
You're exactly where you should be.

 

NOIR BRUNCH EXPERIENCE

SIGNATURE CATERING BOXES

NOIR CAFÉ BOX

SOUTHERN BRUNCH BOX
 

$15 pp

$17 pp

NOIR GARDEN BOX $16 pp

• 3 Southern-Style Chicken Tenders
• Belgian Waffle
• Fresh Fruit Cup
• Maple Syrup (Portioned)
• Bottled Water, Lemonade, Tea, or Coffee

• Croissant Sandwich (Turkey & Swiss, Chicken
Salad, Shaved Chicken & Pesto, or Ham &
Cheddar)
• Pasta Salad Cup
• Fresh Fruit Cup
• Dessert: Brownie or Cookie
• Bottled Water, Lemonade, or  Tea

• Protein: Grilled Chicken & Turkey Sausage
• Scrambled Eggs
• Sautéed Vegetables (Garlicky spinach, onions,
mushrooms)
• Cheese 

• Pico de Gallo 
•Cajun Butter Sauce
• Belgian Waffles
• Seasonal Fruit
• Refreshment & Coffee Service Included

• Mixed Greens with Tomatoes, Cucumbers,
Shredded Cheese, and Croutons
• Protein: Grilled Chicken or Chicken Salad
• Dressing served on the side
• Fresh Fruit Cup
• Dessert: Brownie or Cookie
• Bottled Water, Lemonade, or Tea

BUILD-YOUR-OWN GRIT BOWL OR BREAKFAST POTATOES BAR

The Full Brunch Experience includes all service equipment, chafing dishes, serving platters, beverage dispensers, and premium
disposable plates, cups, utensils, and napkins.

NOT INCLUDED FOR DROP OFF ONLY 

Starting at $15.95 pp 
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Rotel, Creamy Spinach, Chicken Enchilada,
Buffalo Chicken, Hot Crab, Chicken Nacho or Corn. 
**Served on toasted French bread**

•Chicken Salad Croissant
•Turkey & Cheddar Melt (Sourdough)
•Chicken Pesto Panini (Sourdough)
•Veggie Panini (seasoned sautéed
mushrooms, onion, spinach, Gouda,
drizzled with balsamic glaze on
sourdough)
•Wings (Buffalo, Lemon Pepper, Japanese
BBQ, Plain, BBQ, Honey Mustard)
• Hawaiian BBQ Meatballs

You're exactly where you should be.

 THE GRAZING EXPERIENCE
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Starting at $15.95 pp

The Grazing Experience includes all service equipment, chafing dishes, serving platters, beverage dispensers, and premium
disposable plates, cups, utensils, napkins.

THE TABLE
Artisan cheeses, cured meats, seasonal fruits,
gourmet crackers, mini pickles, olives, and
signature jams.

DIPS (CHOOSE 1)

PROTEINS (CHOOSE 2)

REFRESHMENTS
Lemonade, Freshly Brewed Tea, and Water service.

A la carte enhancements available upon request
 (e.g., red pepper hummus with naan, specialty  add-ons).

Thank you for choosing NOIR.
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