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Let Colson Park Catering set the Stage for a Memorable Event.

1225 25th Street Place SE Hickory, NC 28602
828.624.1130
sales@colsonparkcatering.com
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Colson Park Catering
You have arrived at the catering solution for all of your special occasion needs.
We are a team of professional caterers who share a passion for outstanding food and quality service.
We have over 50 years of combined catering experience and specialize in large events but delight in
designing small, intimate gatherings.
While this brochure is a sampling of some of our menu items, we savor the opportunity to
customize fresh, innovative and creative menus for your event. We use only the freshest ingredients
and constantly seek out the latest culinary trends to impress your guests.
Our chefs are classically trained and are well versed in a wide variety of cuisines and are dedicated
to their craft. However, everyone knows it takes team work to be successful. Our designers and
operational staff are ardent about great service and their attention to detail is evident at every event.
Colson Park Catering can help you create the event you envision; we will be glad to handle every
detail or we can assist you in the areas of your choice.
❖
❖
❖
❖
❖

Invitations
Flowers
Photographers
Ice Sculptures
Tents

❖
❖
❖
❖

Security
Music and Entertainment
Limousines
Bartending Services

Colson Park Catering’s goal is to generate excitement for your celebration while
you can relax and enjoy your event.
❖
❖
❖
❖
❖

Anniversaries
Weddings
Product Launches
Award Banquets
Holiday Parties

❖
❖
❖
❖

Graduations
Engagement Parties
Conferences and Seminars
Retirement Parties

Elegant Reception
Sliced, grilled, marinated petite beef tenders with rolls and condiments
Cold Carolina shrimp dip with pita chips and gourmet crackers
Deluxe seasonal fruit tray with yogurt dipping sauces
Grilled vegetable and antipasto display
Imported cheese platter with gourmet crackers
Brie, pear and almond phyllo tartlets
Marinated grilled chicken kabobs
Petit fours, pecan tarts and mini sweets

The Classic Reception
Chef carved roasted top round of beef served with rolls and condiments
Hot Carolina crab dip with crackers
Chicken skewers with oriental BBQ sauce
Seasonal fruit display with chocolate and yogurt dipping sauces
Blanched Seasonal vegetables with basil aioli
Imported cheese tray
Assorted miniature sweets

Traditional Reception
Chef attended carving station with pepper encrusted turkey breast
Freshly baked split rolls, Dijon mustard and herbed mayonnaise
Fried chicken tenders with honey mustard
Seasonal fruit display with yogurt dipping sauces
Fresh vegetable crudités tray with horseradish ranch dip
Carolina shrimp dip with assorted crackers
Chicken salad tarts
Assorted petite fours
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Chef CarvingStations

Colson Park Package Receptions
The Grand Reception
Chef attended carving station with petite grilled beef tenderloin served with freshly baked split rolls and condiments
Crispy coconut shrimp with sweet Thai chili sauce
A Grand display including including our signature fresh fruit carvings and imported cheese display
Crudités baskets with horseradish ranch dip
Creamy hot artichoke spread served with fresh pita chips and gourmet crackers
Crisp phyllo tarts with caramelized red onions, toasted walnuts and gorgonzola cheese
Chef’s assortment of stuffed mushrooms
Iced seafood display with assorted fresh sushi
Chef attended flambé station with banana foster and cherries jubilee
Hand dipped chocolate strawberries
Coffee and hot tea service

❖ Marinated, grilled petite tenderloin of beef
❖ Roasted steamship of beef (200 guests minimum)
❖ Roasted, herb encrusted top round of beef
❖ Mustard encrusted pork loin
❖ Southwestern rubbed pork tenderloin
❖ Roasted pork loin with apricot glaze
❖ Honey-bourbon glazed ham
❖ Smoked turkey breast
❖ Marinated flank steak
❖ Chicken roulade
❖ Salmon en croute

Chef Sauté Action Stations
❖ Medium Shrimp and grits with Tasso gravy
❖ Pasta station with fresh tomato basil and Alfredo sauces

The Gold Reception
Chef attended sauté station with our famous crab cakes and jalapeno remoulade
Mediterranean bruschetta bar with grilled ciabatta bread, fresh tomato con casse, marinated roasted peppers,
black olive tampanade and pesto infused buffalo mozzarella
Our signature fruit display with chef’s carvings and chocolate dipping sauce
Large shrimp cocktail with classic cocktail sauce
Fresh vegetable crudités trays with horseradish ranch dip
Marinated chicken skewers with fresh cilantro and lime juice
Elegant assorted cheese display with crostini, lavosh, and gourmet crackers trays
Chef attended sautéed pound cake station with fresh fruit toppings
Coffee and hot tea service

❖ With chicken and vegetables
❖ Oriental stir fry station with fresh vegetables
❖ Sautéed asparagus with portabella mushrooms
❖ Chicken Satay with fresh cucumber relish and peanut sauce
❖ Shrimp scampi with lemon, white wine and garlic
❖ Fajita station with salsa, guacamole and condiments

Salad Stations
❖ Tossed Caesar salad
❖ Tossed Italian salad
❖ Buffalo mozzarella, tomatoes and red onion
❖ Tossed pasta salad with smoked tomato vinaigrette

The Silver Reception
Dijon encrusted pork tenderloin with freshly baked rolls and condiments
Grilled beef kabobs with your choice of either Asian or Mediterranean styles
Smoked Mahi Mahi and pineapple cheese tort with Crostini
Miniature brie and pear tarts
Spinach and sausage stuffed mushrooms
Our signature fruit display with chef’s carvings and chocolate dipping sauce
Fresh vegetable crudités baskets with horseradish ranch dip
Chef’s table Grand miniature sweets display
Coffee Station

❖ Spinach salad with hot bacon dressing
❖ Tossed fancy spring mixed lettuces
❖ Tossed bib lettuce with goat cheese, pears and walnuts
❖ Carved European bread station to accompany salads
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Hors d’ oeuvres

Spreads and Dips

❖ Crab stuffed mushrooms

❖ Hot seafood spread with pita chips

❖ Chicken skewers with Oriental BBQ sauce

❖ Cold shrimp dip with assorted crackers

❖ Chicken teriyaki skewers

❖ Layered Mexican dip with nacho chips

❖ Gingered chicken cakes with cilantro mayonnaise

❖ Tri colored nacho chips with salsa

❖ Sesame and soy glazed beef skewers

❖ Smoked salmon cheese tort with toast points

❖ Phyllo tartlets with crab, ginger and lime

❖ Smoked mahi mahi and pineapple cheese tort

❖ Smoked salmon side with proper condiments

❖ Pecan cheese spread with strawberry preserves

❖ Cucumber nori rolls with soy, ginger and wasabi

❖ Roasted vegetable cheese tort with assorted crackers

❖ California rolls with pickled ginger and wasabi

❖ Hot artichoke spread with pita chips

❖ Asparagus croute with lemon hollandaise

❖ Hot Spinach spread with caramelized

❖ Phyllo tarts with bank bang chicken
❖ Roasted pepper, mint and goat cheese wraps

Dessert Hors d’ouvres

❖ Rolled smoked ham crepes with tarragon

❖ Mini meringue kisses

❖ Tenderloin tar tare with toast points
❖ Smoked salmon canapés
❖ Crispy carrot and scallion cakes with feta
❖ Polenta Crostini with blue cheese
❖ Tostadas with blacken snapper and peach relish
❖ Scallops wrapped in bacon
❖ Black bean empanadas
❖ Brie, pears and almonds in phyllo
❖ Tenderloin tips with red onion sauce
❖ Meatballs (Swedish, BBQ, Tomato basil)
❖ Tempura chicken tenders with honey mustard
❖ Roasted vegetable pinwheels
❖ Home made mini chicken salad croissants
❖ Petite quiche lorraine
❖ Fresh Roma tomato tartlets
❖ Caramelized onion phyllo triangles
❖ Spring rolls with Thai dipping sauce
❖ Mini crab cakes with remoulade
❖ Feta cheese and sun dried tomato phyllo rolls
❖ Spinach pesto in puff pastry
❖ Shrimp tempura
❖ Petite veal chops (2-3oz.)
❖ Petite lamb chops (2-3oz.)
❖ Coconut shrimp with Thai dipping sauce
❖ Grilled duck breast with ginger-teriyaki sauce
❖ Blue cheese and scallion petite quiche
❖ Fried artichoke hearts with sweet and sour sauce
❖ Large shrimp cocktail with cocktail sauce

❖ Southern pecan tarts
❖ Lemon bars
❖ Summer berry tarts
❖ Mini cream puffs dipped in chocolate
❖ Passion fruit tartlets
❖ Mini chocolate cups with Grand mariner mousse
❖ Chocolate dipped strawberries (seasonal)
❖ Chocolate dipped lady fingers
❖ Assorted white chocolate dipped cookies
❖ Assortment of fingers desserts

