED CHICKEN BREASTS  
With mango salsa,  roasted peppers,

onions and cilantro 

LEMON PEPPER CHICKEN 
white wine butter sauce 

PORTOBELLO MUSHROOM PARMESAN 
Served with fresh Mozzarella and fire

roasted marinara 

TERIYAKI CHICKEN BREAST 
Grilled chicken breast topped with

grilled pineapple 
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BOURBON GLAZED CHICKEN
Grilled chicken breast topped with

Bourbon Brown Sugar Glaze

Chicken Marsala
pan fried with mushroom and marsala

wine sauce 

buttermilk fried chicken breast

ROAST PORK LOIN
Rosemary & Garlic crusted

Blackberry Pig
Pork Tenderloin with Southern Craft

Dry Rub roasted and topped with
blackberry jam

sweet chili glazed pork tenderloin

southern craft bbq 
pulled pork with 2 sauces

smoked beef brisket

Shrimp & Grits
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THAI BEEF STEAK 
Marinated in ginger and Thai spices 

sliced bistro filet
choose:  red pepper jam, horseradish

creme, demi,  or aus jus

BOURBON PEPPERCORN FILET OF BEEF 

GRILLED SALMON 
Topped with red pepper jam 

BLACKENED TILAPIA
With Mandarin Salsa 

Soy Glazed Salmon

Grilled Ahi Tuna
Sesame Seed, Ponzu, wasabi aioli 
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STEAMED FRESH GREEN BEANS 
With toasted walnuts,  roasted red

peppers and lemon dill butter 

GRILLED HARICOT VERT Green Beans

STIR-FRIED SEASONAL VEGETABLES 
In our house brown sauce 

SWEET CARROTS
With honey butter glaze 

ROASTED RATATOUILLE VEGETABLES 
In an herb tomato sauce

 
ROASTED ROOT VEGETABLES 

SAUTÉED ASPARAGUS 

ROASTED CAULIFLOWER AU GRATIN 
With Vermont white cheddar sauce  

CHEF’S CHOICE OF SEASONAL
VEGETABLES 

Prepared to compliment your entrée
choice 
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SAUTÉED BABY BOK CHOY 
with garlic ginger butter 

BROCCOLINI 

SAUTÉED SQUASH 
Squash with herb butter 

GRILLED ASPARAGUS 

Roasted Brussels sprouts
with pancetta
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SMASHED NEW POTATOES 
With buttermilk 

ROSEMARY ROASTED NEW POTATOES 

Blue Cheese mashed potatoes

roasted fingerling potatoes
With shallots and rosemary

SWEET POTATO SOUFFLE

TRUFFLED MAC AND CHEESE 
With asiago crust and cavatappi

noodles

Southern style Mac & cheese

smoked gouda cheese grits

potatoes au gratin

wild rice pilaf

jasmine sticky rice
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MUSHROOM RAVIOLI 
Creamy Alfredo sauce

 
SMOKED MOZZARELLA RAVIOLI 

choose one:marina, pesto cream,
Alfredo 

BAKED ZITI 
With fresh mozzarella,  eggplant, and

basil in a rich tomato sauce 

VEGETABLE LASAGNA 
With seasonal grilled vegetables,

ricotta cheese,  mozzarella,  
fresh basil in a fire-roasted tomato

sauce 

ASIAN SPICY NOODLES 
Sautéed rice noodles served with

chicken, beef or shrimp 
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