
 
Catering Menu 

 
For Smaller Groups and functions: 

 
Sweets 

 
Full Size Cheesecakes 

Mini Cream Puffs    
Mini Éclairs    
Carrot Cake  

Hand Made Crème Filled Canollies  
Triple Chocolate or Lemon Streusel Bundt Cake  

Black Forest Chocolate Cake  
Triple Layer Coconut Cake  

 
                     

Vegetable and Fruit Trays 
 

Exotic Fruit Tray      
 Including  

Strawberries, Pineapple, Kiwi, Red Grapes 
(Substitutions for strawberries and kiwi possible if out of season) 

Served with a Honey Blended Vanilla Yogurt for Dipping 
 

Melon Tray     
Including 

Honeydew, Cantaloupe, Seedless Watermelon 
 

Crisp Vegetable Tray    
Including 

Broccoli, Carrots, Celery, Cherry Tomatoes 
Served with Ranch for Dipping  

 
Condiment Vegetable Tray 

Shredded Lettuce, Tomatoes, Onions, and Pickle Chips 
(Perfect to go with your Deli and Bread Tray) 

Includes individual prepackaged Mayonnaise, Mustard and Relish 
 

Deli Tray 
Honey Ham, Roast Beef and Smoked Turkey Breast 
(Thin sliced, hand rolled and perfectly portioned) 

 
Finger Sandwiches 

Ham, Turkey and Roast Beef with Provolone and Cheddar 
Served on Wheat, White and Rye Breads 

 
Cheese & Cracker Tray  

Thinly sliced Cheddar, Baby Swiss and Provolone 
Served with assorted Wheat, Sesame, Stone and Bistro Crackers 

                           (Garnished with Pepper Jack and Colby Cubes and Pepperocini Peppers) 
 

Small Cheese Tray 
Pepper Jack, Colby and Cheddar Cheese Cubes 

(Garnished with Queen Olives) 



 

 
 

 
For Larger Functions and Events: 

 
 
 

Themed Events 
 

GREEK 
 

 
Greek Salad: 

Tomatoes, Cucumber, Sliced Red Onion, Green Pepper,  
Cubed Feta Cheese, Kalamata Olives 

 
 

Stuffed Grape Leave Dolmades: 
Steamed Rice and Lethals, Feta cheese, Rich Greek Dressing 

Stuffed and Sautéed in Grape Leaves  
 
 

Souvlaki: 
Marinated Chicken or Lamb Shoulder Kabobs, 

Served with pita bread and Tzatziki 
 
 

Greek Pizza: 
Hand Tossed Crust, Cherry Tomatoes, Grated Haloumi Cheese,  
Pine Nuts, Baby Arugula, Fresh Spinach, and Kalamata Olives 

 
 

Gyros: 
Beef or Chicken, Served with Fresh Greens, Chopped Onion, Tomatoes, Shredded Cheeses 

Tzatziki sauce or Yogurt Sauce 
 

Rice Pilaf 
 
 

Spice Cakes and Loukoumades are available! 
 

                                                                                 
 

 
 
 
 



 
 

Italian 
 

Pizza Pies 
 

16” Cheese $12.00 
16”Veggie $13.00 

16”Pepperoni $14.00 
16” Sausage or Beef $14.00 

*Pizzas may be cut into slices (8-10) or squares (30 approx.) 
Various Toppings Available!!! 

 
Italian Pasta Salad 

White Turkey, broccoli florets, Mozzarella Cheese, red onion and peppers, and 
ripe olives 

 
Mini Meatball Subs 

 
TRADITIONAL LASAGNA,  

VEGETABLE LASAGNA, OR SPINACH ALFREDO LASAGNA 
 

BAKED Italian HERB CHICKEN with OVEN ROASTED NEW POTATOES 
 

BAKED SPAGHETTI TOPPED WITH MOZZARELLA CHEESE 
 

Italian Chicken Wings 
 

ITALIAN FRENCH LOAF OR GARLIC TOAST 
 

Original New York Style, Raspberry, and Turtle Cheesecake 
 
 

PLEASE CONTACT OUR CATERER PERSONALLY  
FOR FULL SERVICE CATERING 
INCLUDING SPECIALTY MENUS 

AND PERSONALIZED MEAL OPTIONS 
 

Ryan Rhodes 
843.572.2717x13 

rrhodes@carolinaicepalace.com 
 
**Please note the prices quoted do not include 9.5% food sales tax or 18% service and gratuity charge that will be added to the final 
invoice. A 50% non refundable deposit is due 10 business days prior to event date .All prices subject to change. 

 
 


