
A  T A S T E  O F

C A R LT O N  W O O D S
at Home

Crowd-please with ease! 

Whether you are hosting a group, big or small, or needing a dish 

to take to a gathering away from home, our fresh, Chef-prepared 

dishes, custom-made in-house selections are just for you. We have 

a team of talented culinarians that will craft everything you need to 

feed (and please) a hungry crowd. Let the Carlton Woods events 

team cater your next milestone moment, birthday celebration, 

office party, graduation or any of life’s special moments that bring 

family and friends together. Custom design your menu to include 

appetizers, party platters, desserts, and more. Enjoy in your home 

by either picking them up at the Club or request delivery to your 

door. It’s that easy! From custom cakes to flowers, cheese platters, 

and king crab legs, we will coordinate all the details while you take 

all the credit!
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E A R LY  B I R D  S E L E C T I O N
Light breakfast options. Serves 8 to 12.

D A N I S H E S ,  PA S T R I E S ,  &  C R O I S S A N T S
Artisan Selection of Assorted Danishes, 
Pastries, Croissants, Jams, & Jellies

75

S E A S O N A L  F R U I T  P L A T T E R
Chef's Selection of Mixed Seasonal 
Melons, Citrus Fruits, & Berries

48

Q U I C H E  L O R R A I N E
Custard Filled Pastry Crust 
with Swiss Cheese, Smoked Ham, & Vegetables

90

C W  B R E A K F A S T  B U R R I T O S
Mexican Chorizo, Farm Fresh Eggs, 
Cheddar Cheese, Flour Tortilla, Salsa Roja

72

E A R LY B I R D  S E L E C T I O N

M A R K E T F R E S H  C L A S S I C S

C R O W D  P L E A S E R S

B U TC H E R ' S  B LO C K

H O R S  D ' O E U V R E S

S W E E T E N D I N G S

at Home

C A R LT O N 
W O O D S

A  T A S T E  O F
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M A R K E T  F R E S H  C L A S S I C S
Small Serves 6 to 8.  Large Serves 10 to 12.

M A R K E T  F R E S H  D E L I  C O L L E C T I O N
Collection of Hand Cut Deli Meats, Sliced Cheeses, 
Gourmet Toppings & Accoutrements, Artisan Sliced Breads

120 | 180

C W  C R E O L E  G U M B O
Club-Made Chicken & Andouille Gumbo, Tex-Mati White Rice, 
Scallions, Mini Tabascos, Crackers

64 | 96

C W  C L A S S I C  H O U S E  S A L A D
Baby Aquaponic Greens, Julienne Carrots, Sliced Cucumbers, 
Heirloom Tomatoes, CW House Dressing

80 | 120

H O M E M A D E  C H I L I
Club-Made Prime Beef Chili, Served with Fritos, Diced Onions, 
Shredded Cheddar Jack Cheese, Saltine Crackers

60 | 90

S M O K E D  B A C O N  W E D G E  S A L A D
Baby Iceberg, Smoked Bacon, Bleu Cheese Crumbles, 
Sliced English Cucumber, Roma Tomatoes, Ranch Dressing

80 | 120

M U LT I - G R A I N  S A L A D
Baby Aquaponic Greens, Quinoa, Farro, Chickpeas, 
Roasted Red Peppers, Crumbled Feta, House Dressing

105 | 160

E A R LY B I R D  S E L E C T I O N

M A R K E T F R E S H  C L A S S I C S

C R O W D  P L E A S E R S

B U TC H E R ' S  B LO C K

H O R S  D ' O E U V R E S

S W E E T E N D I N G S

at Home
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M A R K E T  F R E S H  C L A S S I C S
Small Serves 6 to 8.  Large Serves 10 to 12.

J A C K ' S  C L U B  P L A T T E R
Black Forest Ham, Smoked Turkey, Bacon, Swiss Cheese, 
Iceberg Lettuce, Tomato, Avocado, Toasted Sourdough

120 | 180

S M O K E H O U S E  T U R K E Y  " B LT A"  W R A P
Applewood Smoked Bacon, Baby Aquaponic Lettuce, 
Heirloom Tomato, Avocado, Spinach Tortilla

96 | 144

I T A L I A N  P A S T A  S A L A D
Gemelli Pasta, Salad, Baby Heirloom Tomatoes, Marinated 
Olives, Parmesan, Red Onions, Bell Peppers, Italian Dressing

64 | 96

P R I M E  R I B  F R E N C H  D I P
Herb Roasted Allen Brothers Ribeye, Caramelized Onions, 
Provolone Cheese, New Orleans Baguette, Au Jus

120 | 180

F A N C Y  R E D  B L I S S  P O T A T O  S A L A D
Red Potatoes, Smoked Bacon, Red Onions, Cheddar Cheese, 
Fresh Parsley, Mayonnaise, Dijon Mustard

48 | 72

S Q U I R R E L  M I X  &  J E R K Y  S N A C K  B R E A K
Artisan Collection of House-Smoked Beef Jerky, "Squirrel Mix" 
Trail Mix, Nuts, Dried Fruits, & Chocolate Covered Pretzels

16 pp

H E I R L O O M  T O M A T O  &  B E E T  C A P R E S E
Red & Gold Beets, Heirloom Tomatoes, Crumbled Farmer's Feta, 
Cracked Pepper, Meyer Lemon Vinaigrette

96 | 144

H E A LT H  &  W E L L N E S S  S N A C K  B R E A K
Lemon Basil Hummus, Raw Vegetable Crudité Selection, 
Seasonal Whole Fruits, Protein & Granola Energy Bars

20 pp

E A R LY B I R D  S E L E C T I O N

M A R K E T F R E S H  C L A S S I C S

C R O W D  P L E A S E R S
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S W E E T E N D I N G S

at Home

C A R LT O N 
W O O D S

A  T A S T E  O F



5

C R O W D  P L E A S E R S
Small Serves 6 to 8.  Large Serves 10 to 12.

O R A  K I N G  S M O K E D  S A L M O N  G R A V L A X
House Cured & Smoked King Salmon, Hard Boiled Eggs, 
Capers, Red Onion, Bagel Crisps

96 | 144

H O U S E  " D I P P E R S "  S A M P L E R
Spinach & Artichoke, Garlic Tahini Hummus, Fire Roasted Salsa, 
Pita Wedges, Crostini, Corn Tortilla Chips

70 | 105

S E A F O O D  R A W  B A R
Fresh Seasonal Oysters on Half Shell, Snow Crab Claws, 
Poached Shrimp Cocktail, Steamed Mussel & Razor Clam 
Salad, Cocktail Sauce, Fresh Lemon Wedges, Horseradish, 
Mignonette, Tabasco Minis

320 | 480

G R I L L E D  V E G E T A B L E  A N T I P A S T I
Pesto Marinated Eggplant, Garden Squash, Zucchini, 
Portobello Mushrooms, Artichokes, Balsamic Drizzle

65 | 90

S E A S O N A L  F R U I T  P L A T T E R
Chef's Selection of Mixed Seasonal 
Melons, Citrus Fruits, and Berries

32 | 48

B A K E D  B R I E  E N  C R O U T E
French Brie Wheel Wrapped in Puff Pastry, Warm Preserves and 
Honey, Artisan Crackers, Fresh Baguette

75 | 110

E A R LY B I R D  S E L E C T I O N
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C R O W D  P L E A S E R S
Small Serves 6 to 8.  Large Serves 10 to 12.

G A R D E N  F R E S H  V E G E T A B L E  C R U D I T É
Baby Carrots, Celery, Broccoli, Cauliflower, 
Heirloom Cherry Tomatoes, French Onion Dip

55 | 80

I N T E R N A T I O N A L  C H E E S E  &  C H A R C U T E R I E
Three Varieties Each. Additional Varieties Available at Added Cost.
72-Hour Advanced Notice Required
Worldly Selection of Notable Cheeses and Cured Meats, 
Fresh Berries, Grapes, Dried Fruits, Nuts, Local Honey, 
Jams, & Jellies. Served with Artisan Crackers

120 | 180

T E A  S A N D W I C H  P L A T T E R
An Assortment of Finger Sandwiches.  Select Up to Four Varieties.
Chicken Salad on Wheat, 
Cucumber & Cream Cheese on Wheat, 
Egg Salad on Wheat, Ham & Swiss on Wheat, 
Peanut Butter & Jelly on White, 
Pimento Cheese on White, 
Smoked Salmon & Cream Cheese on White, 
Turkey & Havarti on White
120 | 180

A L L E N  B R O T H E R S  T E N D E R L O I N  S L I D E R S
Chilled Prime Roasted Tenderloin Sliders, 
Served with Horseradish Cream, Slo Dough Brioche Buns

96 | 144

E A R LY B I R D  S E L E C T I O N

C R O W D  P L E A S E R S

M A R K E T F R E S H  C L A S S I C S

B U TC H E R ' S  B LO C K
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B U T C H E R ' S  B L O C K
All packages include Chef's Selection of Accoutrements on the side.

A L L E N  B R O T H E R S  H E R B  R O A S T E D 
P R I M E  R I B
Au Jus, Horseradish Cream
Half 225 | Whole 450

W H O L E  P O A C H E D  S I D E 
S C O T T I S H  S A L M O N
Dill Crème Fraiche, Beurre Blanc
125

A L L E N  B R O T H E R S  G R I L L E D
P R I M E  B E E F  T E N D E R L O I N
Demi-Glace, Horseradish Cream
Half 140 | Whole 275

C O U N T R Y  S T Y L E 
B B Q  G L A Z E D  M E A T  L O A F
Mushroom Gravy
95

W H O L E  R O A S T E D 
L E M O N  P E P P E R  C H I C K E N  ( 4  B I R D S )
Creole Cream
100

1 6 - H O U R  W H O L E  S M O K E D
B B Q  B E E F  B R I S K E T
Blackberry BBQ Sauce
125

S M O K E D  K U R O B U T A 
E Y E L A S H  P O R K  R A C K
Blackberry BBQ Sauce, Demi-Glace
275

O V E N  R O A S T E D 
A I R L I N E  T U R K E Y  B R E A S T
Orange-Cranberry Relish
120

E A R LY B I R D  S E L E C T I O N

B U TC H E R ' S  B LO C K

C R O W D  P L E A S E R S

M A R K E T F R E S H  C L A S S I C S

H O R S  D ' O E U V R E S

S W E E T E N D I N G S
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H O R S  D ' O E U V R E S
Minimum order includes 24 pieces of one selection. Priced per piece.

H O T
CW Mini Crabcakes
4.75

Beef Wellington, Horseradish Cream  
4.50

Chicken Satays, Thai Peanut Sauce  
3.25

Vegetable Spring Rolls, Sweet Soy  
3.50

Lollipop Lamb Chops, Demi  
5

Bacon Wrapped Quail, Jalapeño Jelly  
4

C O L D
Smoked Beef Carpaccio, Garlic Aioli
5

Italian Bruschetta, Balsamic Drizzle
2.50

Brie & Roasted Grape Canape, Honey
3.25

Chèvre Stuffed Piquillos, Gremolata
3.75

Gulf Shrimp Canape, Cocktail Sauce
4.25

Smoked Salmon Canape, Dill Crème
4.50

E A R LY B I R D  S E L E C T I O N

H O R S  D ' O E U V R E S

C R O W D  P L E A S E R S

M A R K E T F R E S H  C L A S S I C S

B U TC H E R ' S  B LO C K
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S W E E T  E N D I N G S
Serves 10 to 12.

B O U R B O N  P E C A N  B R E A D  P U D D I N G
Vanilla Bean Anglaise
140

S W E E T  S T R E E T S  A S S O R T M E N T  P L AT T E R
Brownies & Bars
72

A S S O R T E D  C O O K I E S
Chocolate Chip, Oatmeal, Macadamia
30

N Y  S T Y L E  C H E E S E C A K E
Fresh Strawberries, Chantilly Cream
120	

E A R LY B I R D  S E L E C T I O N

S W E E T E N D I N G S

C R O W D  P L E A S E R S

M A R K E T F R E S H  C L A S S I C S

H O R S  D ' O E U V R E S

B U TC H E R ' S  B LO C K
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N O W  F O R  T H E  I M P O R T A N T  F I N E  P R I N T

Good things take time.  Please place your order 72 hours in advance.  
We are happy to deliver between 8:00 AM and 5:00 PM. If your 
event is outside of those hours, we will need to chat about a possible 
exception.  Delivery fees vary depending on location and time.  You 
can always pick up your order at the Club during our usual business 
hours.

Pricing is subject to the Club's 22% service charge and state sales 
tax of 8.25%.

Order cancellations will incur a 50% fee based off the whole order if 
you cancel within 48 hours of the planned date.  Quantity guarantees 
must be made 72 hours in advance.  If there needs to be an increase 
on items within 48 hours, we will do our best to accommodate but 
cannot guarantee this.

Some food will need to be heated before serving, but most of our 
options are designed to be enjoyed at room temperature.

Full service and bartending, chef attendants, and set up and break 
down services are available and will be coordinated and priced 
based on your specific needs.

Ancillary services and accommodations like décor, valet parking, 
amenity guest gifts, and equipment rental are available.

Jade Taylor
C A T E R I N G  M A N A G E R

281 .863.5839
jade.tay lor@car l tonwoods.com

mailto:jade.taylor@carltonwoods.com

