
 

 

 

Welcomeé 

 

Thank you for your interest and for dropping by.  As an area native with Johnston County roots and a 

Southern Belle to the core, I have always believed that there is no hospitality like Southern Hospitality, 

and for goodness sakes, thatõs just what you will get from me for your guests!  I have been cooking up 

delicious foods and planning gala gatherings in the Triangle area since the early 1980õs and will be 

delighted to provide you with any number of references if requested.  Although I have scaled back over 

the years from larger events to smaller, more intimate soirées,  I have never wavered from my original 

aspirations of providing my clientele with gracious customer care in making sure every little detail is 

attended to so the foods and accompaniments for your special affairs are picture perfect!   

Like all members of The Falconõs Hamlet team, it is important for me to get to know you so I can craft 

event(s) that spotlight your individualitiesé those things that make you the apple of each otherõs eyes 

and reflect the uniqueness of your relationship.  When engaging in my services, you can relax with 

nary a worry knowing there will be no stone left unturned in making your day and weekend all youõve 

ever dreamed of and moreé from invites to décor, guest favors, a wondermous menu and everything 

in-between.  And whether itõs a welcoming rehearsal supper, wedding day brunch or a breakfast send-

off for your guests the morning after you wed, I will make sure you and your company have the time of 

your lives! 

Johnston County is truly blessed to be a fertile farmland with quite a few local farmers offering a 

cornucopia of home grown deliciousness!  My menu has been crafted in a way that allows you to treat 

your guests to goodies from right down the road, whether it is from a local farm or from a North 

Carolina farmer sharing their bounty at the North Carolina Farmerõs Market. In addition to my desire to 

offer the freshest eco-friendly foods, I believe it is also important to support the local economy and local 

farm families as wellé those folks whose labors are dedicated to growing healthy foods and 

particularly those operating sustainable farmlands with the preservation of our environment and 

resources in mind. 



My menu features foods that meet these criteria and therefore, some items are only available as the 

seasons change.  Since I work with folks planning events year-round, some items listed may not be 

available during the season of your event.  But since we have year-round access to a world of organic 

foods now, even though it may not be local, I can usually accommodate any requests you have.  As we 

meet to consult about your menu and needs, we will discuss those and I will guide you in making 

decisions and choices that will bring peak seasonal flavors to your event meal functions.  My cooking 

methods try to focus on keeping foods simple and òun-busyó so the natural flavors shine through. 

I hope you will find inspirations to tickle your taste buds and that will be just right for the ambiance 

you wish to create as you entertain family and friends at this time of celebration.  Please feel free to ask 

me any questions you may have, including requests for dishes you would like that are not on my menu 

or any special diet needs and allergies that need to be taken into account. It would also be my pleasure 

to prepare and serve any traditional family dishes and all I need from you are those recipes.  To me, 

food is love, and I aspire to provide a comforting and loving yet fun atmosphere at the meals I prepare 

for you.  Please share with me any special foodie memories or family traditions I can incorporate as 

well. It is my goal to accommodate you any way possible.  By working with me, you will get the most 

personal of services and I look forward to designing a menu you and your guests will remember always 

that surpass any expectations you may have. 

In addition to my culinary offerings, it would be my pleasure to assist you in other ways before, during 

or after your stay at The Hamlet. As the propertyõs Personal Shopper and Concierge, I am available to 

assist with errand-running or other services to help you or your guests as they prepare to arrive, needs 

that may arise during your wedding weekend, or things that need attending to afterwards. Just let me 

know how I may be of help! 

Blessings, from my kitchen table to yoursé 

Wendy 

Wendy L. Perry, Southern Belle 

Home Economist 

Green Wedding Liaison ~ Personal Chef ~ Concierge  

The Falconõs Hamlet é on the beautiful Neuse River  ~  Clayton, NC 

~ Attending to all your needsé from head to toes, and tummies in-between  ~ 



Please let me introduce you to my various styles of serviceé 

  

Although I can design service for any theme, this is my preferred style.   

Your pre and post wedding events are perhaps the first and maybe only times 

your two families and friends will come together as one. Created to encourage a 

relaxed and warm feel, service includes òfamily-styleó bowls at each table for 

passing amongst guests to encourage conversation and a òfamily supper tableó 

setting.  My collection of vintage skillets, bowls and serving pieces are usedé 

similar to what you or your family members may have experienced at grandmaõs 

table.  Complementary to one another but not all the same, an eclectic 

òmishmashó of dinnerware is used for a fun and playful setting.  Mason jars 

filled with iced tea or lemonade are part of this theme as well.  Vintage linens as 

appropriate will be used but in some cases, rentals will be more appropriate and 

necessary for the tables selected and your chosen theme.  For a òNibblesó menu 

instead of or in addition to a meal, décor of this style will be used on the buffet 

also. Whether a shindig at The Stables, a moonlit evening on The Palace terraces 

or blankets and a picnic down by the River, JoCo Casual will set a convivial mood 

for your partyfolks will  never forget!  

Johnston County 

Casualé 



Similar to the congenial spirit of 

JoCo Casual, Riverõs Edge Rustic style features a ògreenó d®cor ~ natural 

serving pieces of wood, bamboo, slate, stones and similar materials offered to 

us by Mother Earth.  Eco-friendly bamboo and other biodegradable dining-

ware choices are available for 

this (or any other) style.  Mosses 

and grasses along with natureõs 

seasonal palate of greens, blues 

and browns will be used as a 

splendid complement to the 

pastoral surroundings of the farm.  Patches of color may be added with pots 

and buckets of local fruits, veggies and flowers. 

 

 

 



             

The theme of your wedding and surrounding                                                                                                                                                                                                                   

events may call for something a bit more dashing than 

JoCo Casual.  No problem, I can fix you up with that too!  

A variety of rental dishware options and linens are 

available to fit right in with this chosen style.  From 

understated elegance in The Stables to indulgent silver-

appointed affairs at The Palace, I will design an affair 

and menu where I aim to exceed your expectationsé 

and where even the décor can be elegantly green also. 

 

H amlet                                        

   H ighfalutinôé 



Commencing our relationshipé 

The offerings on the following pages have been created with considerations of 

seasonality, tastiness, local attainability and sustainabilityé and can be tweaked 

to suit the ambiance of your wedding or event theme and aspirations. When you 

select me to craft your events, rest assured every last detail will be attended to in 

the style of Southern panache and ceremony.  

Because I work one-on-one with each client to design a menu unique to your 

particulars, I make every effort possible to adapt any items here to your likings 

and am happy to accommodate special requests you may have for your food and 

beverage tables, including the addressing of any food allergies needed for you or 

your guests. 

As there are a host of variables involved, it is difficult to set prices in advance.  In 

order to be fair to all parties involved, we will first need to meet for a 

complementary consultation where I will need information from you such as: 

× The type of service you prefer (meal, appetizers, family-style, plated service, buffet, etc.) 

× Specifics such as time, number of guests, duration of event 

× Considerations of event locale that may require added set up expenses 

× Theme wishes, color schemes, etc. 

× Particular items of interest from the menu, any special dietary concerns or requests 

× Additional essentials where assistance is requested such as invites, décor, florals, guest 

favors, rental necessities, entertainment bookings, etc. 

× And most importantly, your budget! 

Often times when meeting with clients and asking their budget, the answer is òI 

donõt know,ó or òI donõt have one.ó  In order for me to help you and create an 

event that works for you, it is imperative that we at least have a ball park budget 

from which to begin. No one knows your budget like you do, and I am unable to 

make recommendations, guide you or prepare a proposal without this 

information.  Prior to our first consultation, you will need to give consideration to 

this most important element of your affair and be prepared to discuss at our first 

meeting. 

After our consultation, I will take all these things into consideration in preparing 

a proposal for you.  Once the proposal has been presented outlining all estimated 

expenses, you can then consider any adjustments needed and use that for any 

comparisons you wish to make.  Once we have committed to work together on 

your event, a final contract will be prepared with a payment schedule as outlined 

on following pages. 

Note: (For your planning purposes, wedding industry stats advise that the typical food and 

beverage budget is minimum 50% of the overall wedding budget.) 

 



Welcome your guests to the farm with a taste of True Southern Hospitality  
 

                  
As your guests staying in nearby accommodations or on site at The Hamlet arrive, what better 
way to welcome them than with an old {ƻǳǘƘŜǊƴ ǘǊŀŘƛǘƛƻƴΧ ŀ lagniappe of goodies awaiting 
them in their suite to show how much they mean to you for being a part of this special time?  
Depending on your budget, treats will include favorites such as JoCo milled grits & country ham, 
soaps & candles crafted by local artisans, sweet NC honey, BBQ sauces, jams/jellies/pickles, etc.  
All items are in packages suitable for traveling guests. 
Minimum: 4 lagniappe @ $50+ each or equivalent ~ Once this minimum is met,  
additional lagniappe can be prepared for lesser amounts. 
 
         

   
        Howdy & Hot Chocolate 
 

                                                                                                                                                          

 
Lemonade & Iced Tea for Thee 

 
 

Perhaps a bevy of friends and family will be arriving 
Thursday or Friday afternoon before rehearsal and 
supper.  If so, why not invite them into The Palace 
Parlors for a Hot Chocolate Bar in the cooler 
seasons.  Weather permitting, guests can sip their 
chocolate out by a crackling fire pit as they roast 

marshmallows, laugh and tell tales (both tall and short 
ones) about their fun times with the bride and groom.  
Should you like to favor your guests at this time, how 
about a jar of hot chocolate mix with a special note 

from you attached? 
Minimum 15 guests @ $15pp  
Light snack included ~ Chefõs Choice 

 

ƭŀƎƴƛŀǇǇŜΧ  l n y p     

/ŀƧǳƴ CǊŜƴŎƘ ƳŜŀƴƛƴƎ άŀƴ ŜȄǘǊŀ ƻǊ ǳƴŜȄǇŜŎǘŜŘ ƎƛŦǘ 

or beneŦƛǘέ 

         

Here in North Carolina, any time is Sweet Iced Tea timeé   
and even though itõs hard for some of us to understand, 

not everyone savors the necta r as most of us do.  Because 
we aim to please here in the South, freshly squeezed 

lemonade and NCõs own CheerwineÈ are the appropriate 
sidekicks for those guestsé  and on those days when itõs so 

hot we òglowó (we donõt sweat, you know),  
hand fans are prov ided for your guests as they sip cool 
beverages out on The Palace Terrace as they greet one 
another with breathtaking views of the rambling Neuse.  

 
Minimum 15 guests @ $15pp  Light snack included ~ Chefõs Choice 

 



 
 

 

 

 

 

 

 

 

 

 

 

sometimes you feel like a nuté who doesnôt love peanut butter? 

frolic and have some fun as you welcome your guests to the farm with a tasty pb&j nut butter 

ñspreadò accompanied by some good old n.c. made jams & jellies! a basket of artisanal breads, 

bananas and some ice cold milk on a grassy knoll atop the riversideé  

sure to please youngôns and oldôuns alike! 

Minimum 15 guests @ $15pp 

 

 

 

Sweet Beginnings for a Sweet Occasioné 

Icing on the cake is having all those folks who are special to you two at the farm with 
you as you begin your new life together. The Palace Terrace provides the perfect 
venue for an Ice Cream Sundae or Cupcake Bar. Guests will get to be a kid 
again by making their own sundaesé or squeezing their choice of filling into the 

center of their cupcake, then dipping the icing into pretty little toppings! 



 

òTwilight On  

The  

Terraceó  
 

 
 

 
 
 
 

 
As your initial wedding party guests arrive at the farm, perhaps some on Thursday Eve 

or Friday , how about entertaining them with a welcoming reception on one of our 
beautiful terraces?  Whether for Ten or Thirty (or more!), an intimate twilight gathering is a 

wondermous way to let your guests know how much you appreciate 
their sharing in this special lifetime event with you. 

 

 

Of all the locales around The Hamlet, The Stables  are proving to be a 

favorite.  Conducive to any sort of style you desire, your guests will remember 

an enjoyable time here.  Whether a fun squ are -dancing  theme complete with  

A ºCALLER» as you ºdosey -doE,» or a rip roar ½N TIME WITH A ROCKABILLY BAND, 

a fun time will be had by all with a Shindig at The Stables.  

 
 

ºSHINDIG at The  STABLES» 

 



 

 

 

 

 

 

     

 

 

 

 

 

                  òbasket & a blanketó 

 

 

girls,  girls , girls!  
What a lovely way to have a Girlõs Afternoon 

Soiréeéwith a Southern Afternoon Tea Party ! The 
beautifully appointed parlors throughout The Palace  
provide splendid surroundings where old gal pals can 
giggle while sharing teas and treats in their finest and 

funnest hats. Parlor doors swing open to terraces 
offering breathtaking views  of the beautiful  

Neuse Rivéahhhh!  
Whether your style of party is pl ain or fancy, Wendy will 
plan an afternoon that will fill a few scrapbook pages in 

your wedding journal.  

 

 

With beautimous river oaks framing the view and crystal clear waters 

babbling over centuries old rock, perhaps the most relaxing and scenic 

nooks and crannies on the farm are high atop the riverõs edge where 

there are unlimited spots to throw down blankets and flip open a picnic 

basket in your bare feet!  The peaceful sounds of the water provide the 

perfect background òmusicó for a picnic never to be forgotten.   

Whether for the two if your, or for the whole crowd,  

òbaskets and blanketsó are sure to please.   

Note: Accommodations will be made for guests who are not able to be 

òground-friendly.ó 

 



Rise ôn Shineé breakfast is on the table, and brunch isnõt 

far behind! 

The line between breakfast and brunch can be easily blurred, particularly on a lazy an 

 fun-filled weekend at The Hamlet.  So as you peruse the menu, take into account that any of 

these selections can be served up any time of dayé Breakfast, Brunch, Dinner or Supper! 
 

 

All Rise ôn Shine selections include: 
  

Johnston County Free Range Eggs ~ Breakfast meats produced in JoCo 

Coffee & Choice of 2 juices (orange, apple, tomato, grape, pineapple, tomato, V8) 

Milk & Buttermilk available upon request  

 

 Recommended Beverage Enhancement: 

To add even more local flair to your table, I suggest offering chilled  

 Scuppernong and Red Muscadine Juices to your beverage presentations, sure 

to please adults and children alike, and bottled right here in Johnston County! 

  

Butters & Spreads 

At least 2 of the following where appropriateΥ ό/ƘŜŦΩǎ /hoice but requests gladly taken) 

Butters:   Honey * Molasses * Sweet Potato * Chipotle (as appropriate) 

Fruit Butters:  Strawberry * Fig * Blackberry * Blueberry * Apple * Pear * Peach 

Jams/Jellies:  Hinnant Vineyards Scuppernong Grape & Red Wine jellies & other NC selections 

 

 
 
Stalls & Bars 

Stalls are staffed by personal chef(s) while guests serve themselves at food bars 

Required for Stalls: 

 Chef (3 hour minimum-includes prep/set up/service) 

 Minimum 30 guests*  (for some options, exceptions may be made) 

 



 
Step Right Up Breakfast Barsé 
 
These offerings typically work best in a buffet setting as guests tend to meander in at morning affairs.  

 

* Carolina Sunrise * 

 Χ ŦƻǊ ǘƘƻǎŜ ƭƻƻƪƛƴƎ ŦƻǊ ǎƻƳŜǘƘƛƴƎ ƻƴ ǘƘŜ ƭƛƎƘǘŜǊ ǎƛŘŜΣ ŎƻƴǎƛŘŜǊ ǘƘƛǎ ōǳŦŦŜǘ ǘǊŜŀǘΗ  Guests create 

their own Breakfast Sundaes with organic yogurt offered with a menagerie of toppings and stir-ins 

including homemade granola, crocks of North Carolina honey & molasses, agave nectar and brown sugar 

~ dried and fresh seasonal fruits ~ toasted NC nuts ~ Organic Peanut Butter with Crunchy Toast Rounds 

alongside locally made jams   ~  Offered as a stand-alone or an add-ƻƴ ǘƻ ƻǘƘŜǊ wƛǎŜ Ψƴ {ƘƛƴŜ {ŜƭŜŎǘƛƻƴǎ 

 

* Clayton Continental *  

Χ b/Ωǎ  Stack and Buttermilk Breakfast Cake with N.C. Apple, Pear or Peach 

Butter  ~ and a rainbow of sliced Heirloom JoCo tomatoes (in season), Naked or Dressed! 

Fresh Minted Fruit Compote  

* Some Like It Hot & Some Like It Cold * 

ΧǿƘŜǘƘŜǊ ȅƻǳǊ ƎǳŜǎǘ ƭƛǎǘ ƛƴŎƭǳŘŜǎ ŦŜǿ ƻǊ Ƴŀƴȅ ƪƛŘŘƻǎΣ ƪƛŘǎ ƻŦ ŀƴȅ ŀƎŜ ŜƴƧƻȅ ŎŜǊŜŀƭ ōŀǊǎΗ  ¢Ƙƛǎ Ŧǳƴ wƛǎŜ Ψƴ 

{ƘƛƴŜ ƻǇǘƛƻƴ ŦŜŀǘǳǊŜǎ ŀ ǾŀǊƛŜǘȅ ƻŦ Ƙƻǘ ŀƴŘ ŎƻƭŘ ŎŜǊŜŀƭǎΧ ȅƻǳǊ ǇǊŜŦŜǊŜƴŎŜǎΣ ƻǊ ǘƘƻǎŜ ǎŜƭŜŎǘŜŘ ōȅ  

Chef Wendy.  Hot ones include steel cut oatmeal with a host of stir-ins and JoCo-milled grits with 

goodies for those as well.  Two cold cereals will be included with a bowl of fresh whole fruits. 

* Creamy Gritzzz Bar * 

 Χ ¸¦aaL9 Ϥ ¢Ƙƛǎ ŘŜƭŜŎǘŀōƭŜ ǎǘŀǘƛƻƴ Ƙŀs turned many a grit-hater into grit-lovers!  Slow cooked 

ŎǊŜŀƳȅ ƎǊƛǘǎ όŎƻƻƪŜŘ ǊƛƎƘǘΣ ǿƘƛŎƘ ƳŀƪŜǎ ŀƭƭ ǘƘŜ ŘƛŦŦŜǊŜƴŎŜ ƛƴ ǘƘŜ ǿƻǊƭŘύ ǎŜǊǾŜŘ ƴƛŎŜ Ψƴ Ƙƻǘ ǿƛǘƘ ²ŜƴŘȅΩǎ 

Pimento Cheese, creamy butter, chopped JoCo country ham, bacon and sausage bits, and caramelized 

ƻƴƛƻƴǎΦ  hƴŎŜ ȅƻǳΩǾŜ ǎŀǾƻǊŜŘ ŀ ōƻǿƭ ƻŦ ǘƘŜǎŜΣ ȅƻǳΩƭƭ ƭŜŀƴ ōŀŎƪ ŀƴŘ ǎŀȅΧ ά[ƛŦŜ ƛǎ goodΣ ŀƴŘ ǎƻ ǿŜǊŜ ΨŘŜƳ 

ƎǊƛǘǎΗέ Gritzzz Bars are great for any time of the day! 

* A Taste of France* 

 Χ ǎƛƴŎŜ ¢ƘŜ IŀƳƭŜǘ ƛǎ CǊŜƴŎƘ ƛƴǎǇƛǊŜŘΣ Ƙƻǿ ŀōƻǳǘ ƛƴǾƛǘƛƴƎ ȅƻǳǊ ŎƻƳǇŀƴȅ ǘƻ ǇŀǊǘŀƪŜ ƛƴ ŀ CǊŜƴŎƘ 

Toast breakfast? Available passed, plated, Step Right Up or Stall style.  A plethora of selections are 

available, from Southern Pecan and cheesy to Crème Brulee.  Accompanied by JoCo Sugar Cured Bacon 

ŀƴŘ Iƻǘ ƴΩ aƛƭŘ ƭƛƴƪ ƻǊ Ǉŀǘǘȅ ǎŀǳǎŀƎŜǎΦ  

 
 

 



Personal Chef Staffed Breakfast Stallsé 

* EGG-cellent! *   

 Χŀ Ŧǳƴ ǿŀȅ ǘƻ ǿŀƪŜ ǳǇ ȅƻǳǊ ƎǳŜǎǘǎ ƛǎ to invite them to interact with the chef by creating their 

ƻǿƴ ǎǿŜŜǘ ƻǊ ǎŀǾƻǊȅ ŦƛƭƭŜŘ ŎǊŜǇŜǎ ƻǊ ƻƳŜƭŜǘǎΦ  !ƭƭ ǎƻǊǘǎ ƻŦ ƎƻƻŘƛŜǎ ǿƛƭƭ ōŜ άƭŀƛŘέ ƻǳǘ όƎŜǘ ƛǘΚ  9ƎƎǎΣ ƭŀƛŘΚύ  

so everyone can have it their way!  Served with a side of French Toast & Fresh Fruit Kabobs. 

 

 * Patty Cake Patty Cake *  

 ΧCƻǊ ǎƻƳŜǘƘƛƴƎ ŀ ǘŀŘ ŘƛŦŦŜǊŜƴǘΣ flip your guests out with a Pancake Station!  JoCo Sweet Tater 

Pancakes are sure to please with add ins and topping ƭƛƪŜ ǘƻŀǎǘŜŘ b/ ǇŜŎŀƴǎ όǘƘŀǘΩǎ tEE-cans to me), 

warm fruit sauce (applesauce, pear, gingered peach, strawberry almond), NC honey drizzles and 

seasonal fruits (like strawberries and blueberries) ~ Sides include JoCo sugar-cured bacon and link 

sausage ~ Other options include Savory Root Vegetable Pancakes 

* Cheese Please *  

 Χ!ƘƘƘΣ ŎƘŜŜǎŜΣ ƻƻȊƛƴƎ ƻǳǘ ǘƘŜ ŜŘƎŜǎΗ  hŦŦŜǊ ȅƻǳǊ ƎǳŜǎǘǎ ǎƻƳŜǘƘƛƴƎ ŀ ƭƛǘǘƭŜ ŘƛŦŦŜǊŜƴǘ ǿƛǘƘ ǘƘƛǎ 

artisanal Panini Grilled Cheese station.  Sliced apples and pears tucked inside add a sweet crunch.  Or 

aƻƴǘŜ/Ǌƛǎǘƻ {ǘȅƭŜ ǿƛǘƘ άŎƛǘȅέ ƘŀƳ ƴŜǎǘƭŜŘ ƛƴǎƛŘŜ ǿƛǘƘ ŀ ŘƻƭƭƻǇ ƻŦ ǎǘǊŀǿōŜǊǊȅ ƧŀƳ ƻƴ ǘƻǇΗ Assorted 

breads and cheeses will be displayed for them to make their own ooey-gooey grilled cheese sammich!  

This is fun any time of day, but especially nice in the mornings served with JoCo sugar-cured bacon and 

fresh made sausages.  Suggested enhancement:  Chilled Fruit Soup or Sweet Tater Fries 

 

 * The Johnstonian * 

 ΧŦƻǊ the traditionalist, this is the one for you! JoCo Country Ham (& Red Eye Gravy), Bacon and 

Sausage take center stage here served alongside fluffy scrambled and local free range eggs. And no 

Southern breakfast is complete without tender corn grits offered with creamy butter, NC grated hoop 

cheese and fresh cracked pepper.  If preferred, select JoCo Sweet Tater Hash Browns instead, or for a 

small additional charge, have both!  Rustic Crusty Bread or Cornbread if preferred ~ As available in 

ǎŜŀǎƻƴΣ ǎƭƛŎŜŘ ΨƳŀǘers will be presented as well.  Fat Back added at no additional charge if desired. 

 



*Cock-A-Doodle-DOO! *   

 ΧǿƘƻ ǎŀȅǎ ȅƻǳ ŎŀƴΩǘ ƘŀǾŜ ŎƘƛŎƪŜƴ ŦƻǊ ōǊŜŀƪŦŀǎǘΚ  {ƻǳǘƘŜǊƴ ŦǊƛŜŘ ŎƘƛŎƪŜƴ ǘŜƴŘŜǊǎ ŀǊŜ ōŀǘǘŜǊŜŘ ƛƴ 

ƻƴŜ ƻŦ WƻƘƴǎǘƻƴ /ƻǳƴǘȅΩǎ ƻǿƴ ōǊŜŀŘŜǊǎ ŀƴŘ ŦǊƛŜŘ ƛƴ cast iron skillets until golden brown and crunchy! 

And frƛŜŘ ŎƘƛŎƪŜƴ ƛǎƴΩǘ ŎƻƳǇƭŜǘŜ ǿƛǘƘout a drizzle of NC honey.  Served alongside JoCo Sweet Potato 

/ŀǎǎŜǊƻƭŜ ŀƴŘ 9ƎƎ {ŀƭŀŘΦ  ¢Ƙƛǎ ŀƭǎƻ ƳŀƪŜǎ ŦƻǊ ŀ ƴƛŎŜ ōǊǳƴŎƘ ŎƘƻƛŎŜΧ Grilled if preferred 

 

*Love me tenderé* 

 Χ¢ƘŀǘΩǎ ǊƛƎƘǘΣ Wƻ/ƻ tƻǊƪ Tenderloin and Gravy with biscuits get those tummies full and ready for 

the big day ahead!  Throw on a side ƻŦ ²ŜƴŘȅΩǎ chunky homemade applesauce  

or baked sweet taters  and egg casserole and wipe your chin!  Sliced local maters when in season or 

blueberry sauce in place of the apples in springtime. 

 

 
 

Breakfast Pies & Quiches ~ Frittatas ~ Fluffy Stratas 
 
{ƘƻǳƭŘ ȅƻǳ ƘŀǾŜ ŀ ƘŀƴƪŜǊƛƴƎ ŦƻǊ ŜƎƎȅ ǘƘƛƴƎǎΣ L ƘŀǾŜ ŀ ǊŜǇŜǊǘƻƛǊŜ ƻŦ ǎǳƎƎŜǎǘƛƻƴǎ ǘƻ ǇƭŜŀǎŜ ȅŀΧ 
IŜǊŜΩǎ Ƨǳǎǘ ŀ ŎƻǳǇƭŜ ǘƻ ƎŜǘ you started! 
 

 
 

 
Country Ham, Crab and Shrimp * NC Sweet Potato * Traditional 

Spinach & Cheese * Mushrooms & Cheese * Roasted Peppers & Italian Sausage 
ΧǇƻǎǎƛōƛƭƛǘƛŜǎ ŀǊŜ ŜƴŘƭŜǎǎΗ 

 

 



 

Breakfast Enhancements 
 

  
 
 
 
 
 
 

Gravies available upon request  or as appropriate for your selectionsé 

Apple Cider * Carolina Apple * Tomato  

                                           
 

 

      
 
 
 
 

 

 
M ore Grit dishes than you can shake a stick at to complement any theme,  

from Italian to Tex -Mex!  
 
 
 

 
 



 Brunches & Dinnersé for late morning into midday  

As mentioned above, any of the breakfast selections are available for brunches as well.   Being 

that there is a fine line between Brunch and Dinner too, the following group of menu items are 

available for either.  Here in the south, many of us were raised with the mid-day meal being 

traditionally referred to as òdinner,ó while our evening meal was òsupper.ó  Being the Southern 

Belle that I am, please enjoy these selections for your mid-day dinner meals.  Should you like 

any of these for brunch, Iõm happy to accommodate! 

*Sensational Salads* 
 

Being blessed to live in an area with a bounty of farms producing all sorts of garden goodies, 
salad possibilities are endless.  These are just a few to whet your appetite and provide 
inspiration for you.  If your favorite is not listed, do tell!  I aim to please and will slice and dice 
anything your heart desires.  If preferred, bread bowls will serve as salad vessels. 
 
! ƴƛŎŜ ŎƘƛƭƭŜŘ ǎŀƭŀŘ ōŀǊ ǿƛƭƭ ōŜ ŎǊŀŦǘŜŘ ǿƛǘƘ ŎƘŜŦΩǎ ŎƘƻƛŎŜΧ  ŦǊƻƳ ǎƻƳŜ ƻŦ ǘƘŜ ŦƻƭƭƻǿƛƴƎ ƻǇǘƛƻƴǎΦ  
Decisions will be made based on seasonality and what is offering peak performance from the 
garden at any given time.  
 

 *Garden Goodnessé field greens and varietal lettuces with an array of toppings 

peppers * onions * cukes * tomatoes * roasted veggies *  sprouts * asparagus * carrots  
 broccoli * celery * garden peas * radishes * ǎǉǳŀǎƘŜǎΧ ŀƴŘ whatever else is sprouting!  

 

*Croutons & Confetti Sprinkles: 

hushpuppy bits * checkerboard breads * tortilla ribbons * confetti roasted corn kernels * JoCo 
Bacon Crumbs * fried green tomato confetti * candied pecan pieces   

  

*From the Barnyard to the Seashoreé 

 BBQ Chicken Salad * Southern Traditional Chicken Salad * Down South Ham Salad 
 /ƘŜŦ ²ŜƴŘȅΩǎ {ƘǊƛƳǇ or Seafood Salad * Grilled Seasoned Steak * Orange Blossom Shrimp 

 

 *Miscellany Saladsé 

 Beans * Corn * Pea & Peppahs * Bread Salad * Cornbread Salad (with or w/out country ham) 
 BLT * Fall Harvest (with NC mountain apples) * Baked Potato Salad * JoCo Sweet Potato Salad 

 BBQ Slaw * Sliced Heirloom Tomatoes drizzled with Balsamic Vinegar * White Bean Salad 
 Grilled peaches & Mozzarella Platter * Bloody Mary Black-Eyed Pea Salad 

 Fresh Fruit Salads * Sweet Potato Fruit Salad * Seasonal Berry Salads 
 Ethnic Bars (Mexican, Italian, Greek, Asian, etc.) 



 *Walk Aboutsé 

What a fun way to serve your guests salads!!!  Wide Mouth jars allow guests to simply layer 
ǘƘŜƛǊ ǎŀƭŀŘǎΣ ŘǊŜǎǎ ŀƴŘ ǎƘŀƪŜΧ ƳŀƪŜǎ ƳƛƴƎƭƛƴƎ easier and gives your guests a fun and unique 

foodie memory! 
 

A Plethora of Pickles (added to all salad bars) Locally canned! 

Squash Pickles                 Okra Pickles  Cucumber 
Peach Pickles   Beet Pickles  Watermelon Rind 

 

*Properly Dressed * 

No salad is complete until dressed properly, and your guests will surely enjoy the uniqueness of these 

ŘǊŜǎǎƛƴƎǎΣ ŎǊŜŀǘŜŘ ŜȄŎƭǳǎƛǾŜƭȅ ŦƻǊ ¢ƘŜ CŀƭŎƻƴΩǎ IŀƳƭŜǘΦ Dressings are available for giving as favors as well.   

  
 

Neuse Juice ~ A secret concoction by /ƘŜŦ ²ŜƴŘȅ Ϥ ǘƘŀǘ ǎǘŀǊǘǎ ǿƛǘƘ b/Ωǎ ƻǿƴ SmithŦƛŜƭŘΩǎ ..v 

Sauce and ends up as a rich spicy red dress for your salad!   Wondermous on veggie or fruit salads. 
 

  

Good Gracious,  Green Goddess is Back! ~ Oh yeah, this creŀƳȅ ŘǊŜǎǎƛƴƎ ǘƘŀǘ ŦƛǊǎǘ ŘŜōǳǘŜŘ ƛƴ ǘƘŜ рлΩǎ ƛǎ 

ƳŀƪƛƴƎ ŀ ŎƻƳŜōŀŎƪΣ ǎǘŀǊǘƛƴƎ ǊƛƎƘǘ ƘŜǊŜ ǿƛǘƘ ²ŜƴŘȅΩǎ ƻǿƴ ǿƻƴŘŜǊƳƻǳǎ ǊŜŎƛǇŜΗ 
 
 

But Honey ~ A delicious swirling of NC honey, buttermilk, fresh chives and a few secrets too!  

(for you Ranch Dressing folk) 
 
 

Pucker Up ~ If something a tad tangy but with a hit of peppah is more to your liking, this 

vinaigrette ƛǎ ƳŀŘŜ ǿƛǘƘ {ƳƛǘƘŦƛŜƭŘΩǎ ..v ±ƛƴŜƎŀǊ άǎŀǳŎŜέ ŀƴŘ ƭƻŎŀƭƭȅ ƳŀŘŜ  
Iƛƴƴŀƴǘ CŀƳƛƭȅ ±ƛƴŜȅŀǊŘǎ DǊŀǇŜǎŜŜŘ hƛƭΧ ǿƛǘƘ ²ŜƴŘȅΩǎ ǎŜŎǊŜǘ ƛƴƎǊŜŘƛŜƴǘǎΗ 

 
  

Wilt Thou Havest Me ~ No southern menu is complete without a little bacon grease, and this dressing 

ƛǎ ŀ ōƛǘ ǎǿŜŜǘ ŀƴŘ ǎƻǳǊ ōǳǘ ǿƛƭƭ ƴƛŎŜƭȅ άǿƛƭǘέ ŀƴȅ ǎƻǊǘ ƻŦ ƎǊŜŜƴ ǎŀƭŀŘΦ 
 

  

You Blue Me Away ~ Add a few crumblings of Blue Cheese to any of the above for the blues! 

 
 

 
  



Hot In The Pot! 
 
Everyone has their favorite soups and stewsΧ ŀƴŘ ǘƘŜǊŜ ŀǊŜ ǘƘƻǳǎŀƴŘǎ L Ŏŀƴ ƳŀƪŜ ŦƻǊ ȅƻǳΦ  

Please find below an abbreviated selection, those that have garnered the most repeated 

requests over the years from my Personal Chef clientele.  They merely serve as inspiration for us 

to discuss soups that will please you and your guests. 

 
Can be served individually in bowls or bread bowls, passed family-style or as a station. 
 

 
 

Soups * Stews * Chilies * Chowders 
 

Bars 
¸ƻǳǊ ŎƘƻƛŎŜ ƻŦ н ŀƴŘ /ƘŜŦΩǎ /ƘƻƛŎe of 1 Soup*  (*2-3 soups depending on number of guests) 
 
Hot: 
JoCo Country Ham and Bean Soup  Jalapeno Sweet Potato Soup 
Broccoli & Carolina Hoop Cheese Soup  Cabbage & Cheese Soup 
Down East Enchilada Soup   Garden Soup Pot 
Caramelized Onion Soup   Spinach & JoCo Bacon Soup 
JoCo Sausage, Spinach & Tortellini Soup  Pot Likker Soup 
ά½ǳŎŎƘƛƴƛΩǎ ¢ŀƪƛƴƎ hǾŜǊέ Soup   Creamy Pimento Cheese Soup 
Red Pepper & Pear Soup   tŜŀƪ Ψƻ {ǳƳƳŜǊ ¢ƻƳŀǘƻ .ŀǎƛƭ {ƻǳǇ  
Cream of Cilantro Soup    Lemony Asparagus Soup 
Spinach Egg Drop Soup    Mushroom Madness Soup 
Corn & Bacon Soup    Turkey (or chicken) & Buttermilk 
Collards & Cornbread Stew     Pork Tenderloin & Sweet Tater Stew 
Fish & Sweet Potato Chowder    Corn & Shrimp Chowder     
Carolina Clam Chowder    ²ŜƴŘȅΩǎ {ŜŀŦƻƻŘ .ƛǎǉǳe 
Corn & Chiles Chowder    Summer Squash Chowder 
Cheesy Veggie Chowder    Country Ham, Shrimp and Swiss Chowder 
²ŜƴŘȅΩǎ ²ƘƛǘŜ /ƘƛŎƪŜƴ /Ƙƛƭƛ   {ƳƛǘƘŦƛŜƭŘΩǎ ..v .ǊǳƴǎǿƛŎƪ {ǘŜǿ 
                                                      
Chilled: 
Gazpacho     Spring Strawberry  
Cantaloupe with fresh mint   Cucumber Soup 
Creamy Peach     Blueberry 
Dilly Summer Veggie    Avocado 
 

 



Breads  
Fruity Cornbread (blueberry, strawberry, lemon, lime, orange) * Sweet Potato Muffins 

Lemon Blueberry Corn Muffins * Veggie Cheese Corn-Spoonbread 
Chipotle Bacon Cornbread * Sweet Potato Cornbread * Pecan Cornbread 

Basil Parmesan Cornbread * Calico Cornbread 
Pimento Cheese Sticks * Pimento Cheese Biscuits * Sweet Potato Cornbread Fritters 

Sweet Potato Cornbread * Squeeze Me Honey Butter filled Biscuits * Sweet Potato Spoon Bread 

 
Sammiches! 
 

Open Faces:      unless otherwise noted, all open facers are atop choice of cornbread cake 

 
Shrimp a la Wendy  

...my seafood bisque spooned over your choice of cornbread cake 
 

Smithfieldõs BBQ Stacks é 

piled high on biscuits with slaw and a drizzle of sweet sauce! 
 

Chicken a la Finch Farm  

Χcreamy herbed NC chicken spooned over cornbread cakes and topped with veggie confetti 
 

Very Veggie  

Χa colorful display of what the garden has to offer at any given time 
 

Pimento Burger 

Χ ƎǊƛƭƭŜŘ ōǳǊƎŜǊ ǘƻǇǇŜŘ ǿƛǘƘ ŎŀǊŀƳŜƭƛȊŜŘ ƻƴƛƻƴǎ ŀƴŘ ǿŀǊƳ tƛƳŜƴǘƻ /ƘŜŜǎŜ 

 
A few other inspirationsé 

Bacon, Lettuce and Fried Green Tomatoes * Grilled Tuna * Grilled Pork Tenderloin 
Eggplant Parmesan * Egg Salad with JoCo Bacon Confetti * Barbecued Beef 

Meatloaf Melts * Salisbury Steak with Madeira Mushroom Gravy 
Grilled Portabella Mushrooms with Roasted Pepper & Fresh Basil Salad Topping 

 

Grilled: 
Strawberry, Turkey & Brie Paninis * Garden Veggie Grilled Paninis * Cheeses 

Chipotle B.v tŀƴƛƴƛΧ {ƳƛǘƘŦƛŜƭŘΩǎ ..v ƪƛŎƪŜŘ ǳǇ ǿƛǘƘ ŎƘƛǇƻǘƭŜ ƛƴ ŀŘƻōƻ ǎŀǳŎŜΗ 

Miscellany: 
JoCo Country Ham Clubs * Buttermilk Biscuits with Warm Pimento Cheese and crispy bacon 

Shrimp, Oyster or Scallop Burgers * Crabcake Burger 
Hamlet French Dips * Southern Chicken Salad 

 
All Sammiches are served with local pickles and appropriate side we choose together. 

 



 
 

Supperõs On!         

Ahhh, the supper table.  

 

 The place where we break bread together and come together as one, if but for only 

a few fleeting moments.  The sharing of food is one of the most intimate things we 

do in our lives, so shouldnõt we do that most with the ones we loveé and with the 

best of foods?  I hope you will find these supper ideas inspiring.  Select from this 

menu, or come to our consultation with your own personal requests or meals I can 

prepare that have become traditions in your family at special times.  The òpersonaló 

in Personal Chef is important to me and is why The Falconõs Hamlet proprietors 

invited me to the farmé to personally assist you in various ways, but first and 

foremost, with your small and intimate meals.  I look forward to designing a 

supper that will tickle your taste buds and warm your heart.   

 

"Sharing food with another human being is an intimate act that should not be indǳƭƎŜŘ ƛƴ ƭƛƎƘǘƭȅΦέ 

  M. F. K. Fisher 

 
 

 
 



French Peasant Suppers 

~ Cassoulet ~ 

Country Ham and Sweet Tater * JoCo Country Sausage and Bean 

Pork Loin  Speckled Bean * Roasted Root Vegetable 

 

 

            ~ Pot Pies ~ 

                                      Chickie * Barbecue Chickie * Turkey * Stew Beef * Roasted Veggie 

w/with pastry, white or sweet potato crust 

/ƘƛŎƪŜƴ ϧ {ǿŜŜǘ tƻǘŀǘƻ {ƘŜǇƘŜǊŘΩǎ tƛŜ ϝ tƻǊƪ {ƘŜǇƘŜǊŘΩǎ tƛŜ 

Pork BBQ Pot Pie with Cheesy Grits Crust 

Shepherdless Pie * Chicken, Apple & Onion Pot Pie 

 

  ~ Stews & Pastas ~ 

Rustic Turkey Vegetable Stew * ²ŜƴŘȅΩǎ ¢ǳƳƳȅ ¢ƛŎƪƭƛƴΩ .ǊǳƴǎǿƛŎƪ {ǘŜǿ 

Carolina Coast Fish Stew * Creamy Pork and Apple Stew 

{ƻǳǘƘŜǊƴ /ƘƛŎƪŜƴ tŀǎǘǊȅ ǿƛǘƘ ²ŜƴŘȅΩǎ /ƻǊƴōǊŜŀŘ /ƻƻƪƛŜǎ 

Harvest Beef Stew * Skillet Sausages with Stewed Apples 

Sausage & Beef Meatballs in Herb Tomato Sauce over pasta 

Baked Chicken Spaghetti * Chicken Cordon Bleu Lasagna 

~ Southern Biscuit & Bread Bowls ~  

filled with your choice of: 

Beef or Chicken Chili 

Chicken a la King  *   Shrimp a la Wendy 

Any of stews, chowders or bisques 

 



    éfrom The Farmerõs Table 

Pork   
Peach & Toasted Pecan Stuffed Pork Chops 

Pork Tenderloin Rolls stuffed with County Ham with Sweet Tater Gravy 
Cinnamon Apple Pork Tenderloin 

Blueberry Stuffed Pork Roast w/Tangy Tweet BBQ Sauce 
Pork Tenderloin with Blueberry Onion Sauce 
Cornbread & Sausage Baked Stuffed Apples 

Pork Chops in Balsamic Cherry Sauce * Pork Medallions in Pear Sauce 
Pork Tenderloin with Chipotle Marmalade * Praline Ham Steaks 

Molasses Glazed Tenderloin with Red Onion Wine Sauce 

Chicken 
Roasted Chicken with Cheerwine® BBQ Sauce 
b/Ωǎ hǿƴ tŜǇǎƛϯ Honey Baked Chicken 

Bourbon Laced Tipsy Chicken with Fresh Peaches 
Buffalo Chicken Cornbread with Bleu Cheese Mayo 

Chicken Breasts stuffed with Country Ham stuffing and Pimento Cheese Sauce 
 Herb Roasted Turkey with Toasted Pecan-Buttermilk Cakes & Cranberry Duck Sauce 

Braised Bourbon Chicken * Chicken Breasts with Granny Smiths and Havarti 
Crab Stuffed Chicken Breasts * Apple Bacon Stuffed Chicken Breasts 

Beef 
Slow Roasted BBQed Beef over Creamy Cheesy Grits 
Prime Rib Medallions with Carolina Shrimp Skewers 

Braised BBQed Beef Ribs * Beef Tenderloin with Marsala Gravy 
Blue Cheese & Walnut Stuffed Filets 

Herb Coated Beef Tenderloin with Mushroom Gravy 
Beef Tenderloin with Horseradish Whipped Cream 

Beef Tenderloin with Pepper Jelly Sauce 
Maple Mustard Glazed Balsamic Steaks with Blue Cheese Pecan Confetti 

Herb Rubbed Fillets with Caramelized Vidalia Onion Butter 

Meat Loaves 
Apple Harvest Meat Loaf with Spicy Apple Butter Sauce 

 JoCo Bacon Swiss & Mushroom Meatloaf * Italian * Plain Old Good Meatloaf! 

Seafood 
Ancho Shrimp on Smoked Gouda Corncakes 

BBQ Shrimp and Dressing Stuffed Peppers * /ƘŜŦ ²ŜƴŘȅΩǎ Seafood Bisque Casserole 
Baked Flounder with Shrimp Gravy 

  

 
 

 



Sides from The Farmerõs Table 

Homemade Applesauce * Homemade Pear Sauce (or combo) 

Carolina Apple Compote * Grilled Peaches brushed with BBQ Sauces 

 

 

Starches 

Roasted Corn * Peachy Baked White Beans 

{ƳƻƪŜŘ DƻǳŘŀ DǊƛǘǎ ϝ aŀ tŜǊǊȅΩǎ /ƻǊƴ tǳŘŘΩƴ ϝ /ƻǊƴ ƻƴ ǘƘŜ /ƻō .ŀǊ 

Cornbread Stuffed Apples * Smashed Roasted New Potatoes 

Roasted Sweet Potato, Brussels Sprouts and Turnip Bites 

Cider-Glazed Roots with Cinnamon Walnuts * Sweet Potato Steaks 

Fresh Summer Butterbeans with Toasted Corn Kernels * Sweet Potato Cakes 

 Veggies 

Grill Roasted Veggies (hot or cold) 

{ǘŜǿŜŘ ¢ƻƳŀǘƻŜǎ ϝ ²ŜƴŘȅΩǎ ŎŀǊŀƳŜƭƛȊŜŘ ŎŀōōŀƎŜ Ǌƛōōƻƴǎ 

Broccoli with lemon sauce and toasted pecans 

Bacon Brown Sugar Brussels Sprouts 

Roasted Asparagus with Brown Butter and toasted pecans 

Green Beans  * Marinated Brussels Sprouts 

Green Beans with Brown Butter & Toasted Pecans 

{ǿŜŜǘ Ψƴ {ƻǳǊ {ƭŀǿ ϝ {ǉǳŀǎƘ ŎŀǎǎŜǊƻƭŜ 



 The Picking of the Pig 

 

A time-honored tradition in North Carolina would be that of a Pig Pickõn. With 

Johnston County being one of the largest pork-producing counties in the nation, 

treating your company with a  

òPicking of the Pigó  

would give them as local a òtasteó as there is, to be sure.   

 

Menu includes: 

Whole hog (your choice of presentation on board or right off the grill*) 

éserved with Smithfieldõs BBQ Sauces * Fried & BBQ Chicken (opt.) *  

Brunswick Stew  Slaw * Baked Beans * Potato Salad  

Hushpups * Traditional Pig Pickõn White Bread  

and Wendyõs Mason Jar Pig Pickõnõ Cakes! 

Pricing will vary depending on whether you want the grill-master on site assisting 

with the pickõn, or if you prefer it left on board, garnishment of the pig  

(full with fruits and veggies or simple presentation),  

with or without chicken and number of sides. 

 

 

 



Desserts 
Desserts are presented in a variety of ways depending on your theme and service style.  Pint mason jars, 

Ŏƭŀȅ Ǉƻǘǎ ŀƴŘ ƻǘƘŜǊ ǳƴƛǉǳŜ άǾŜǎǎŜƭǎέ ǿƛƭƭ ōŜ ǳǎŜŘ for fun and appropriateness. 

 

Trifles * Parfaits  
(individual or family style bowls) 

 

 

Pies & Cobblers  

Apple Chess Pie * Pecan Peach Cobbler 

aŀƳŀ tŜǊǊȅΩǎ /ƻŎƻƴǳǘ tƛŜ * Sweet Potato Buttermilk Pie 

Chess, Pecan and Fudge Pie tartlets  * Cheery Cherry Cheerwine® Pie 

Sweet Potato Pecan Pie with Cinnamon Ice Cream 

 
 

Cakes 

²ŜƴŘȅΩǎ tƛƎ tƛŎƪΩƴ /ŀƪŜ 

Mexican Buttermilk Chocolate Pound Cake 

Pineapple Upside Down Cakes * Pound Cake with Brie Peach Spread 

Gingerbread with Molasses Ice Cream 

Sweet Potato Pound Cake with Cinnamon Ice Cream 

²ŜƴŘȅΩǎ 5ƛǊǘ /ŀƪŜ  

 
 
 
 
 



 Traditional ShortcakesΧ ƻƴ ǎƻǳǘƘŜǊƴ ōƛǎŎǳƛǘǎ 

Strawberry  * Peach Shortcake * Blueberry Shortcake * Spiced Apple Cinnamon 

 
 

Miscellany 

Banana Puddings * Strawberry Bread Pudding * Cornmeal Brownies 

Dipped Strawberries * Strawberry halves drizzled with Sesame oil 

Smoreõs Bar  

 
 

Ice Creams 

Honey * Molasses * Cinnamon Ice Cream * BBQ Sauce ice Cream 

Sweet Potato * Coconut Pie * Pecan Pie * Apple & Peach Cobbler Ice Creams 

Peach, Apple or Blueberry Cinnamon * Pina Colada * Banana Split 

Chocolate Kissed or about any Chocolate your heart desires! 

Ice Cream Stands are a fun way to treat your guests too!  

Χŀ ŎǊŜŀǘŜŘ ȅƻǳǊ ƻǿƴ ǎǘŀǘƛƻƴ ǿƛǘƘ ŀ ōŜǾy of flavors and toppings that will tickle your guests of all ages! 

And of course, choice of cones, waffle bowls or atop Locally Baked Pound Cake. 

 

 



Neuse Nibbles 

éa plethora of tidbits, tasty morsels and foods perfectly acceptable to eat with 

your fingers 

Stalls & Bars 

Stalls are staffed by personal chef(s) while guests serve themselves at food bars 
Stations Require 

 Chef (3 hour minimum-includes prep/set up/service) 

 Minimum 30 guests*  (for some options, exceptions may be made) 

 

Personal Chef Staffed Stallsé 
 

! LOTSA POSTA ! 
Your Personal Chef will be on hand to sauté ŜŀŎƘ ƎǳŜǎǘΩǎ ǎŜƭŜŎǘƛƻƴ from an array of  Mediterranean ingredients such as 

roasted peppers with garlic, toasted pine nuts, Kalamata olives, mushrooms, capers, sun dried tomatoes,  
artichoke hearts, and freshly grated parmesan or Romano cheeses! 

Your choice of pasta (2):  Penne * Farfalle * Tortellini *Cavatelli 
Your Choice of Sauce (2):  Marinara *  Alfredo * Organic Spinach & Garlic * Wild Mushroom Ragout 

Enhancements:  Meatballs (poultry, pork or beef), Italian Sausage, Seafood Medley 

 

 
CŀƧƛǘŀΣ ¢ŀŎƻΣ ¢ƻǎǘŀŘŀ ƻǊ vǳŜǎŀŘƛƭƭŀ ōŀǊ ǿƛǘƘ ŀƭƭ ǘƘŜ ŦƛȄΩƴǎ 

Your Personal Chef will be on hand to stir up each guest's choices of 
Seasoned chicken and beef, a medley of peppers, sweet onions 

and garnishments of sour cream, guacamole, jalapeno, lettuce, tomatoes, shredded Jack cheese 
NC Salsas and potted black ōŜŀƴǎΧ ǿƛǘƘ ŀƴ ŀǎǎƻǊǘƳŜƴǘ ƻŦ ǘƻǊǘƛƭƭŀǎ ǿǊŀǇǎΦ 

Soft flour & corn tortillas, toasted flour tortillas or crispy taco shells as appropriate for your choice 

Served with Jicama & Apple Slaw  Enhancements:  Shrimp 
 

Far East Feast   

Just like your favorite teppanyaki restaurant, your Personal Chef will be on hand to stir up each guest'ǎ ǎŜƭŜŎǘƛƻƴǎ ŦǊƻƳΧ 
an array of sliced rainbow peppers ~ scallion ~ broccoli ~ snow peas ~ carrots 

shredded cabbage ~ sprouts ~ baby corn ~ water chestnuts ~ bamboo shoots ~ shitake 
and drizzled with one of my Asian-inspired sauces and 

ƎŀǊƴƛǎƘŜŘ ǿƛǘƘ ŀ ǎǇǊƛƴƪƭƛƴƎ ƻŦ ²ŜƴŘȅΩǎ ƻǿƴ ¢ƻŀǎǘŜŘ {ŜǎŀƳŜ {ŜŜŘ DƛƴƎŜǊ ŎƻƴŎƻŎǘƛƻƴΗ 
* Chop Sticks Offered * 

Your choice of one meat included:  Chicken ~ Pork ~ Beef  

Enhancements:  Additional Meats or Seafood Medley 



Grill-Fest for your Guests 

5ƛŘ ȅƻǳ ƪƴƻǿ ¢ƘŜ CŀƭŎƻƴΩǎ IŀƳƭŜǘ Ƙŀǎ ŀƴ ƛƴŎǊŜŘƛōƭŜ ƻǳǘŘƻƻǊ ƪƛǘŎƘŜƴΚ 

Grilling menus are being created should you wish to take advantage of this area for your event, 

while serving your guests out on the adjoining terrace overlooking the Neuse! 

From fresh fish to kebobs and fresh veggies, all things taste better when grilled. 

If this is to your liking, just let me know and I will design a grill-fest for your guests! 

Petite Burgers with The Works ~ Stick Food ~ Grill Toasted Roasted Veggies 

 

Meandering Wanderlust 
{ƻ ȅƻǳΩǊŜ ƴƻǘ ǎǳǊŜ ǿƘƛŎƘ ŜǘƘƴƛŎ ŎǳƛǎƛƴŜ ƛǎ άƛǘΚέ ¸ƻǳ ǿŀƴǘ ƻƴŜΣ ƘŜ ƭƛƪŜǎ ǘƘŜ ƻǘƘŜǊΚ 

bƻ ǇǊƻōƭŜƳΧΦ [ŜǘΩǎ ƘŀǾŜ ŀƴ ƛƴǘŜǊƴŀǘƛƻƴŀƭ ŦŜǎǘ ŦƻǊ ȅƻǳǊ ƎǳŜǎǘǎ ǘƻ ƳƻǎŜȅ ŀōƻǳǘΣ ǿƘƛƭŜ ǘŀǎǘƛƴƎ ǘƘŜƛǊ ǿŀȅ ǘƘǊƻǳƎƘ ŀ ŎƻǳǇƭŜ ƻŦ 

ŘƛŦŦŜǊŜƴǘ ŎƻǳƴǘǊƛŜǎΗ  ¸ƻǳ ŎƘƻƻǎŜ ǘƘŜ ŘŜǎǘƛƴŀǘƛƻƴǎΣ ŀƴŘ LΩƭƭ ƳŀǇ ƻǳǘ ŀ ƳŜƴǳ ǘƻ ŎƻƳǇƭŜƳŜƴǘ ƻƴŜ ŀƴŘ ǘƘŜ ƻǘƘŜǊΗ 

 

Family Traditions  
Is your heritage that of European descent?  Or perhaps Middle Eastern, African, Mexican or South American? 

Are your roots in the Pacific, Russian or the Outback? 

Because food is such an important part of who we are, I believe it is important to 

ŎŜƭŜōǊŀǘŜ ƻǳǊ ŎǳƭƛƴŀǊȅ ǘǊŀŘƛǘƛƻƴǎ ŀǘ ǎǇŜŎƛŀƭ ǘƛƳŜǎΦ .ŜŎŀǳǎŜ ƻŦ ǘƘŀǘΣ ƭŜǘΩǎ ŎƘŀǘ ŀōƻǳǘ ǘƘƛǎ ŀǘ Ŏƻƴǎǳƭǘŀǘƛƻƴ 

and see if there are ways we can incorporate yours into your menu at your Hamlet event! 

 

 òI  Doó Fondue 
L ōŜƭƛŜǾŜ ǘƘŀǘ ǘƘŜǊŜΩǎ ŀƭǿŀȅǎ ŀ ǘƛƳŜ ŀƴŘ ǇƭŀŎŜ ŦƻǊ ƘŀǾƛƴƎ Ŧǳƴ ŦƻƻŘΣ and fun WITH your food, 

and fondue is one of those foods! 

.ƻǊƴ ƛƴ ǘƘŜ тлΩǎΣ ŦƻƴŘǳŜ ƛǎ ƳŀƪƛƴƎ ƛǘǎ ǊƻǳƴŘǎ ŀƎŀƛƴΧ ŀƴŘ your guests will surely delight 

ŀǘ ŘƛǇΩƴ ŀƴŘ ŘŀōΩƴ ŦƻǊƪ ŦƻƻŘǎΦ  ²ƘŜǘƘŜǊ ƛǘΩǎ ŎǊƛǎǇȅ ŀǇǇƭŜǎ ŘƛǇǇŜŘ ƛƴ {ǿƛǎǎ ŦƻƴŘǳŜ ƻǊ pound cake dabbed in chocolate, 

fondue is just plain FUN and will bring back memories for some and create new ones for others. 

 

Create-A-Crepe 
Oooh, la la!  Being that The Hamlet draws its design and inspirations from the French, 

what better way to honor that than with a crepe table? 

Tender crepes can be dressed with savory or sweet fillings, 

so once your menu is created, consider adding crepes as a fun side or succulent dessert! 

 

 



 
Step Right Up Barsé 
 
 

* Sticks ôn Stones *    

é ǘƘŀǘΩǎ ǿƘŀǘ ȅƻǳΩƭƭ ŦƛƴŘ ƛƴ ǘƘŜ ǊƛǾŜǊ ōŜŘΣ ōǳǘ Ƨǳǎǘ ǎǘƛŎƪǎ ƘŜǊŜ ƻƴ ǘƘis table!  All sorts of fun foods on a 

ǎǘƛŎƪ ǘƻ Ǉƭŀȅ ǿƛǘƘΧ ƭŜǘ ƳŜ ƪƴƻǿ ȅƻǳǊ ŎƘƻƛŎŜǎ ŀƴŘ ǿŜΩƭƭ ǿork from there.   

Mini Hibachis are lit for guests to give their kebobs a final quick sear before savoring them 

  

Inspirations includeé 

BBQ Chicken Tenders * Meatballs * Beef Yakitori * Scallops or Shrimp wrapped in Bacon * Baby Corn Dogs * 

Pickled Shrimp * Sausage & Pineapple * Steak Bites * Tortellini * Country Ham Wrapped Melon * Antipasto  

Fruit * Salad Skewers drizzled with dressing 

!ƴŘ ǿƘŀǘΩǎ ŀ ǎǘƛŎƪ ŦƻƻŘ ǘŀōƭŜ ǿƛǘƘƻǳǘ aŀǊǎƘƳŀƭƭƻǿǎ ǘƻ ƳŀƪŜ ǇŜǊǎƻƴŀƭ {ΩaƻǊŜǎΚΚΚ 

 * Johnston County Sweet Tater Jar Bar * 

Χlocally grown sweet potatoes with a menagerie of goodies to put on top in personal ½ pint Mason jars 

 NC Honey & Molasses * Marshmallow Fluff * Chives and Scallion * JoCo Country Ham * Bacon and 

Sausage Crumbles * Cinnamon Sugar * Toasted Pecans * NC Peanut Brittle Crumbles 

 

* Mashed or Baked Tater Jar Bar  *   

ΧRoasted, skin-ƻƴ ǇƻǘŀǘƻŜǎ ōŜƎƎƛƴƎ ŦƻǊ ŀƴȅ ƻǊ ŀƭƭ ƻŦ ǘƘŜǎŜ άŘǊŜǎǎƛƴƎǎέ in personal ½ pint Mason jars: 

 Chive & Cilantro Confetti Butter  * NC Shrimp Gravy * Johnston County Bacon Crumbles * Pimento 

Cheese * Oven Toasted Broccoli Bits * Sautéed Mushrooms 

 

* JoCo Grits & Gravy * 

...grits milled just down the road a piece  

 NC Garlic Sautéed Shrimp * Smithfield Sausage Gravy*~ NC Pimento Cheese * Farm Fresh Buttah ~ 

Fresh Diced Tomatoes & Pepper Jack Cheese * Tomato Gravy 

 

 
 
 
 



* Mini Sammies * 

Χ ǘƘƛǎ ƛǎ ŀ Ŧǳƴ ǿŀȅ ǘƻ ƭŜǘ ȅƻǳǊ ƎǳŜǎǘǎ άƘŀǾŜ ƛǘ ǘƘŜƛǊ ǿŀȅέ ǿƛǘƘ ȅƻǳǊ ŎƘƻƛŎŜ ƻŦ {ŀƳƳƛŜ ƳŜŀǘΗ 

*  Burgers * Pork BBQ * Beef or Pork Tenderloin * Chicken Tenderloin * BLTs * 

and all the fix'ns needed to make scrumptious fun food! 

 

* Say Cheese!  *  

ΧSure to please any crowd, a tasty display of fruits, artisanal cheeses and breads makes a lovely display 

or centerpiece for you buffet, or as a stand-alone station.  Along with fruits and cheeses will be a 

scattering of local pepper jellies and pickles to complement the saltiness and tartness of the cheeses.   

 

* Mac ôn Cheese Heaven * 

Χ ƴƻǘ ȅƻǳǊ ōƻȄŜŘ aŀŎ ϧ /ƘŜŜǎŜΣ ōǳǘ ²ŜƴŘȅΩǎ ǾŜǊǎƛƻƴΣ ǎŜǊǾŜŘ ǿƛǘƘ ŀ ōŜǾȅ ƻŦ ǘƻǇǇƛƴƎǎ ǘƘŀǘ ǿƛƭƭ ǘŀƪŜ 
your Mac & Cheese dreams to new heights!  JoCo bacon crumbs and country ham skittles, MORE 

cheese, apple butter (yes, DEElish on Mac & Cheese) and a honey pot close by! 

 

 

 * Wheeee Doggies! * 

ΧWƻƘƴǎǘƻƴ /ƻǳƴǘȅΩǎ ƻǿƴ άǊŜŘέ Ƙƻǘ ŘƻƎǎΧ /ŀǊƻƭƛƴŀ tŀŎƪŜǊǎ® Bright Leaf weenies, Red Hots and smoked 

ǎŀǳǎŀƎŜǎ ǎǳǊǊƻǳƴŘŜŘ ōȅ ²ŜƴŘȅΩǎ ƻǿƴ ǎŜŎǊŜǘ ŎƘƛƭƛ ǎŀǳŎŜΧ wŀƭŜƛƎƘΩǎ ƻǿƴ Bone Suckin' Sweet Hot 

Mustard & Pepper Relish frƻƳ ǘƘŜ b/ CŀǊƳŜǊΩǎ aŀǊƪŜǘ Η  

 

* Watermelon Bar  * (In Season) 

ΧWatermelon Wedges, Watermelon Salsa, Watermelon Canapés or Watermelon Balls with Mint. 
 

 
 

 

 

 



* òSouthernó Antipasto Platter *  
aŜƴŀƎŜǊƛŜ ƻŦ ƭƻŎŀƭ ǇƛŎƪƭŜǎ όƻƪǊŀΣ ǿŀǘŜǊƳŜƭƻƴ ǊƛƴŘΣ ŎǳŎǳƳōŜǊύΣ ŎƻǊƴ ǊŜƭƛǎƘ ά/ŀǊƻƭƛƴŀέ Hummus made from local 

beans, fresh veggies and Corn relish, Johnston County cured country ham and sausage 

Pimento Cheese, Collard Pesto, rustic breads ϧ {ƳƛǘƘŦƛŜƭŘΩǎ ..v IǳǎƘǇǳǇǎ 

 
 
 

* Farmerõs Market Garden Platter * 
An assortment of seasonal vegetables (raw, grilled, roasted, marinated, pickled) drizzled with ¢ƘŜ IŀƳƭŜǘΩǎ άPucker 

¦Ǉέ 5ǊŜǎǎƛƴƎ 

 

 

* Summertime Southern Candy Platter * 

Sliced Heirloom Tomatoes drizzled with NC Honey Vinaigrette and Fresh Herb Ribbons  

 

 

 

 

 
 
Dips and Spreadsé 

 
Collard Veggie Dip in Bread Rounds * Roasted Sweet Potato Dip 

JoCo Country Ham Dip * ²ŜƴŘȅΩǎ tƛƳŜƴǘƻ /ƘŜŜǎŜ w/{ƳƛǘƘŦƛŜƭŘΩǎ ..v Iushpuppy Dippers 
Gussied Up Cream Cheese with Pepper Jelly *  Fresh Radish Spread 

Butterbean Hummus *  Carolina Shrimp Buttah 

 
Salsasé 

With assorted dippers (corn chips, rice chips, pork rinds) 
 

Green Tomato Salsa * {ǿŜŜǘ Ψƴ Iƻǘ tŜŀŎƘ {ŀƭǎŀ ϝ CƻǎǘŜǊΩǎ  aŀǊƪŜǘ wƻŀǎǘŜŘ {ǿŜŜǘ tƻǘŀǘƻ {ŀƭǎŀ 

Strawberry Salsa * or one of the many NC produced Salsas  
 
 



Bruschettaé 
 

.[¢ άwŜƭƛǎƘέ * Collards & Chow Chow 

Fried Green Tomato  Relish on Dukeôs w/Bacon Confetti 

Pimento Ch eese  & Pepper Confetti  * Egg Salad  & Chive  

Peak of Summer Tomato Herb  * Carolina Pea Hummus  

 
 
 
Coastal Cravingsé 

²ŜƴŘȅΩǎ {ƻǳǘƘŜǊƴ {ǘȅƭŜ aŀǊƛƴŀǘŜŘ {ƘǊƛƳǇ 

LŎŜŘ ¢ǳō Ψƻ !ǘƭŀƴǘƛŎ /ƻast Shrimp  

NC Coast Shrimp marinated with watermelon rind, bread and butter and okra pickles! 

Mini Crab Cakes * BBQ Shrimp * Latin Spiced Shrimp Cakes w/N C Pineapple Jam Salsa 

b/ άtǊƻǎŎƛǳǘǘƻέ ²ǊŀǇǇŜŘ {ƘǊƛƳǇ  

 

 

 
This, That & the Otheré 

Fried Chicken Bites with Peach Honey Mustard Dipping Sauce 

Deviled Eggs 
Traditional Southern ~ Bacon & Spinach ~ Hot Stuff Minter Cheese 

Collard Wontons with Sweet Pepper Relish * Cornbread Stuffed Cherry Tomatoes 

Maple Sausage Stuffed Mushrooms * Sweet Bacon Bites * Country Ham & Sweet Potato Biscuits 

Pimento Cheese Bite Size Tarts with Country Ham Bits *  Egg Salad Cups 

IƻƴŜȅ {ǿŜŜǘ Ψƴ Iƻǘ ¢ƻŀǎǘŜŘ t99ŎŀƴǎΗ *  Spicy Sweet Tater Wontons 

Roasted Sweet Tater Nibbles * tŀƴƪƻ /ǊǳǎǘŜŘ CǊƛǘǘŜǊǎΧ ŎƻǊƴκǎǉǳŀǎƘκƻƪǊŀ 

Marinated Brussels Sprouts * Mini Corn Cobettes 



 
Southern Egg Rollsé  

  

²ŜƴŘȅΩǎ Wƻ/ƻ DǊƻǳƴŘ tƻǊƪ Ψƴ {ƘǊƛƳǇ ǿƛǘƘ tŜŀŎƘ 5ǳŎƪ {ŀǳŎŜ  

 

{ƳƛǘƘŦƛŜƭŘΩǎ ..v 9ƎƎ wƻƭƭǎ ǿƛǘƘ ά5ƻǿƴ 9ŀǎǘέ 5ǳŎƪ {ŀǳŎŜ 

Χ ŎǊƛǎǇȅ ŦǊƛŜŘ ŜƎƎ Ǌƻƭƭǎ ŦƛƭƭŜŘ ǿƛǘƘ ƎƻƻŘ ƻƭŘ 9ŀǎǘŜǊƴ b/ .ŀǊōŜŎǳŜ ϧ {ƭŀǿΗ  Served alongside a delightfully tasty 

5ƻǿƴ 9ŀǎǘ όŀǎ ƻǇǇƻǎŜŘ ǘƻ CŀǊ 9ŀǎǘΗύ 5ǳŎƪ {ŀǳŎŜ ƳŀŘŜ ŦǊƻƳ {ƳƛǘƘŦƛŜƭŘΩǎ ..v {ŀǳŎŜ ŀƴŘ άŘǊŜǎǎŜŘ ǳǇέ ŀ ōƛǘ ōȅ 

²ŜƴŘȅΧ ƻƴŜ ōƛǘŜ ŀƴŘ ȅƻǳΩƭƭ ōŜ ǿƻƴŘŜǊƛƴƎΧ άǿƘŜǊŜ ƘŀǾŜ ǘƘŜǎŜ ǘƘƛƴƎǎ ōŜŜƴ ŀƭƭ Ƴȅ ƭƛŦŜΚέ 

Fall Harvest Apple-Pork Egg Rolls with Spiced Apple Jelly Dip 

/Ƙƛǘƭƛƴ 9ƎƎ wƻƭƭǎΧ όƴƻǘ ŦƻǊ ǘƘŜ Ŧŀƛƴǘ ƻŦ ƘŜŀǊǘΗύΧ ǿƛǘƘ ǎǿŜŜǘ ŎƻǊƴ Ŏƻō ƧŜƭƭȅ ǊŜƭƛǎƘΣ ƻŦ ŎƻǳǊǎŜΗ 

 

 Shootersé 

 (most of the soups listed later in this menu can be offered as well) 

 

Peas & Pot Likker 

²ŀǘŜǊƳŜƭƻƴ DŀȊǇŀŎƘƻ ΧǿƛǘƘ ŦǊŜǎƘ Ƴŀters and cukes! 

Carolina Coast Seafood Shooters 

tŜŀƪ ƻΩ ǘƘŜ {Ŝŀǎƻƴ IŜƛǊƭƻƻƳ aŀǘŜǊ Gazpacho Shooters 

BLT shooters -  cherry tomatoes stuffed with bacon, mayo and a bit of green onion  

 

 



 

Beveragesé 
 
Chef Wendy is unable to provide alcoholic beverages for you as special permits are required.  However, 

you may obtain a personal special use permit and I will be happy to assist you with that information.  A 

signature from the mŀƴŀƎŜƳŜƴǘ ƻŦ ¢ƘŜ CŀƭŎƻƴΩǎ IŀƳƭŜǘ ƛǎ also required.   

 
Bartending Services:  If you would like these services for your event, Wendy will be happy to arrange 
them for you.   
 

Teas, Ades and Miscellany: 
{ƳƛǘƘŦƛŜƭŘΩǎ ..v LŎŜŘ ¢Ŝŀ ~ Sweet & UnSweet 

Peach Iced Tea 

Lemonade, Limeade or Orangeade ~ freshly squeezed 
Fizzy Cherry Lemon or Lime Ade 

NC Mountain Ciders (Apple, Peach, Berry) 
bΦ/ΦΩs own Cheerwine® 

 
/ƻŦŦŜŜΥ  [ŀǊǊȅΩǎ wƻŀǎǘŜŘ /ƻŦŦŜŜΧ ŦŀƛǊ ǘǊŀŘŜ ŀƴŘ wŀƭŜƛƎƘ ǊƻŀǎǘŜŘΗ 

¢ƘŜ CŀƭŎƻƴΩǎ IŀƳƭŜǘ ƪƛǘŎƘŜƴ ŦŜŀǘǳǊŜǎ ŀƴ ƛƴŎǊŜŘƛōƭŜ ŎƻŦŦŜŜ ǎȅǎǘŜƳΣ ǎƻ ǎǘŀȅ ǘǳƴŜŘ ŦƻǊ /ƻŦŦŜŜ {ǘŀƴŘ ƻǇǘƛƻƴǎ ǎƻƻƴ ǘƻ ŎƻƳŜΗ 
 

Punchesé  

Summer Tea Punch 
Summertime Peachy Coconut Sparkling Punch 

Apple Julep * Cheerwine® Cherry Cola 
άJoCo aƻƻƴǎƘƛƴŜ tǳƴŎƘέ ~ a sparkling non-alcoholic offering paying tribute to local history! 

 

Refreshing Watersé. 
Cucumber Watermelon 

Orange Cucumber 
Mint Lemon 

Cucumber Lemonade Spritzers 
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