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exclamations




exclamations catering & event specialist
Holiday Reception Suggestions

~ Menu I. ~

Passed on Garnished Platters 

by uniformed staff, one per guest
! Bacon Straws ~ our signature

! Coconut Fried Shrimp with Orange Horseradish Dipping Sauce

! Asparagus Tips with Asiago & Phyllo

Placed on the buffet

! Chilled Roasted Vegetable Platter

Mushrooms, peppers, onions, squash

All placed on a herb garnished platter

Served with Creamy Balsamic Dip

! Sun-dried Tomato & Basil Pesto Cheese Torta

with Olive Oil & Kosher Salt Crostini

! Petite Cheddar Cheese Biscuits filled with Honey Ham

Served with Champagne Dijon Spread

! Miniature Beef Wellingtons

Served with exclamations sauce

! Cranberry Glazed Chicken Skewers, topped with Fresh Thyme

$23.95 per guest 

Option II.

Passed on Garnished Platters 

by uniformed staff, one per guest
! Bacon Straws ~ our signature

! Crispy Wontons topped with wasabi cream & smoked salmon

! Cranberry & Gorgonzola puff pastry bites

Placed on the buffet

! Puff Pastry Tapenade and Pesto Basil Straws

! Goat Cheese, Wild Mushroom & Sun-dried Tomato Strudel

Served room temperature on a garnished platter

! Pre Carved Oven Roasted Turkey Breast

Or

! Pre Carved Herb Rubbed Pork Loin

Served with Cranberry Aioli and Herb Mayonnaise

Yeast Rolls and Corn Bread Stuffin’ Muffins

!Herb Focaccia Triangles topped with Rare Oven Roasted Beef Tenderloin

With Dill Horseradish

Placed on a garnished platter 

! Roasted Root Vegetable & Winter Squash Kabobs

Beets, Carrots, Parsnips, Butternut Squash

Seasoned with Sea Salt & Fresh Herbs

$22.95 per guest
Option III.

Passed on Garnished Platters 

by uniformed staff, one per guest
! Bacon Straws ~ our signature item
! Upscale Mozzarella Caprese – pesto-lined shot glass with pipette of olive oil & balsamic vinegar skewered grape tomato, fresh mozzarella & basil

! Crispy Wonton topped with wasabi cream & smoked salmon
Placed on the buffet

! Imported and Domestic Cheese Display – Variety of cheeses
Cheddar, Havarti, Smoked Gouda, Derby Sage

Centered around a Fresh Fruit Garnish

Served with Assorted Crackers

! Chilled Pumpkin Cream Cheese Dip

Served with Ginger Snaps

! Individual Crudites

with Asparagus, Sno Peas and Carrots

in a pool of Roasted Red Pepper Ranch

! Holiday Cranberry Glazed Meatballs ~ 3 per guest
! Miniature Lump Crab Cakes served with Spicy Aioli ~ 2 per guest

! Honey Orange Glazed Chicken Skewers ~ 2 per guest
topped with mandarin oranges & green onion pieces

$26.95 per guest
Option IV.
Passed on Garnished Platters 

by uniformed staff, one per guest
! Bacon Straws ~ our signature item

! Crostini topped with walnut blue cheese spread garnished with fig preserves
! Cucumber Wheels topped with boursin cheese & shrimp
Placed on the buffet

! Fresh Vegetable Display
Vegetables of the Season: Zucchini, Yellow Squash, Broccoli,

Grape Tomatoes, Carrots, Celery

Served with Cusabi Dip (Cucumber Wasabi) and Roasted Red Pepper Ranch

Centered around a Fresh Vegetable Garnish

! Warm Artichoke & Cheese Dip
Served with herb pita wedges

! Brie & Pear Bites served with Raspberry Drizzle ~ 2 per guest

Carved or Pre-sliced & trayed

! Pork Loin with Bourbon Sugar Glaze
Accompaniment of Bourbon Honey Mustard

Served with assorted rolls
! Salmon Bites with Maple Horseradish Glaze ~ 2 per guest
topped with roasted red pepper couli
! Miniature Beef Wellingtons ~ served with exclamations sauce ~ 2 per guest

! Miniature Turkey Pot Pies ~ 2 per guest
turkey & vegetables nestled in a cream cheese pot pie shell 
$29.95 per guest
Our Goal is to EXCEED your expectations.

  Exclamations offers high caliber events with a turn-key approach.  See below some of the additional needs that you might have for your special event.

Additional Needs:

Buffet / Seating Tables
Typically these are provided by either the event facility or clients’ own tables are used.  We can provide various sizes of banquet and seating tables, just ask!

Table Linens

A variety of table linens are available.

We can do holiday solids or prints as well as white.

Let us know your tastes and we will price it for you.
Service ware

Hard Service ware ~

Small plate, stainless forks, beverage napkins, glass ware

$4.00 per guest

Soft Service ware ~ 

Heavy Duty Plastic ware

Clear Plastic 6” plates, Clear Plastic Cups, Silver plastic utensils, beverage napkins

$2.50 per guest

Holiday Buffet Décor

Your buffet will be decorated with a variety of holiday décor and props.  

This will be done at no additional charge.

If you are interested in a floral centerpiece, just ask and we will design and price it accordingly.

Seating Table Centerpieces

Holiday Floral Arrangements for each seating table

are available, just ask and we will price them accordingly.

(can be given away as door prizes) 

Staffing

Exclamations prides itself on the type of staff that they can provide for your event.  We price our staff by the hour ~ for the set up, service and clean up of your event.  Actual clock in, clock out times will be charged.

Supervisors are $20.00 per hour

Bartenders, Wait staff, Cooks and Carvers are $15.00 per hour

Most full service parties average around 8 hours of service time.

We will price your staff based upon your specific needs.

Optional Drop off, Set up and Pick up of Events 

(this means that there will be no staff on site during the vent.

 Most events are picked up the next day.)

$50.00 - $75.00 depending on drop off site and date
6.75% NC Sales Tax
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