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A NOTE FROM OUR FOUNDER
+*

For more than thirty years, my life has centered around food and hospitality.

Long before I worked in grocery stores, catering kitchens, restaurants, and event venues throughout
Charlotte, Charleston, and Napa Valley, I learned hospitality from my mother. She taught me that
people may not remember every detail of a gathering, but they will always remember how they

were welcomed and how they were treated.

Throughout my career, I have had the privilege of serving guests, clients, and communities through
food. From neighborhood gatherings to corporate events and celebrations of life’s most meaningful
moments, the goal has always remained the same: making people feel cared for.

Today, Belmonts continues that tradition by helping clients entertain with confidence. Whether
preparing a breakfast meeting for ten guests or a celebration for hundreds, our responsibility is
simple: solve the problem, remove the stress, and allow our clients to enjoy their guests.

Thank you for considering Belmonts.

Luke Manlove

Founder & Managing Partner

HOW WE SERVE
*

From pickup and delivery to professionally staffed events,
BELMONTS makes entertaining effortless at every level of service.
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FULL SERVICE
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PICKUP DELIVERY |

Prepared and packaged for
convenient pickup from
Belmonts during scheduled
pickup times.

Delivered directly to homes,
venues, and event locations

|
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throughout the region.

—
GET IN TOUCH

Professional setup, buffet

styling, staffing, and event
coordination for a seamless
service from start to finish.

35 N Main Street * Belmont, NC 28012
704.829.8063 + catering@belmontscatering.com

@ Facebook

Instagram

belmontscatering.com




MORNING GATHERINGS
e

Whether welcoming overnight guests, preparing for a wedding day, hosting family,
or simply starting a celebration early, BELMONTS offers breakfast menus
designed to make mornings effortless.

BREAKFAST BOXES
4

Perfect for bridal parties, golf outings, family gatherings,
welcome gifts, and mornings on the go. Each breakfast
box includes your choice of breakfast sandwich or entrée,
seasonal fruit, and a freshly baked Belmonts scone.

BACON, EGG & CHEDDAR BRIOCHE
Applewood smoked bacon, farm-fresh egg, aged
cheddar cheese, and a touch of sriracha aioli on a
brioche roll.

SAUSAGE, EGG & PROVOLONE CROISSANT
Savory breakfast sausage, farm-fresh egg, melted
provolone cheese, and bourbon molasses mustard
nestled in a flaky all-butter croissant.

AMISH HAM, EGG & SWISS CROISSANT
Thinly sliced Amish ham, farm-fresh egg, Swiss cheese,
and Dijonnaise on a flaky all-butter croissant.

BELMONTS BREAKFAST WRAP
Scrambled eggs, crispy fried chicken, pepperjack cheese,
wrapped in a tortilla and served with house-made salsa.

BELMONTS ULTIMATE CLUB

Savory breakfast sausage, applewood smoked bacon,
fluffy scrambled eggs, melted Colby Jack cheese, and
maple bacon atoli on a toasted brioche roll.

WHITE CHEDDAR & ROASTED PEPPER EGG BITES
Light and fluffy egg bites baked with white cheddar
cheese and roasted sweet peppers.

BREAKFAST BUFFETS
*

A thoughtful start to the day, designed for groups of every size.

BELMONTS BREAKFAST BUFFET

A complete breakfast featuring our Signature Breakfact Casserole,

cheddar and herb ham biscuits, thick-cut applewood smoked
bacon, estate fruit salad, freshly baked scones, and freshly
brewed coffee service.

EXECUTIVE CONTINENTAL
An assortment of fresh pastries, estate fruit salad, granola
parfaits, hard-cooked eggs, and freshly brewed
coffee service.

MORNING BEVERAGES
e

Thoughtfully selected beverages designed to
complement any breakfast or brunch gathering.

WATERBEAN COFFEE & TEA SERVICE
Freshly brewed regular or decaffeinated coffee
from our friends at Waterbean Coffee, served with
cream, sugar, and traditional accompaniments.
Premium black, green, and herbal teas from
Waterbean Coffee, accompanied by lemon,

honey, and sweeteners.

BOTTLED JUICE SELECTIONS
A refreshing assortment of juices selected to

complement breakfast and brunch menus.

50G PROTEIN SHAKES

A high-protein beverage option ideal for active
mornings and guests seeking a more substantial
start to the day.
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From bridal and baby showers to birthdays, garden parties, holiday gatherings,

and weekends with family and friends,

Samiliar favorites and beautiful presentation for effortless daytime entertaining.

BRUNCH FAVORITES
- “+
BELMONTS SIGNATURE BREAKFAST CASSEROLE

Layers of eggs, breakfast sausage, aged cheddar cheese,
and shredded potatoes baked until golden.

MINI QUICHE COLLECTION
Flaky pastry filled with a rotating selection of savory
Sfillings and baked until perfectly set.

CHEDDAR HERB HAM BISCUITS
Seratch-made cheddar herb biscuits filled with shaved
Amish honey ham and finished with apricot mustard.

BELMONTS GRANOLA PARFAITS
Greek yogurt layered with local honey, fresh berries,

ESTATE FRUIT DISPLAY
Fresh seasonal fruits selected for color, flavor,

and presentation.

SCOTTISH SMOKED SALMON DISPLAY
Silley Scottish smoked salmon elegantly presented with
capers, pickled red onions, hard-cooked eggs, fresh dill,
lemon, herbed cream cheese, and toasted baguettes.

o

MORNING BEVERAGES
Sl .*.. —
WATERBEAN COFFEE & TEA SERVICE

Freshly breawed regular or decaffeinated coffee
Srom our friends at Waterbean Coffee, served with

i/
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cream, sugar; and
Premium black, green, and herbal teas from
Waterbean Coffer, accompanied by lemon,
honey, and sweeterers.

BOTTLED JUICE SELECTIONS
A refreshing assortment of juices selected to
complement breakfast and brunch mernes. &

50G PROTEIN SHAKES

guests and on-the-go mornings.

MORNING GATHERINGS BEGINNING AT $250

-

+
Made for slow mornings, special occastons, and a table worth lingering around.

N CH

Belmonts brunch menus bring together

RUNCH MENUS
a4

THE GARDEN BRUNCH

Mini quiche collection, Scottish smoked salmon display,
Belmonts granola parfaits, wal_fruit display.

Sresh pastry collection, and Waterbean coffee service.

SIGNATURE B

B

THE SOUTHERN BRUNCH

Belmonts Signature Breakfast Casserole, Southern
Biscuit Board, thick-cut applewood smoked bacon,
seasonal fruit display, fresh pastries,

and Waterbean coffee service.

CH SHOWPIECES
—

BELGIAN WAFFLE BOARD

Warm Belgian waffles with whipped butter,

maple syrup, fresh berries, and powdered sugar.

BRUN

BELMONTS BREAKFAST BOARD
Cured h Sfresh berries,
nuts, preserves, honeycomb, and mini pastries.

artisan

SOUTHERN BISCUIT BOARD
F habard bis Y w.'d 7 £
country ham, whipped honey butter,
Jam, and scasonal fruit.

A
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BRUNCH CATERING BEGINNING AT $500




LUNCHEONS &

GARDEN PARTIES

Whether hosting a ladies’ luncheon, garden party, bridal shower,

birthday celebration, or afternoon gathering,
Belmonts offers luncheon menus designed for effortless entertaining.

Fresh-baked artisan breads
Choice of sourdough, multigrain, or marble rye. Hoagies, croissants,
wraps, and gluten-friendly iceberg lettuce wraps are avadlable

with select menu itemns.

SIGNATURE SANDWICH COLLECTION
. - + - -
AMISH TURKEY CLUB

Pan-roasted turkey breast, white cheddar cheese,

applewood smoked bacon, mixed greens,

and lemon herb aioli.

LANCASTER HAM & SWISS
Amish honey ham, Swiss cheese, arugula, tornatoes,
dill pick&:s, and caramelized onion mustard.

BLACK ANGUS ROAST BEEF
Rare roast beef, white cheddar cheese, arugula,

caramelized onions, and horseradish aroli.

BELMONTS ULTIMATE CLUB |
Turkey breast, honey ham, white cheddar,
smoked bacon, lettuce, tomatoes, and garlic aiol.

BELMONTS CHICKEN SALAD CROISSANT
Lemon herb chicken salad, mixed greens,
and sliced tomato on a ﬁb{'_y croissant.

HOAGIES & BAGUETTES
= e —
ITALIAN MARKET

Imported Genoa salarni, Sicilian pepperoni, pit ham,
provolone cheese, shredded iceberg lettuce, vine-ripened
tormaloes, banana peppers, hot c.’u_'ny peppers, oregano,
and Belmonts vinaigrette.

TURKEY, BRIE & APPLE
Pan-roasted turkey breast, triple cream brie,
sliced a’rp"cs, h l'luﬂcr, and whole _gnzr'n D!:v'an.

GREEN GODDESS TUNA SALAD
Albacore tuna, Green Goddess dressing,
crisp cucumbers, arugula, and pickled red onions.

TUSCAN CAPRESE
Whipped ricotta, mozzarella, vine-ripened tomatoes,
arugula, basil pesto, and aged balsamic glaze.

SIGNATURE WRAP COLLECTION
e _.*__—— =

CHICKEN CAESAR WRAP

Herb-roasted chicken breast, crisp romeaine lettuce,

shaved Parmesan Reggiano, Parmesan garlic croutons,

cracked black pepper;, and Caesar dressing.

BELMONTS CLUB WRAP

Pan-roasted turkey breast, Black Angus roast beef,
applewood smoked bacon, white cheddar cheese,
erisp romaine lettuce, vine-ripened tomatoes,

and ranch dressing.

CAJUN TURKEY WRAP

Cajun turkey breast, pepper Jack cheese,
crisp romaine lettuce, banana peppers,
candied jalaperios, and sun-dried tomato atoli.

MEDITERRANEAN GREEK WRAP

Romaine lettuce, cucumbers, sun-dried tornatoes,
Kalamata olives, Feta, pf'c"fed red onions,
and red pepper hummus.

BUFFALO RANCH CHICKEN WRAP
Deli sliced Buffalo chicken breast, pepper jack,

romaine lettuce, t £ c fred jalaper

buffalo driz=le.

ranch dressa 12




SIGNATURE SALAD COLLECTION
— -+

Cuatomize any salad with additional proteins including:
Herd roasted chicken, grilled shrimp, grilled salmon, BELMONTS Chicken Salad,
Green Goddess Tuna Salad, or Auguta Fgg Salad.

Alternate dressings and ingredient subastitutions are abwvays available.

i —
o

BELMONTS MARKET SALAD
&T{"Iggmf'-l. mrh’zf IH{WHI, df‘[‘ﬂ({ Cmﬂ&n'l"(’;f,

goat cheese, candied walnuts, and balsamic vinaigrette.

JERRY CAESAR SALAD
Cﬁqppnf romaine lettuce, Parmesan Reggiano,

hovse-made crowtons, and Caesar dressing.

MEDITERRANEAN GREEK SALAD

Romaine lettuce, cucumbery, roasted red peppers,
Kale ta olivea,
Seta cheese, pickled red onions, and Greek vinaigrette.

friecd tornaloeas, rmarinated (‘ffl‘(‘n(’!ﬂhl‘,

NAPA COBB SALAD

Herd roasted chicken breadst, a;y:kuumf armoked bacor,
avocado, hard-cooked eqg erumbled goat cheeae,
w‘ne—n}xvnd tornatoes, arnd 171‘4’1 romaine lettuce.

Served with your choice of ranch or balsamic vinaigrette.

GARDEN LUNCHEON SALAD

1 e V5

Frewh mixed greens, vine-ripe toens, CHc %
ahredded carvots, and served with your choice of a
generowus scoop of Belmonta Chicken Salad or

Green Goddesws Tuna Salad, balsamic vinaigrette.

BELMONTS CAJUN CLUB SALAD

Cayjun turkey breast, deli sliced buffalo chicken,
applewood amobked bacon, pepper Jack cheese,
hard-cooked ega, romaine lettuce, vine-ripened tomatoes,
piekled red onconas, banana pepper,
ranch dresing, and a buffalo drizzle.

TUSCAN CHOPPED SALAD
Romaire lettuce, Genoa salamié, Sicidian pepperond,
provolone cheese, vine-ripened tomatoes, cuctonbers,
chickpeas, banana peppers, pickled red orions,

ahaved Parrmesan, and Belmeonts ltalian Vinagrette.

ACCOMPANIMENTS
+ -
SICILIAN PASTA SALAD
Rigatoni pasta with Kalamata olives, red peppens,
aswrt-clried tomatoes, feta cheese, red chili flake,

and vinaigrette.

ESTATE FRUIT SALAD
An elegant blend of grapes, pineapple, kiwi,
aseasonal berrics, and chef-selected

fru."l.l (fl‘fm' AELRSONT

AMISH MACARONI SALAD
Traditional macarori salad with fard-cooled L,

green orions, carrots, and mustard drevaing.

KETTLE-COOKED POTATO CHIPS
Chef-selected assortment of premium
kettle-cooked potato chipa.

LUNCHEON OPTIONS
e
BOXED LUNCHEONS

Choaose any signature sandwich, wrap, or luncheon salad.
Sandheiches and wrapa include one agnature accompaniment.
Luncheon salads include frah artivan bread and herbed beatter:
A![ !’lll'!'d !(["(M»LI .flnl':fucﬂ.' @ ljefrnal’.f.l [ﬂ(" M’.H‘

wtenails, and napkin.

SANDWICH BUFFETS
Choase from owr Signature Sandwich Collection and

Signature Werap Collection, accomparnied by your choice
of wignature accornpaniments and Belrmornits

Signature Dessert Platter:

LUNCHEON CATERING

BEGINNING AT $250




COCKTAIL PARTIES

Whether hosting a cocktail reception, holiday gathering, engagement party,
milestone celebration, or wedding reception, Belmonts offers thoughtfidly
prepared hors d'oeuvres designed to encourage conversation arnd

q’ﬁ"ortle‘-w entertatnment.

PASSED & DISPLAY HORS D’OEUVRES SIGNATURE DISPLAYS
- il = __*__ F = = _.*_ =

AMISH HAM BISCUITS Deesigned to serve as the centerpiece of a gathering,
Scratch-made cheddar herb biscuits filled with shaved BEILMONTS displays combine abundarnce, presentation,
Amish honey ham and finished with apricot mustard. and hospitality to create memorable experiences

around the table.
MARYLAND CRAB CAKES

Petite Maryland-style crab cakes served with vowr choice

BELMONTS DIPPING BASKET
Howse-made salsa, Augrsta pimento cheese, and vintage

BACON WRAPPED DATES French ondon dip, accompeanied f:_y tortilla strips,

Medjool dates stuffed with goat cheese, wrapped in avocado chips, fried pita, and seasoned pork rinds.

of lemon herb aioli or sriracha aioli.

applewood smoked bacon, and finished with hot honey.

CHEESE & CHARCUTERIE DISPLAY

STUFFED MUSHROOMS e S sl " 7 gk

7 r 1L TR - fi hICeses
Crermiini rushrooms filled with spinach, artichokes, 4 f' AT "l'. presenta l()l-l of domestic anc lm‘!!(ll' ed cheeses,
RIS P T sliced salamis and prosciutto, fresh scasonal fredts,

pickled vegetables, Sfig jam, assorted nuts, artisan crackers,

CITRUS & THYME SHRIMP SKEWERS and sliced baguette.
Jurnbo shrimp roasted with sweet chili glaze and
served with Belmonts signature dipping sauce. ANTIPASTO MISTO DISPLAY

A generous Italian market-style presentation of imported

LEMON ROSEMARY CHICKEN SKEWERS

Lemon rosemary chicken tenderloins roasted on

salumi, fresh mozzarella, grilled and marinated vegetables,

fTtalian olives, cornichons, grain mustards, and
Sresh-baked artisan breacls.

bamboo skewers and accompanied by dipping sauce.

BELMONTS BEEF MEATBALLS

Beeof meatballs slowly braised in Belmonts | GRAND SEAFOOD DISPLAY
strawobersy barbecue sauce and finished with parmesan An impressive presentation of jurribo shrimp cocktail,

. i it chili-lime shrimp, Marvland crab cakes, and petite
HANDHELD SLIDERS New England lobster rolls, beautifidly armanged with

Mirniature versions of Belmonts signature sandwiches i o .
of igr st Rt A e dlitional sombe PRt

served on brioche or pretzel rolls.

ARTICHOKE CAKES SCOTTISH SMOKED SALMON DISPLAY
Golden-brotwn artichoke cakes served with a Silky Scottish smoked salmon elegantly presented with
complementary dipping sauce. capers, pickled red onions, hard-cooked egaps, fresh didl,

lermon, herbed cream cheese, and toasted baguettes.
RASPBERRY BAKED BRIE BITES
Flakvy pastry filled with crearmy brie and

raspberry preserves, baked wntil gﬂftfrn.

CRAB RANGOON
Crisp wontons filled with a creamy crab
and cheese filling and served with

sweet chili satce.




BELMONTS

ENTERTAINING BASKETS

UNWRAP. PLACE. SERVE, ——

Inspired by the grand market baskets of another era, BELMONTS Entertaining Baskets
turn the food itself into the presentation. Generously prepared and beautifully packed,
each arrives ready to become the centerpiece of the occasion.

BELMONTS

CATERING & EVENTS

COCKTAILS AT SIX

Domestic and imported cheeses, sliced salami and
prosciutto, Augusta pimento cheese, vintage French
onion dip, Amish ham biscuits, bacon-wrapped dates,
marinated olives and pickled vegetables, seasonal fruit,
crackers and sliced baguettes.

Serves 10-12
Add jumbo shrimp cocktail, Maryland crab cakes
or Scottish smoked salmon.

THE PROVENCAL GRILL BASKET

Beef tenderloin, lemon rosemary chicken and garlic

herb shrimp skewers arranged with seasoned grilled

vegetables and accompanied by red pepper rouille,
herb chévre and basil pistou sauces.

Serves 10-12

THE GRAND PICNIC

Ham and Brie baguettes, roast beef and Manchego on pretzel baguettes, lemon herb chicken
salad on croissants, Sicilian pasta salad, Estate Fruit Salad, rosemary sea salt Marcona almonds,
house-made pickles, kettle chips, and BIG Cookies — thoughtfully packed with napkins, flatware,

and the little accessories for lunch wherever the day takes you.
Serves 6-8
Some of the best picnics don't have chairs.

THE ENGLISH GARDEN BASKET

Chicken salad croissants, petite cucumber sandwiches,

Amish ham biscuits, blueberry scones with preserves
and créme, Estate fruit salad, crunchy cheese straws,

MEDITERRANEAN MARKET

Lemon oregano chicken and garlic herb shrimp skewers,
classic hummus, whipped feta, tzatziki, Mediterranean
orzo salad, marinated grilled vegetables, Castelvetrano

and finished with petite lemon tea cakes.

Serves 8-10
Add a locally grown bouquet of seasonal flowers.

olives, pickled vegetables, and house-fried paprika pita.
Serves 10-12

BEAUTIFULLY PACKED. READY TO ENJOY.
Each collection is completely arranged in a keepsake BELMONTS market basket.
Simply unwrap, place and serve.
ADVANCE ORDERING REQUIRED. | PICKUP OR DELIVERY AVAILABLE.




DINNER

From milestone birthdays and anniversary dinners to rehearsal dinners,
holidays and celebrations at home, BELMONTS makes serving dinner beautifully simple.
Each dinner buffet includes your choice of entrée, two accompaniments and one salad selection,
accompanied by fresh-baked breads and rolls and a BELMONTS Signature Dessert Platter.

BELMONTS DINNER BUFFETS
. 7—_*__ T =

| Generous, beautifully prepared menus designed for effortless entertaining—

| [from relaxed family celebrations to occasions calling for full-service presentation and staffing.

SIGNATURE ENTREES ACCOMPANIMENTS: CHOOSE TWO
* +
MARRY ME CHICKEN GARLIC MASHED POTATOES
Thviicker kictbors Brwiiet sivhnid toiih Bidmsits Creamy whipped potatoes with roasted _g\m‘ﬁr and butter.

SEERALLEE PArMEsan cream sauce.

WILD RICE PILAF

w"‘!‘{ ﬂ’zd 1ﬂf?g-gnl£’l "!.L‘(-' llM’l’l bl"'f’ﬁ a"d -'H'tl.\'nﬂﬂf l-'ﬁ'é!!aHﬂ";
BROWN SUGAR BROILED SALMON

North Atlantic salmon glazed with brown sugar and honey. AGED CHEDDAR MACARONI & CHEESE

Tender pasta baked in a rich aged cheddar cheese sauce.

MANLOVE'S MILLION-DOLLAR MEATLOAF

A Manlove family recipe passed down from our

TWICE-BAKED POTATOES

Baked potatoes u’hz}:;rtf with butter, sour crearm,

Sounder’s mother, Kathy. Seasoned ground becf,
Ki{"l'{y b!}k"l{ ﬂ"dﬁ”w’t.'{, ll"'t}l o f'l‘{"l, Nal‘r"ygfazt'—
a Belmonts take on one of the most comforting meals

e k’lﬂ“’.

cheese, and fresh herbs.

ROASTED SEASONAL VEGETABLES

A seasonal selection of fresh vegetables

| roasted with olive oi and herbs.
BLACK ANGUS BEEF TENDERLOIN

Whole beef tenderloin roasted and sliced to order: ITALIAN STEWED GREEN BEANS

Green beans xfmu‘_’v sirmmered with tomatoes,

NIMAN RANCH PORK TENDERLOIN SNy Erpaayalt e,

Herb-crusted pork tenderloin served with

apricot mustard.

SICILIAN PASTA SALAD
Rigatoni, Kalamata olives, roasted peppers,
sun-dried tomatoes, feta, red chili flake,

CHICKEN TETRAZZINI and gnkfml Italian m':uu:gneﬁe.

Tender chicken, mushrooms, and pasta folded into
a creamy parmesan sauce and baked wuntil golden brown.

SALAD SELECTIONS: CHOOSE ONE
4

JERRY CAESAR SALAD
Chopped romaine, Parmesan Reggiano,

MEDITERRANEAN GREEK SALAD
Romaine, cucumbers, roasted peppers,
Kalamata olives, sun-dried tomatoes,

chickpeas, feta, pickied red onions,

| BELMONTS MARKET SALAD
| Spring greens, roasted red peppers,

dried cranberries, goat cheese, house-made croutons,
i candied walnuts, and and Caesar dressing.

and Greek vinaigrette,

balsamic vinaigrette.

4 EVENT CATERING BEGINNING AT $1,000
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FEvery celebration deserves something sweet. From BELMONTS BIG Cookies and

nostalgic Southern favorites to elegant desserts and abundant displays, owur desserts are made _for sharing,

SIGNATURE DESSERTS

| —
BELMONTS BIG COOKIES

Oversized bakery-style cookies baked fresh and available

in a variety of Belmonts favorites.

Chocolate Chip, Classic Sugar, Red Velvet White Chocolate Chip,
S'more’s Dark Chocolate, Reese’s Peanut Butten;
Coolctes n C‘Jr.vr.rn, MeMs Chocolate Cfn;u

+
DESSERT BAR COLLECTION

An assortment of Belmonts dessert bars selected for variety,
ﬁ(num and presentation.

Lemon Bar, Fudge Browniée, Turtle Cheesecake Brownie,
Oatmeal Raspberryv, Blondie

' 4
BILL'S SOUTHERN POUND CAKE

Traditional Southern pound cake is available in
| Vandila Bean or Fresh Lemon.

+

BANANA MOON PIE PUDDING
Layers of vandla pudding, bananas, Moon Pres,

and whipped cream, inspired by a Southern classie.
= —

CREME BRULEE
[ A rich vanila custard finished with

a crisp caramelized sugar crust.

| 4

BELMONTS SIGNATURE LAYER CAKE
Avaclable in Brown Sugar or Chocolate and finished
with Belmonts signature buttercream frosting.

[ SPECIAL ORDER- 7 Day Notice

celebrating and finishing the occasion beautifully.

DESSERT DISPLAYS
- +

Because sometimes one dessert simply tsn't enough.
Our dessert displays bring together BELMONTS favorites
in abundarnt pnr.q'nfaﬁ'an.\i cfr.xl:c_’naf_ for Luests o discover;

share and return to throughowut the celebration.

-+

BELMONTS COOKIE DISPLAY
A generous assortment of Belmonts BIG Cookies
arranged for sharing and entertaining.

4
BELMONTS DESSERT DISPLAY
A collection of cookies, dessert bars, pound cake,
and seasonal sweets bmaufgﬁaﬂ_’v a.r'nzngztl far service.

+
SOUTHERN SWEETS DISPLAY

A celebration of classic Southern desserts featuring
pound cake, banana pudding, dessert bars,
and Belmonts favorite BIG Coolcles.

BEVERAGE SERVICE
N— — + — -
ﬂle‘ﬁnfsfu'ng touches that make enn.-r.ra:':u'ng easier:
BELMONTS offers freshly prepared beverages and
complete coffee service ready to accompany brunch,

lunch, dinner and celebrations at home.

WATERBEAN COFFEE & TEA SERVICE:
Serves 8-10 guests in an insulated coffee box
Freshly brewed regular or decaffeinated coffee

and a selection of premiwm teas

Includes swugar assortment, half and half,

cups, stirrers, lids and sleeves

-
*

FRESH LEMONADE
Freslly prepared and served chilled.
Available by the half gallon

+
SOUTHERN STYLE ICED TEA: Avaiable by the gallon
.‘)‘ll-’!‘t‘.‘l&'fle‘lj oar l!fl.'ﬂ(-'!‘l‘ll‘llﬂl-

+

BOTTLED WATER & SPARKLING WATER
Available by the bottle




SERVICE GUIDELINES

Everything you need to know when planning
your catering with Belmonts.

[
5 =

RESERVATIONS FINAL DETAILS
A 50% retainer is required Final guest count and payment
to reserve event dates. are due 10 days prior to the event.
39 L1
b ©—®
PROFESSIONAL STAFFING DELIVERY & SETUP
Professional staffing is available Delivery, setup, rentals, and
for select events. staffing may incur additional charges.
WEEKENDS & HOLIDAYS DIETARY ACCOMMODATIONS
Weekend and holiday availability Menu accommodations are available
may be limited. for dietary restrictions with

advance notice.

ofe
READY TO PLAN YOUR EVENT?

Our team is here to help with menus, service options,
and the details that make entertaining easier.

@ 704.829.8063 | catering@belmontscatering.com

oo

CORPORATE CATERING <+ PRIVATE EVENTS + BELMONTS EXPERIENCES




BELMONTS

CATERING & EVENTS
@l

CORPORATE CATERING -+ PRIVATE EVENTS +« BELMONTS EXPERIENCES

LET’S PLAN SOMETHING.

Whether you're planning a business luncheon, client reception,
private celebration, or something entirely your own,

we'd love to help bring it to the table.

sfe

35 N MAIN STREET +« BELMONT, NC 28012
704.829.8063
catering@belmontscatering.com

belmontscatering.com

|
INSTAGRAM | @ FACEBOOK




