


Relax... youre with Ribault

Mernu

‘Within this packet, you will find sample menus
created to provide you a guide in planning
your event. We are by no means limited to
these selections. We take pride in designing
menus suited to various occasions, seasoms,

themes, budgets, and personal taste.

Fxquisite Cuisine
Our chef at Ribault Catering views cuisine as
an art form and will use your palate as his key
ingredient, giving him the ability to provide
you with a menu of endless possibilities.

Perhaps you would enjoy a romance-themed
menu, or a sea-side theme with gorgeous colors
of sunsets dipping below the horizon with a
raw bar of fresh seafood. Maybe you are
planning a backyard BBQ. Whatever your
theme may be, our chef will work with you to

create a menu [ike no other, one that is based f or ﬂj yﬂ ur evenrs:
on your tastes and desires. Wedding Fvents
Corporate Tvents
Fundraisers

Birthday Parties
Anniversary Parties
Holiday Parties

Delicate Details

At Ribault Catering, details are our specialty.
Personalized tablescapes and unique napkin folds
are only the beginning. We are aware that
teamwork is the answer to executing a flawless
event and our team of bridal consultants, chefs,
bar tenders and wait staff will work jointly to
surpass your expectations.
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Guidelines & Suggestions

Fgupment
Ribault Catering is a full service caterer. We can
provide for your total event needs, such as,
beverages, tables, chairs, glassware, coffee service,
china, linens, complete bar service, ice carvings,
flowers, rentals, etc. Some of the options to
consider when choosing equipment are - full
seating, partial seating, buffet, plated dinners,
standard equipment / premium equipment, etc.
Your Ribault consultant will guide you in choosing
What is best for your event and budget.

Stayf

At Ribault Catering, we undevrstand the
importance in the flawless execution of your event.
We will take care of all the details during your
event so that you have nothing to worry about.
Please talk to your Ribault consultant regarding a
preferrved staffing level.

Linens

The options are infinite when it comes to [inens.
From silk ov organza to satin or twill, we will help

) Zvents you select the finest option to accommodate your
.ﬂ[[}?TIC(%S are basedf)n one hundred or more tastes, wishes and budget. Speak with your
guests. Ribault Catering will prepare an ample Ribault consultant to discuss your options for the
amount of food to ensure guests a well-stocked seating tables, cocktail tables, buffets, bars, service
table and attractive presentation. Menu items tables, cake table, gift table, guest book table, as
and prices may be subject to change for less than well as any other linen you may desire.
one hundred guests.
s Feverages
7 dayrnie nt and B l[ﬁ”ﬂ Ribault Catering can accmf(Znodate your entire
A deposit of 10% is due at the time of booking to bar needs including; soft beverages, mixers, bar
reserve your date. Full payment will be due five fruit and coffee service. Whether you are looking
days prior to your event. ‘We accept Visa, Master for a simple beverage selection or a full premium
Card, Discover, American Express, cash or checks. bar, we will work with you to accommodate your
All deposits arve non-refundable. Taxes, as well as, theme and budget. Please discuss your
a 20% service charge are additional and will be expectations in detail with your Ribault
presented on final invoice. As a matter of policy, consultant.
we do not automatically add a gratuity for our
_professional staff.
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Hors D oeuvres Package

Sample Menu

(The * represents items included in the per person calculation)
Other options are available

* Fresh Seasonal Fruit Display
* Fresh Vegetable Crudités Platter

* Domestic Cheese Display w/ Baguette Slices

* Hors D’oeuvres
Choice of four

Please see our Hors D oecuvres [Ist for more options

Our Most Popular

Miniature Spicy (hicken Cakes
FHot Artichoke & Roasted Red Pepper Dip
(Niicken Nuggets w,/ Dipping Sauces
Assorted Miniature Quichie
Tomato Canapes

Stuffed Musthroom Caps

Bite-size Stuffed New Potatoes
Sausage in Puff Pastry

Carrot Souffle & Sausage Spoorns

* Beverage Buffet

Sweetened & Unsweetened Tea
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Hors D oeuvres Package
Add-On Options

Carving Station
Chef Attended

Roast Tenderloin w,/ Horseradish Mayonnaise
Roast Turkey Breast w/ Cranberry-Pear Chutney
Roasted Pork Loin w/ Rosemary Marinade
Served w/ Freshi Rolls & Butter

Pasta Station
Chef Attended

Penne Pasta w,/ Portabella Mushroom Sauce
FJarfalle w/ Primavera
Miniature Shells w/ Freshr Basil

Hot Potato Bar
Chef Attended

Roasted Rosemary Mashed Potatoes in martini glasses
Served with butter, sour creant, chAeddar chieese,
bacon bits, and scallions

Raw Bar

Shrimp & Pasta Martintg
Oyfféi’f (raw or steamed)
Crat Claws w/ White Wine & Butter Sauce

Petit Fours

Assorted Bite-Size Desserts

(Chefs choice)
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Buffet Package

Sample Menu
The above per person price includes chioice of one salad, one vegetatle, one

starch, one entrée, rolls, dessert, sweetened & unsweetened tea.
Other options are available

Salads

Choice of dressings include: Ranch, Balsamic Vinaigrette or Raspberry Vinaigrette

Garden Salad
Mixed Field Greens w/ Cherry Tomaloes & Cheddar Cheese

Caesar Salad
Romaine Lettuce w/ Freshly Grated Parmesan Cheese & Garlic Croutons

Baby Greens
FJreshi Baby Spinach w/ Toasted Pine Nuts & Sweetened Dried Cranberries

Vegetables & Starches

Seasonal Green Beans
Seasonal Vegetable Medley
Carrot Souffle
Macaroni & Cheddar Cheese
Roasted Rosemary Potatoes
Red Skin Mashed Potatoes

Fntrées

Sliced Beef Shoulder Tenders
Rosemary Pork Tenderloin
Chicken Mavrsala
Chicken w/ Lemon Sauce
Chicken Divan
Spinach & Beef Lasagna
Chicken Tetrazzini
Baked Spaghetti

Desserts
Chocolate Tuxedo Cake
Strawberry Tall Cake
Peach Cobbler
Apple Crisp
Assorted Fresh Cookies, Brownies, & Lemon Bars

Beverage Buffet

Sweetened & Unsweetened Tea
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The Perfect Package

Sample Menu

(The * symbol represents items included in the per person calculation)
Other options are available

* Cocktail Hour

Champagne cocktail upon guest arrival

* Passed Hors D’oeuvres

Choice of three
Please see our Hors D oeuvres [ist for more opltions

Our Most Popular

Assorted Miniature Quiche Miniature Spicy (hitcken Cakes Bite-size Stuffed New Potaloes
Tomato Canapes Hot Artichioke & Roasted Red Pepper Dip Sausage tn Puff Pastry
Stuffed Mushiroom Caps Chicken Nuggets w,/ Dipping Sauces Carrot Soufjle & Sausage Spoons

* First Course

Amuse Bouche

* Second Course
Choice of One -- served at tatle

Garden Salad

Mixed Field Greens w/ Cherry Tomatoes & Cheddar Cheese

Caesar Salad
Romaine Lettuce w/ Freshly Grated Parmesan Cheese & Garlic Croutons

Baby Greens
Fresh Baby Spinach w,/ Toasted Almonds & Sweetened Dryied Cranberries

* Main Course
Buffet or Plated Option Available
Choice of Two Entrées & Two Sides / Please See Main Course Options

Served w/ Fresh Baked Rolls & Butter

Beverage Buffet

Open Bar -- Alcoholic & Nonalcofiolic Beverages
(Please see following beverage service & alcofiol policy)
* Sweetened & Unsweetened 7ea

Caffeinated & Decaffeinated Coffee
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Hors D oeuvres

The following is a [ist of our most popular hors d’oeuvres
Create your own package: Choose a minimum of 7 Hors D’oeuvres
Others options are available

Hot

Sausage in Puff Pastry
Spicy Chicken Cakes
Artichoke & Roasted Red Pepper Dip
Spinach & Three Cheese Dip
Hand Breaded Fried Chicken Nuggets
Asparagus in Puff Pastry
Carrot Souffle & Kielbasa Sausage
Assorted Mini Quiche
Kansas City Pork Wings
Lollipop Lamb Chops w/ Rosemary

Marinade

Tomato Canapeés

Cold

Orange Muffin w/ Smoked Turkey
& Honey Mustard
Chicken Salad Phyllo Shells’

Genoa Salami Horns w/ Herbed Cream Cheese

Bite Size Potatoes w/ Cheddar Cheese & Sour Cream

Open-Faced Roma Tomato Sandwiches
Assorted Bruschetta
Skewered Balsamic Tortellini & Tomato
Pork Tenderloin Display
Beef Tenderloin Display
Seasonal Fruit Display
Veggie & Cheese Display

Seafood

Oysters (raw or steamed)
Champagne Oysters
Shrimp Cocktail
Shrimp & Marinated Pasta
Poached Whole Salmon
Smoked Salmon Pinwheels
Crab Claws w/ White Wine Butter Sauce
Sesame Seared Tuna w/ Wasabi Slaw &
Orange Balsamic Glaze

Maryland Mini Crab Cakes
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Main Course Options

The following is a [ist of our most popular entrées
Others options are available

Poultry Meats

Chicken Marsala

w/ Cream of Mushroom & Marsala Wine Sauce Top Choice S [icea[fBeef Tenderloin
w/ Red Wine Mushroom Demi Glace

Chicken Divan ) ) )
w/ Broccoli & White Wine Cream Sauce qu Choice Angus Beef 9 0z. Filet Mignon
Seasoned w/ Light Peppercorn

Chicken Piccata

Pan Seared Encrusted Chicken Breast w/ Lemon Caper Sauce Roasted Sliced Pork Loin
w/ Marinated in Rosemary Dijon Mustard Sauce

Roasted Turkey - Pan Gravy

Honey Mustard Marinade Turkey Breast w/ Giblet Gravy Domestic French Cut Lamb CﬁOﬁ S
w/ Marinated in Light Garlic & Rosemary

Roasted Duckling - Red Wine Demi Glace
Farm Raised Sliced Duck Breast Marinated in Red Wine

Seafood

Available according to season, please discuss
w/ your wedding consultant.

Side Disries

Vegetable Medley (Seasonal)
Haricots Verts
Carrot Souffle
Long Grain Rice Pilaf
Steamed Broccoli
Roasted Rosemary Potatoes
Roasted Fingerling Potatoes
Red Skin Garlic Mashed Potatoes
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Beverage Service

Ribault Catering believes that beverage service is an important part in the success of your event &
we will gladly consider any special requests. Please note that you must be 21 years or older to
consume alcoholic beverages.

South Carolina State Tax will be added to the hosted bill. For a cash bav, if bar revenue is less than
$350, a service charge of s100 will be added to the bill. For an open bar, charges will be based on a
per person rate.

Beverage Selections

Prices based on 2.5 drinks per person
(Example: a party of 100 people = 250 drinks)

Beer

DDOTILESLLC. . ... e e ettt ettt ettt $5.00
Budweiser, Bud Light, Coors Light, Michelob Ultra & Yuengling

DOMESLIC & TIUYPOVES.......c.c.coeeeeeeeee e $6.00
Budweiser, Bud Light, Coors Light, Michelob Ultra, Yuengling, Stella Artois, Newcastle & Corona

WL ... starting at $6.00
Please discuss wine selections w/ your wedding consultant.

Liquor

Absolut, Bacardi, Tanqueray, Jose Cuervo Gold, Jim Beam, Seagram’s 7, Dewars, Captain Morgan, Canadian Club,
Bailey’s, Kahlua, & other brands by request.

PremiuUm — Choose from the following lit..........wueu e eeeeeeeeeeeeeeeeeteteeteeeeatttnanaas S14.00
Kettle One, Grey Goose, Beefeaters, Patron, Jack Daniels, Makers Mark, Crown Royal, Joanny Walker - Red, Chivas
Regal, Grand Marnier, Amaretto di Sarono, Hennessy, Glenlivet 12 Year, Bombay Sapphire, & other brands by

request.
Domestic Beer & WINE ...............ccc.oooooeeeeoeeeeeeeeeeeeeeeeeeeeeee e $9.00
IMPOrt Beer & WINE ..o $11.00
Full Bar (Beer, Wine & LIGQUOY) ...................cocccoiiiiiiiiiiiiice Starting at $20.00

*Beverage service mncludes: bar set-up / clean-up, bar tender, bar napkins and accessortes, bar [ruit, disposable barware, elc.



Alcohol Service Policy

Ribault Catering is committed to the responsible service of alcoholic beverages. We are
dedicated to upholding South Carolina State Law. Our staff is trained to recognize intoxicated
behavior, assess individual [imits and to (imit or refuse service when necessary. Therefore, the
following policies are practiced at all functions:

No guest, who is under the legal drinking age of 21 years, or who appears to be & cannot
furnish proper ID, will be served ov be allowed to consume alcohol.

We may refuse liquor service at a function with a significant number of underage
guests, or where, in our opinion, circumstances might encourage violation of state
alcohol regulations.

No guest who appears to be, in our judgment, intoxicated or shows signs of intoxication
will be served.

We reserve the right to limit or suspend service during any function where, in our
opinion, Ribault Catering’s liquor license may be in jeopardy or where the comfort and
safety of our guests may be in jeopardy.

We are responsible for alcohol service; therefore no outside alcoholic beverages may be
brought onto the event premises nor will any be left after the conclusion of your event.

Alcohol service will end no later than one-half hour before the end of the function.
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