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Overview

New Mountain Events has a history of providing great food
and service for all occasions. From passed hors d'oeuvres to
full seated dinners our staff prepares and serves the highest
quality and visually stunning food.

Our menus are chocked full of  Seasonal Gourmet Global
Cuisine.

We believe that freshness is paramount to a great meal and
have paired with local farmers to bring the freshest fruits
and vegetables directly from the farm to your table.

Our chefs visit local markets and farms several times each
week to make sure you and your guests are served fresh
mountain-grown produce.

Local farmers are also raising free-range, hormone-free
beef, pork and lamb and bringing back heirloom fruits and
vegetables. There’s nothing like biting into a tomato bred
for flavor instead of one engineered to survive a cross-
country trip.

The cost of producing an event varies with the style of
service, menu selections, equipment rentals and other
services. We are a full service event production company
who can provide fresh floral centerpieces, guest favors, and
sound systems, in addition to outstanding food.

We offer a wide variety of table designs and colors. We
prefer to meet with you in person at the venue you have
selected or speak over the phone to help make these
selections and prepare a detailed proposal.
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Who We Are
New Mountain Events is a unique, full-service catering and event production company that specializes in custom event
creation. Our event team can handle every aspect of your party, including menu design, rental needs, location selection,
valet services, lighting and entertainment and premium staffing. Our progressive and perfectionist attitude sets us apart
from other companies and is what gives each event our Signature Touch. We are the best at what we do and we know
it…..our goal is to prove it to you.

Fabulous Food and Fantastic Presentations
Rest assured, your food will taste as fabulous as it looks. From preparation to presentation, we take pride in providing unique
hors d'oeuvres, buffets and complete formal sit-down meals that are not only delicious to the mouth, but also to the eye.
Because we are established veterans of the event production and catering industry, our resources and capabilities are
endless. If we are simply providing food for an office event, or producing a wedding or fundraiser for 300 guests, you can
count on amazing food.

First-Class Service and Resources
Our client service, attention to detail and focus on your preferences extends from our food to our wait staff, venues, floral
design and other event planning services. We have working relationships with the best vendors in Western North Carolina
and Atlanta, Georgia and also have in-house resources to create the event of your dreams.

Why Us?
From an informal cocktail party for 20 to a formal event for 300, our goal is to make your event stress free. We worry and
work hard so you don’t have to. We will also work with your budget, whatever the size. We specialize in off-site catering for
private parties, corporate events and incredible weddings in Western Carolina and North Georgia. We provide gourmet
catering services as well as event staffing, entertainment, guest accommodations and just about any other event related
services one might need to make an event complete.

How to Use This Guide
Our menu is separated into different cuisines from around the world as well as custom designed “Mountain Faire”. We want
you to feel free to mix and match as many items from as many categories as you wish. Pair your selections with the catering
price package that best suits your tastes, needs and budget. If there is something you don’t see on our menu, please don’t
hesitate to ask. Our goal is to make each event a unique experience and special requests are never a problem. Please call
one of our event specialists with any questions you might have, or to get information on menus and services that are not in
this package.
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About Our Team

Sean Dobruck: Managing Partner, Director of Operations

Mark Ellis: Managing Partner, Executive Chef

Our Event Teams
Our in-house kitchen staff, servers and bartenders are carefully screened, selected, and trained before they become
members of the New Mountain Events team. We know that their performance is vital to the success of your event, so rest
assured that we hold our staff to a standard of excellence that ensures each and every client experiences the highest level
of service.
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What to look for in a caterer

Experience: Ensure your caterer has longevity and catered many differing styles of events. This leads to foresight and
preparation. A caterer who is ill-prepared to handle potential problems or worse yet, not predict possible problems from the
outset probably doesn’t have the experience required to professionally facilitate successful outcomes.

Understanding: Each client will want something unique. This, being a human trait, is what makes a good caterer thrive. The
ability to cater events with a point of difference and to let the creative juices flow, allows caterers to grow and provide
events that are cutting edge, unique and brilliant. The starting point is communication. Good dialogue allows for events to
be created with the clients absolute desires to be perfectly met.

Ability: Caterers will promise the world but can they deliver? Fancy websites and brochures promote one level of
professionalism, but the proof of the pudding is in the eating; literally. So don’t be afraid to try before you buy. Taste the
product and satisfy yourself that these are the people you want to drive your event. Most good caterers are also total
event managers. Find out if ancillary services can be provided. Why burden yourself with extra workload if your caterer will
do it for you? Most times the fee for this service will be minimal as the caterer should receive a discount from the supplier,
which acts as their ‘commission’. Floral arrangements, equipment rental, entertainment, staffing, security, trash removal
and recycling are all part of a good caterers services.

Competition
Making a decision to utilize the services of a caterer is one that should not be taken lightly and due diligence is
recommended. A word of caution; look out for suppliers who provide low price quotations in order to secure a confirmation
or at least a foot in the door, however on closer inspection, may not be providing a comprehensive proposal.

Other factors
Other factors to consider, especially with the magnitude of the competitiveness within the hospitality industry, are legal,
moral and environmental concerns. Does the caterer have the right insurance? Are all staff trained and have relevant
qualifications to complete the tasks assigned? Does the caterer have a sustainability report and genuinely attempt to
reduce the impact on the environment? Is this an equal opportunity employer? And so on.

Payments and Fees
A quality caterer will discuss your budgets and payment options early in the negotiation process in order to provide you
with full disclosure. Usual practice is for a reasonable deposit to be paid on confirmation and the balance within a few days
of the event. Terms and conditions should clearly outline the consequences of cancellations and alterations. It is fair and
reasonable for certain fees and penalties to exist. People often have limited comprehension of the actual workload that
goes into, not only quoting an event, but following up and securing it as well. Countless hours, most unbilled, go into
sourcing all the information and subsequent actions to finalize arrangements. More often than not, the client will have a
few mind changes along the way.
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MENUS

Appetizers and Finger Foods
Planning a simple corporate mixer, a business meeting, or putting together
your dream wedding?

The selections listed below have been some of WNC’s favorites for almost a
decade! If you don’t see some of your favorites, just ask; our chefs are here to
help. We would be pleased to custom create anything you could imagine,
whether it be to impress your guests, or simply to have an exquisite food
experience. Any passed hors d’oeuvres may be arranged as a platter and
multiple platters can be arranged as a station.

Passed Hors d’oeuvres

Seared Ahi Tuna with wasabi cream and black sesame on a Won Ton Crisp, Cucumber Medallion
or Crispy Rice Cake

Arugula and Prosciutto Wrapped Shrimp
Assorted Flavors of Petite Mini Quiche

Bruschetta with Fresh Mozzarella and Sun Dried Tomato Pesto
Cajun Crab Cakes with Remoulade

Caprese Skewers – Cherry Tomatoes, Fresh Mozzarella, Prosciutto and Basil on Skewers
Carolina Pulled Pork on Buckwheat Blinis

Bacon Wrapped Scallops
Classic Spinach and Feta Spanikopita served with Cool Tzatziki Sauce

Crab and Goat Cheese Stuffed Mushrooms
Crab Cakes with Garlic Aioli or Remoulade

Crispy Crab and Parmesan Risotto Bites
Deep Fried Gourmet Mac “n” Cheese Squares

Endive with Smoked Trout with Citrus Cream Cheese
Garlic-Rosemary Lamb Chop Lollipops with Mint Mayonnaise

Lobster and Tomato Gazpacho “Shots” – Served in Shot Glasses
Lobster BLTs on skewers

Mini Reuben Sandwiches
Maui Chicken Skewers with a Pineapple-Hoisin Glaze

“Paella” in Mussel Shell
Wild Mushroom Tartlets

New England Clam Chowder Shooters
Petite Bruschetta – Tomato, Basil, Garlic and Olive Oil Relish on French bread Medallions
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Potato Puffs with Smoked Salmon or Caviar and Crème Fraiche
Roast Beef Roulades - Arugula and Whole Grain Mustard wrapped in Roast Beef

Rosemary and Garlic Scented Grilled Baby Lamb Chops
Rosemary Grilled Beef with Garlic Aioli and Chives on Toast

Ruby Port Caramelized Pears and Chevre on Baguette Rounds
Seared Tuna Crouton with Olive Tapenade

Skewers of Grilled NY Strip Steak with a Peppercorn Dijonaisse Dipping Sauce
Smoked Salmon, Lemon, Caper and Dill Tartare on Petite Pumpernickel

Spring Roll With Red Curry Dipping Sauce
Squash Cakes with remoulade

Steamed Jumbo Shrimp with Tequila Lime Cocktail Sauce
Thinly Sliced Seared Filet Mignon on Baguette Medallions with “Emerald” Aioli

Tuscan Roulades – Sun Dried Tomato Goat Cheese wrapped in Grilled Baby Eggplant

Hors d’oeuvre Platters
Antipasto Platter with Olives, Cheeses and Premium Italian Meats

Assorted Petite Italian Deli Style Sandwiches
Baked Brie Topped with Dried Cherries and Toasted Nuts with Crackers and Crispbreads

Balsamic and Olive Oil Marinated Grilled Vegetable Platters
Classic Thai Style Grilled Beef or Chicken Satay with a Spicy Peanut Dipping Sauce

Lime and Chile Marinated Skewers of Grilled NY Strip
Liver Pate with crostinis and crackers

Shrimp and Crab dip
Spicy Chicken Quesadillas served with Guacamole and Sour Cream

Three Salmon Platter with Grilled, Smoked and Poached

“Pick-Up” Stations
Mini Chinese Take out

Chicken, Beef and Vegetarian “Stir Fried” with Noodles or Rice, Appropriate Sauces
Served in Miniature Chinese Take Out Boxes

Assorted “Dim Sum” With Dipping Sauces – Won Tons, Egg Rolls, and Potstickers
Crudités in Artisan Sauces

Premium Vegetable Crudités Artistically Displayed with House Made Dressings and Dips
Miscellaneous Hors d’ouvrés du Chef

Paella Station
Saffron Rice with seafood, chorizo, and vegetables fresh-made in authentic Spanish Paella Pans

Imported and Domestic Cheese Platter with Berries and  Served with Crackers and
Large Fruit and Berry Display Garnished with Fresh Spearmint Leaves

Assorted Tapas Station
Choose Five Items off of Tapas Menu
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French/ Classic American Menu

SALADS
Mixed Greens with Dried Cranberries, Toasted Pecans and a Balsamic Vinaigrette

Baby Spinach Salad with Crispy Bacon, Toasted Almonds and Warm Mushroom Vinaigrette

Pear and Gorgonzola Salad with Mixed Greens, Walnuts and Honey-Balsamic Vinaigrette

Organic Spring Mix with Dried Apricots, Toasted Almonds and Goat Cheese

Organic Garden Salad with Choice of Dressings

SIDES
Pilaf of Rice

Classic Potato Gratin with Melted Cheese and Herbs
Rustic Mashed Potatoes (Roasted Garlic, Horseradish)

Roasted Baby Red Potatoes with Herbs d’Provance
Roasted Sweet Potatoes with Maple and Autumn Spices

Caramelized Baby Carrots with Orange Zest
Pan Roasted Wild Mushrooms with Red Wine and Leeks

Butternut Squash with Cinnamon Butter
Broccoli and Roasted Tomato Sautee

Pan Roasted Organic Assorted Vegetables
Sautéed Haricot Verts with Almonds and Crispy Shallots

Traditional Vichy-soisse Soup with Heirloom Tomatoes

ENTREES
Pan Roasted Trout with a Smoked Tomato and Herb Cream

Herbed Atlantic Salmon Filets
Poached Salmon with a Lemon and Dill Cream

Pan Roasted Chicken Breast with a Wild Mushroom Ragout
Chicken Breasts with a Dijon, Caper and White Wine Sauce

Medallions of Filet Mignon with a Sauce of Wild Mushrooms and Cabernet
Sliced Beef Sirloin with a Bourbon and Gorgonzola Sauce

Tender Beef Brisket with a Caramelized Onion Jus
Garlic & Fennel Roasted Pork Loin with a White Wine Sauce

Grilled Baby Lamb Chops
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Pacific Rim Menu
SALADS

Mixed Greens Salad with Toasted Almonds and Miso Vinaigrette

Spicy Marinated Cucumber Salad with Sweet Soy-Chili Vinaigrette

Thai Style Rice Noodle Salad with Thinly Sliced Organic Vegetables

Asian Style Napa Cabbage Salad with Red Peppers, Carrots and Black Sesame

SIDES
Braised Shitake Mushrooms with Ginger, Soy and Rice Wine

Stir-Fry Organic Vegetables with Crispy Noodles
Wok Cooked Snow Peas, Red Pepper and Water Chestnuts

Traditional Fried Rice
Thai Style Coconut Rice with Fresh Mint and Cilantro

ENTREES
Salmon with Sweet Soy, Green Onions and Crispy Won Ton Strips

Sesame Seared Ahi with Ponzu Sauce
Sautéed Shrimp and Scallops with Orange and Sesame Flavors

Rice Noodles with Lobster, Shrimp and Oyster Sauce
Whole Roasted Pieces of Chicken with Soy and Ginger

Stir-Fry Chicken or Beef with Organic Vegetables
Korean Beef

Ginger and Scallion Marinated Sliced NY Strip
Sautéed Filet Mignon Medallions with Sesame, Snow Peas and Water Chestnuts

Stir-Fry BBQ Pork with Organic Green Beans

Italian/ Mediterranean Menu
SALADS

Marinated Vegetable Salad Made with Organic Fresh Vegetables and a Balsamic and Oregano Vinaigrette
Baby Spinach Salad with Pine Nuts, Goat Cheese and Sun Dried Tomato with a Red Wine and Herb Vinaigrette

Traditional Rustic Greek Salad with Cucumber, Tomato, Celery, Onion, Romaine Hearts, Feta and Olives
Classic Caesar Salad with Romano Croutons and Parmigianino Cheese

Baby Spinach Salad with Dried Cherries, Toasted Nuts, and Radicchio and Hazelnut Vinaigrette
Panzanella Salad Made with Croutons, Cucumber, Tomato, Arugula and Shaved Parmigianino Cheese with a

Lemon-Olive Oil Vinaigrette
Chilled Penne Salad with Sun Dried Tomato, Basil, Pine Nuts, Olives, and Julienned Vegetables
“Little Italy” Chopped Antipasto Salad with Vegetables, Provolone Cheese, Herbs and Salami

Tuscan White Bean and Arugula Salad with Organic Tomatoes and Basil Vinaigrette
Classic Caprese Salad – Roma Tomatoes Topped with Fresh Mozzarella and Basil and Drizzled with Olive Oil and

Balsamic Reduction
“Lentil Al Fungi” – Italian Style Chilled Lentil Salad with Wild Mushrooms
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PASTAS AND SIDE DISHES
“Torta Quattro”- Four Layer Casserole with Mascarpone, Sun Dried Tomato, Basil Pesto and

Kalamata Olives- with Fresh Baguette
Balsamic and Olive Oil Marinated Grilled Vegetable Platters

Pan Cooked Fennel Root and Radicchio with a touch of Orange and Basil
Classic Ratatouille made with Sautéed Eggplant, Onions, Garlic, Zucchini, Red Peppers and

Tomato
Grilled and Sliced Portobello Mushrooms with Fresh Oregano

Baked Rigatoni with Marinara, Basil and Ricotta
Homemade Lasagna – Choice of Meat or Vegetarian

ENTREES
Risotto with Rock Shrimp, Saffron, Basil, Sun Dried Tomato and Romano Cheese

Pepper and Herb Crusted Ahi Tuna served with a Sun Dried Tomato Cream Sauce
Halibut Pomodoro – Grilled Halibut Filets with Tomato, Basil and Garlic Relish

Sautéed Scallops with Pancetta, Peas and Cream
Chicken, Veal or Eggplant Parmesan with Provolone Cheese and Marinara Sauce

Pan Roasted Chicken Breast with a Roasted Garlic and Wild Mushroom Ragout
Classic Spezzatino – Stewed Chicken Breast with Artichoke Hearts, Tomato, Cannellini Beans, White Wine and Basil

“Pollo al Limon” with a Caper, Vodka and Lemon Sauce
“Pollo Siciliana” – Braised Chicken with Peppers and Sweet Sausage

Chicken Marsala with a Marsala Mushroom Sauce
Traditional Pan Fried Sausage and Peppers

Veal Picatta (Veal in a Wine, Lemon and Caper Sauce)
Tuscan Style Slow Cooked Sirloin with Roasted Tomato, Garlic, Capers and Herbs

Latin/ Caribbean/ Cuban Menu
SALADS

Latin Style Caesar Salad with a Spicy Caesar Dressing and Chile Croutons
Romaine Salad with Corn, Black Beans, Red Onions, Crispy Tortilla Strips and an Ancho Chile

Ranch
Assorted Greens with Aged Jack Cheese and a Ancho Chili and Orange Vinaigrette
Jicama, Orange and Shaved Onion Salad with a Cilantro and Jalapeno Vinaigrette

Salad of Black Beans, Roasted Corn and Hominy with a Lime and Cilantro Vinaigrette
Vine-ripe Tomato Salad with Cotija Cheese, Cilantro, Onions and a Tomatillo-Avocado

Dressing

SIDES
Steamed Coconut Jasmine Rice

Classic Spanish rice Pilaf with Peppers and Onions
Slow Cooked Cuban Style Black Beans with a Hint of Orange, Cumin and Chocolate

“Platanos” Sautéed Cuban Style Sweet Plantains

ENTREES
Yucatan Style Baked Snapper with Tomato, Onions, Cumin and Olives

Pan Roasted Salmon with Red Chili, Cilantro and Lime
Jamaican Style “Jerk” Chicken with a Creamy Cucumber Yogurt Sauce
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Caribbean Style Smoked Chicken with Sausage and Peppers
Cilantro-Lime Marinated Grilled Chicken Breasts

Chipotle Marinated Grilled Skirt Steak with a Fresh Tomato and Onion “Pico De Gallo”
Chilled and Sliced Mango Marinated Flank Steak with a Jicama and Onion Salsa

Cajun/Creole Menu
SALADS AND SIDES

Baby Spinach Salad with Shaved Red Onions, Candied Pecans, Red Globe Grapes and
Lemon Vinaigrette

Cajun Style Pasta Salad with Andouille Sausage, Grilled Peppers and Onions
Classic Fried Green Tomatoes over a Bed of Sautéed Fresh Red Tomatoes and Basil

Classic Spicy Southern Red Beans and Rice
Sautéed Yellow Corn, Onion and Herbs
Fresh Vegetable Etouffe with Tarragon

Cajun French bread and Sage Baked Stuffing
Roasted Garlic Mashed Potatoes

“Crushed” Potatoes with Creole Mustard
Mashed Roasted Sweet Potatoes with Maple and Spice

Herbed “Dirty” Rice or Three Pepper Confetti Rice
Ragout of Smoked Mushrooms and Leeks

ENTREES
Penne with Rock Shrimp and a Spicy Tomato Cream Sauce

Pecan Coated Catfish with Creole Mustard Sauce and Lemon
Pan Blackened Ahi Tuna Filets

Buffet Style Bouillabaisse Saffron-Fennel Broth, Assorted Meats and Shellfish, Red Pepper Rouille and Garlic Croutons
Pan Fried Shrimp with Mushrooms, Tarragon and Pernod

Cajun Blackened Chicken Breasts with House made Cajun Seasoning
Sweet and Smokey Stewed BBQ Chicken or Beef Brisket with Onion Marmalade

Slow Cooked Carolina Pulled Pork with a Maple and Tabasco Sauce
Thick Cut Pork Chops with a Roasted Garlic and Bourbon BBQ Sauce

Live Chef Stations
SEARED AHI STATION w/ On-Site Chef
Sesame Seared Ahi Tuna Steaks - Seared and Sliced To Order - Served with a Choice of Asian Sauces Steamed Jasmine Rice
PRIME RIB or BEEF TENDERLOIN STATION w/ On-Site Chef
Traditional Carved Prime Beef - Served with Fresh Baked Rolls, Au Jus and Creamy Horseradish
ANTIPASTO STATION
Capicolla, Sopressata, Mortadella, Prosciutto, Assorted Gourmet Olives, Marinated Hearts of Palm, Artichoke Hearts, Mushrooms, Fire Roasted Red Bell
Peppers, Pepperocinis, Hummus, Tzatziki, Fresh Sliced Assorted Cheeses, Shaved Parmesan, assorted Crackers, and Artisan Breads
PASTA STATION
Pasta:  Spaghetti, Farfalle/Bowtie, Tri Color Rotini
Sauces: Marinara Sauce, Alfredo Sauce, Bolognese Sauce
Toppings:  Diced chicken, Sliced Pepperoni, Shaved Parmesan Cheese
Sides (Choose 2): Garlic Bread, Caesar Salad, Cucumber & Tomato Salad, Italian Pasta Salad
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Mountain Faire / Chef’s Choice

Whiteside Menu
Salad of Petite Greens with red onion, cherry tomatoes, fine Manchego cheese and raspberry walnut vinaigrette

BBQ Marinated Salmon Filet
--or --

Oven Roasted Beef Tenderloin cabernet wine sauce with herbs

Fresh Crab Risotto

Fresh Seasonal Vegetables: Best of Market Variety of Rolls and Butters

Black Rock Menu
Baby Spinach Salad fresh berries, goat cheese, pine nuts and raspberry vinaigrette

Market Fish light sauce with virgin olive oil, vine tomatoes and basil
--or --

Roasted Prime Rib of Beef light jus and horseradish cream

Wild Rice Pilaf with porcini mushrooms

Market Vegetable Medley
Variety of Artisan Breads and Butters

Dry Falls Menu
Classic Caesar Salad

Fresh grated parmesan cheese and classic Caesar dressing

Grilled Goat Cheese Stuffed Breast of Chicken
--or --

Grilled Tri-Tip of Beef
topped with shallot au jus

Garlic Mashed Potatoes

Fresh Julienne Vegetables with herbs de Provance
Variety of Rolls and Butters
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Bridal Veil Menu
Romaine Hearts with grape tomatoes and English cucumbers

Kalamata olives, red onions and feta cheese
topped with vinaigrette

Roasted Rack of Lamb
with rosemary jus

--or --
Herb Crusted Fillet of Tilapia

topped with chardonnay cream with chives

Red Potatoes “Lyonnaise”
with caramelized onions and chives

--or --
Twice Baked Potatoes

Sautéed Asparagus with Lemon Grass
Variety of Breads and Sweet Butter

Lake Glenville Menu
Endive, Red Leaf and Roquefort Salad

toasted walnuts, sweet cheery tomatoes
Choice of Dressing

Grilled Mahi-Mahi Fillet
with fennel julienne and lemon butter sauce

--or --
Roasted Tenderloin of Beef

with wild mushroom demiglace

Gratin Potatoes

Fresh Farm Vegetables with herbs de Provance
Variety of Fresh Baked Breads and Sweet Butter
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Tapas Menu

The Italians call it antipasto, the Chinese dim sum, the Turks maze, the French hors d'oeuvres and the Spanish tapas. But,
unlike their cousins around the world, tapas are more than just appetizers. When savored at dinner time with a glass of
sherry, a full array of these tasty miniature morsels can be a meal in itself. The word tapas means lids or covers, and tapas
were originally pieces of bread or cured ham placed on top of a wine glass to keep dust and flies out. Well, things have
changed since then….

Ensalada Verde
Seasonal Baby Greens tossed with Champagne-Citrus Vinaigrette, diced Tomatoes and

Garlic-Oregano Croutons
Ensalada Meson

Hearts of Romaine, Carrots, Tomato, Olives, Hard-Boiled Egg, Hearts of Palm with our House Vinaigrette
Ensalada de Monje

Baby Spinach with imported Cabrales Blue Cheese, Toasted Pine Nuts, Red Onion, with an Aged Sherry Vinaigrette
Ensalada Rojas

Red Leaf Lettuce, Beets, Red Onions, Cranberries, Walnuts with Red Wine Vinaigrette
Ensalada Mixta

Mixed Greens and Hearts of Palm
Berenjenas de Almagro

Egg-plant from Almagro in a Spicy Tomato Sauce
Patatas Ali-Oli

Roasted Garlic and Herb Potatoes
Aceitunas Aliñadas

Onion and Herb Marinated Olives
Pimientos Asados

Roasted Red Peppers with Balsamic and Olive Oil
Setas al Ajillo

Sautéed "Meaty" Mushrooms with Red Wine and Rosemary
Queso de Cabra Montañes

Baked Goat Cheese w/Tomato & Basil
Andalusian Gazpacho Shooters

Served in Shot Glasses
Escalivada

Grilled Eggplant Salad with Onions, Peppers and Caramelized Garlic
Jamón Serrano con Melón

Shaved Serrano Ham with Fresh Cantaloupe
Pollo al Chillindron

Chicken pieces cooked with tomatoes, fresh peppers, chili and aromatic spices
Chorizo Frito al Vino

Spicy Spanish sausage pan fried in red wine
Corazon de Alcachofa

Grilled Artichoke hearts and asparagus with sea salt and balsamic vinaigrette dressing
Vieirasal Vino Blanco con Jamon

Sautéed Scallops with White Wine and Ham
Gambas al Ajillo

Garlic and Shallot Marinated Shrimp
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Sweet Stuff
INDIVIDUALS

Assorted Mini Cheesecakes
Petite Éclairs and Cream Puffs
Assorted Mini French Pastries

Hazelnut Croquant
Chocolate Croquant

Wild Berry Tartlet
Rustic Apple Galette

Mini Tiramisu
Crème Anglaise Filled Chocolate Pyramid

Baby Bundt Cakes – Banana Caramel, Chocolate, Lemon
Tray Passed Warm Chocolate Chip Cookies Served with "Shots" of Milk

Custom Cakes and Cupcakes

BARS AND BROWNIES
Strawberry Cheesecake Bar
Belgian Chocolate Brownies

Turtle Brownies
Espresso Brownies

Peanut Butter Brownie
Carmel Apple Bars

Toasted Pecan Chocolate Bars
Black Forrest Cherry Tort

ICE CREAM SUNDAE BAR
Assorted Ice Creams with all the traditional toppings and sauces

FRESH BAKED COOKIE BAR
Assorted cookies accompanied by a selection of cold milks

CAKES AND HOMEMADE PIES
Tiramisu
Classic New York Cheese Cake
WARM DESSERTS
Hot Cobbler (Blueberry, Apple Cinnamon, Cherry or Peach)
Fresh Apple Pies
Snickers Cheese Cake
Strawberry Swirl Cheese Cake
Four Layer Carrot Cake
Classic Chocolate Fudge Cake
Key Lime Pie
Pumpkin-Cranberry Pie
Strawberry-Amaretto Pie
Tiramisu-Kaluha Tort
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Catering Services and Prices

The small print: New Mountain Events can customize recipes and complete menus to your request. We will always
accommodate special preparation and dietary requests when possible. The prices on these pages are estimated, based
on 100 guests and will vary according to your exact menu and final guest count. There are no hidden charges or short
cuts on our estimates and we have done our best to outline our prices below.

Appetizer and Hors D’oeuvres Party
This package is ideal for an event where a full meal is not needed. Our platters and finger foods can be found under the heading “Party
Platters and Finger Foods” in our main menu. The prices below will vary because of the variety of options available and number requested
$14.95-39.95 Per Person

Appetizer and Hors D’oeuvres Add-On
Add appetizers or finger food platters to your event.
$7.95-14.95 Per Person

“Chef’s Choice” Buffet
This selection is perfect when a customized menu is not needed. The menu will be picked by our chefs based on other menus being created
at the same time for other events.
$34.95-44.95 Per Person

The Sterling Buffet
This is wonderful package for an afternoon or evening event of medium size. Please choose 1-2 Entrees, 3-4 Side Dishes and Salads, or call us
for a customized menu at no additional charge.
$24.95-44.95 Per Person

Gold Service Buffet
This is our most popular package offering the most flexibility at an affordable price. Please choose 2 Entrees, 3-4 Side Dishes and Salads and
1-2 Desserts. Or simply call our office a complete customized menu at no additional charge.
$39.95-59.95 Per Person

The Platinum Service Buffet
When nothing less than the absolute best will do, we suggest this package. It offers the most selection and comes complete with the
Appetizer Add-on package included. Choose from 2-3 Entrees, 3-5 Side Dishes or Salads, a selection of Appetizers and Dessert Platters from
any of our menus. We suggest that you allow us to help in the menu creation for a menu of this size.
$49.95-79.95 Per Person

Custom Designed Sit Down Dinner Service
Client and Chef will work together to create a menu that is sure to dazzle and impress while adhering to the needs of the host. Anything from
a standard served entrée to a 6 course meal with table side service is available.
$39.95 + Per Person
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Beverage and Bar Packages

Non Alcoholic Beverage Service
A selection of ice cold sodas and bottled waters will be offered
to your guests. Juices, premium imported sparkling waters and
teas can also be added to this package for a small charge.
$4.00 Per Person

Bar Setup
Although we allow our clients to purchase there own liquor, There is a Bar Setup Fee which includes the actual bar tables,
linens, Ice and Wine Buckets, Fruits and Juices, Mixers, Ice and Glassware. The fees are Beer and Wine ONLY Bar
$2.25/person  Full Liquor Bar $4.25/person. (1 bar per 75 people is recommended)

Beverage Service Additions
Champagne Toast - $5.95-9.95 Per Person
Coffee Service - $2.95 Per Person
Pre-event soft drinks - $3.95 Per Person
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Wedding Ceremony and Reception Flowers

Bride's Bouquet
The bridal bouquet is one of the most important elements of the bride's attire, and deserves special attention.

There are many colors, scents, sizes, shapes and styles of bouquets to choose from. The most popular style
today is the hand-tied bouquet, although cascading and free form styles are also common. The traditional

bridal bouquet is composed of white flowers. Stephanotis, gardenias, white roses, lilies of the valley and
orchids are popular choices when creating an all-white bouquet. If you prefer a colorful bouquet, you may
want to also consider using colored roses, tulips, stock, freesia, lisianthus and gerberas, which all come in a

variety of colors.
Price Range: $60-$500

Average Price: $150-$180
Bride's Toss Bouquet

You may want to consider having a smaller, less expensive bouquet made specifically for tossing.
Average Price: $40

Bridesmaids' Bouquets
The bridesmaids' bouquets should compliment the bridal bouquet and are

usually smaller in size. Size and color should coordinate with the bridesmaids'
dresses and overall style of the wedding.  While bridesmaid's bouquets are usually identical, you may want to

choose different colors/flowers/styles for each of your bridesmaids.
Price Range: $35-$125

Average Price: $75

Maid of Honor's Bouquet
The maid of honor's bouquet can be as similar or as different to the other bridesmaid's bouquets as you wish.

Many brides choose to make the maid of honor's bouquet somewhat larger
than the other bridesmaid's bouquets, while still using the same flowers.

Another popular choice is to have the maid of honor's bouquet a different
color than the other bridesmaid's bouquets.

Price Range: $40-$150
Average Price: $95

Corsages (Mothers, Grandmothers, etc.)
Corsages don't have to be identical, but like the bridesmaids' bouquets, should coordinate with the dresses

and overall style of the wedding.
Average Price: $35

Boutonnieres (Groom, Groomsmen, Fathers, Grandfathers, etc.)
Boutonnieres are generally a single blossom such as an orchid, rose, stephanotis or calla.

The groom's boutonniere is often slightly larger than the groomsmen's boutonnieres.
Average Price: $25
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CEREMONY FLOWERS

Ceremony Main Altar
The purpose of flowers at the main altar is to direct the guests' visual attention toward the front of the ceremony space.  Therefore, this

arrangement must be large enough and tall enough to be seen by guests seated towards the back.  Since each ceremony is different, these
flowers can be as elaborate or simple as your style dictates.

Price Range: $50-$1,000 each
Average Price: $95-$150 each

Aisle Pew Markers
Flowers, candles and ribbons are often used to mark the front aisle pews and to
add color to the ceremony site.  A cluster of flower, a cascade of greens, or a

bundle of flowers and ribbons are all popular choices.
Average Price (Greens and Ribbon): $25 each

Average Price (Flowers, Greens and Ribbon): $35-$50 each

Rose Petals and Aisle Runners
Silk look fabric aisle runners bordered with rose petals add a luxurious touch to
any wedding ceremony. We use only eco-friendly freeze dried petals.  All the

beauty of fresh rose petals with none of the hassles!!! Our freeze dried petals look
fresh and last for many months...not just hours!

Price Range: $300-$600 depending on length of aisle and coverage

Centerpieces
Table centerpieces should compliment the other flowers in the reception space. The centerpieces should

also work with the linens and table settings you have chosen. It is important to keep centerpieces low
enough so your guests can easily converse with each other. If you want a more dramatic, tall centerpiece, a
raised floral arrangement that begins above eye level is a better option. If budget is a factor, alternating high

and low centerpieces is a cost-efficient way to add impact to your event.
Price Range: $50-$300

Average Price; $75-$175

Wedding Cake
Fresh flowers are a beautiful addition to a wedding cake.
We can work your flower scheme into cake decorations.

Price Range: $40-$250
                                                  Average Price: $90
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Event Coordination and Services
We are a full service catering and event design company and specialize in uniquely modern, elegant and creative weddings. Our services
range from complete wedding coordination and design, custom menus, valet parking, rentals, entertainment, floral design and anything else
that will allow you to enjoy every moment of your special day.

We plan weddings differently than most caterers. We offer more than just menus and food; we can also provide equipment and tent rentals,
linens, service staff and wedding/event coordination., all in-house

Because each wedding is unique and we take great care to customize your event to your exact specifications. We prefer to speak with each
client individually to help you maximize the most effective cost, create a custom menu and gain a true understanding of your vision for your
special day.

We pride ourselves on our outstanding reputation and hope that you will feel the same after working with our exceptional staff.

We service the following wedding events:
 Engagement Parties
 Rehearsal Dinners
 Bridal Showers
 Bridal Luncheons
 Wedding Ceremonies and Receptions
 Day-After Wedding Brunches

Although our wedding planning opportunities are customized to meet each client’s needs, here are some services you may receive with New
Mountain Events as your wedding planner

Appointments – In-person and phone appointments with planner who oversees all details of your event.

Budget Analysis – Consultation and advice regarding developing an overall event budget.

Venue Selection - We have a list of wonderful and beautiful venues in the area for your wedding ceremony and reception.

Exclusive Vendor Contacts – Setting up and negotiating all necessary event vendors and the contracts.

Finalization - Detailing final times, payments and services of vendors and overseeing all final event details.

Wedding Day Agenda - A time management agenda for the day of the event.

Event Coordination - Hands on coordination at your ceremony rehearsal and on your wedding day
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New Mountain Events is Western North Carolina's premier wedding planning specialist. We are passionate about weddings and truly care
about the couples and the families with whom we work. If you are looking to hire an experienced wedding planner who provides outstanding,
dedicated service, we may be the right company for you. We offer complete planning services allowing you to relax and enjoy the wedding
planning process, secure in the knowledge that we are with you every step of the way.

We help you hire the perfect vendors and ensure that you are receiving the best service possible. Working with you, we design a beautiful
event, leaving no detail overlooked. We are with you on your wedding day, serving as your advocate and voice to ensure that the day flows
smoothly and you, your families and guests all enjoy a wonderful event and do not have to worry about any last minute details. We will guide
you through every aspect of your day and are there for you when you need a shoulder to cry on or a friend to laugh with. The bond we create
with our couples and their families is very important to us and we are proud of the work we do as wedding planners.

Full Production Service --  starting at $2500

New Mountain will coordinate every aspect of your wedding, beginning with an introductory meeting for us to get to know one another and
discuss your wedding vision.

Trust is important in any relationship. You should feel completely comfortable with your coordinator and feel assured that we completely
understand your needs. Our personalities should match.

From there, we will work with you to:

Create a realistic wedding budget
Create and maintain a week by week calendar of your meetings
Recommend venues and vendors and also coordinate appointments
Setup online website for you and your guests to keep up to date

Create reception designs
Review vendor contracts
Develop ceremony and reception logistics and floor plans
Develop a detailed wedding day timeline for all vendors and the wedding party
Coordinate the rehearsal
Coordinate the wedding day and supervise all vendors

If you just need a little help getting started, or need some advice along the way, New Mountain Events can assist you with those tasks you just
can't find the time for: finding the right location for your wedding ceremony, suggesting caterers within your budget, helping to design
invitations or wedding programs, and much more!

Consulting services can be arranged via phone, email, or person to person.

Wedding Day Service / Day of Event Coordinator --  starting at $1200

New Mountain Events will provide:
 An introductory meeting to get to know one another, discuss your wedding vision and where you are in the planning process
 Vendor referrals as needed
 Develop a wedding day logistics, including timeline and floor plans
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 Supervise ceremony rehearsal the day prior.
 Supervise vendor set up.
 Assist with any last minute details of the bride and wedding party.
 Distribute bouquets, boutonnières, and corsages to the wedding party.
 Act as a liaison between you and all vendors and ensure that they fulfill their commitments.
 Set up ceremony and reception accessories and decor
 Line up wedding party and cue the start of the ceremony.
 Help organize receiving line and monitor the progression of guest
 Assist photographer in gathering people for photos.
 Supervise reception activities and timing for all reception proceedings.
 Attend to the needs of the bride, groom, wedding party, family, and guest.
 Disburse final balances and gratuity to vendors in a sealed envelope.
 Make sure that wedding gifts and accessories are removed from the site.
 If applicable, prepare and decorate honeymoon suite.
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Other Pricing

Event Staff
We will be glad to assist you in figuring out just how many event professionals you need at your event. Our servers and
bartenders are based on a flat rate for up to 8 hours. All of our staff is well trained and professional. Set-up and Breakdown
times included.

Full Service Delivery, Set-up, Transportation & Clean-up
This service covers the always increasing expense of transportation and fuel, commercial auto insurance and extra drive
time labor for the event staff. The charge to the client is approximately 4% of rental total

Full Service Event Rentals
We can arrange for just about anything under the sun to be delivered, set-up and broken down at your event. Tenting,
dance floors, wedding arches, special lighting, P.A. systems and red carpets are not uncommon at our events. We can
also arrange the basics as well: Specialty china, flatware, glassware, non-standard linens, tables and seating. You need not
be concerned about handling this.

Event Production Charge
Although this charge is an industry standard, we still want to explain our production fee or service charge: Depending on
the size and details of your event, there is usually a couple of  days or weeks of work, by a team of professionals, that go
into an event that the client never sees. This includes menu creation, walkthroughs, purchasing and stocking raw
ingredients, kitchen prep as well as maintaining our main commissary kitchen to prepare the bulk of your event. Liability
insurance and permits are also a factor. This charge is added to all events at 18%.

Other Available Services
Full Service Rental Consultations to Include Tenting, Outdoor Kitchens, Dance Flooring,
Lighting and P.A. Systems – Prices Vary by size and selection
Location Scouting - $250 to Start
Day of Event Coordinators $500 - $1200
Full Event Production and Coordination $2500+
Event and Location Insurance ($1,000,000 value) $375


