
$14/pp
$13/pp

LUNCH
BOXED 
PLATTERED
Includes Chips & Cookie. Gluten Free bread & Vegan Wraps available upon request.

Thai Chicken Wrap

Club Wrap
Chicken tossed in an Asian sesame ginger sauce, diced cucumbers, shredded carrots on a flour tortilla.

Turkey, ham, bacon, artisan greens and tomato served on a flour tortilla.

Green Goddess Sandwich
Cucumber, tomato, avocado, spinach and herb spread with avacado-lime dressing on multi-grain.

Sliced roasted turkey, Havarti cheese, lettuce and tomato on multi-grain.

Roasted Turkey Sandwich

Veggie & Hummus Wrap
Spinach, hummus, diced cucumbers, shredded carrots, diced tomatoes, roasted red peppers on a spinach tortilla. 

Egg Salad Sandwich
Egg salad, lettuce and tomato on multi-grain.

Grilled Chicken Sandwich
Grilled chicken, smoked gouda cheese, roasted red pepper, lettuce and pesto aioli on multi-grain.

Roast Beef & Cheddar
Roast Beef, cheddar cheese, artisan greens and tomato on a baguette.

Caprese Wrap
Fresh Mozzarella, lettuce, basil, tomato and balsamic glaze on a spinach tortilla.

Chicken Salad
Housemade chicken salad, grapes, celery and yogurt on a croissant.

Caesar Salad with Chicken
Romaine lettuce, parmesan cheese, croutons, Caesar dressing topped with grilled chicken breast.

Spinach Salad with Chicken
Baby spinach, goat cheese, strawberry, onion, balsamic vinaigrette topped with grilled chicken breast.

EXTRAS
Fresh Fruit

Pesto Pasta Salad

Chopped Salad

Mixed Green Salad

Black Bean Salad

Potato Chips

$4/pp

$3/pp

$3/pp

$3/pp

$3/pp

$2/pp

SNACKS
The Mad Popper

Cookies

Brownies

Ice Cream Station

Raleigh Popsicles

$3/pp

$3/pp

$3/pp

$5/pp

$6/pp

BEVERAGES
Sweet/Unsweet Tea

Hot Tea & Honey

Orange Juice

Coke Products (can)

Bottled Water

$2/pp

$2/pp

$2/pp

$2/pp

$2/pp

Thank you for
allowing us to

serve you.

Catering
AT DUKE LAW

dukecatering@southernharvesthg.com
 phone (919) 998 - 9788

All orders will have a 20% service charge added to the invoice, this includes 1 server for the duration of the event.
Additional servers available at $125 per server. Full Southern Harvest Catering menu available upon request.
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$9/pp

BREAKFAST
TRADITIONAL CONTINENTAL
Assorted Pastries, Muffins, Cheese Biscuits
Includes Coffee, OJ, Hot Tea

Includes Coffee, OJ, Hot Tea

CONTINENTAL PLUS
$14/ppChoice of ONE hot entree
$17/ppChoice of TWO hot entrees

Frittata Bites (vegetarian or meat)
Quiche (Bites or whole quiche)
Waffles with Syrup
French Toast with Syrup
Pancakes with Syrup

$3/pp
COFFEE SERVICE 
proudly pouring Counter Culture

Oat Milk, Whole, Half & Half
Raw Sugar, Splenda, Equal

Hot Tea with Lemon and Honey

$60

COFFEE SERVICE FOR GROUPS 
proudly pouring Counter Culture

1.5 gallon Thermal Pourer   (Serves 25)
5 gallon Thermal Pourer  (Serves 75)

Hot Tea with Lemon and Honey

Oat Milk, Whole, Half & Half
Raw Sugar, Splenda, Equal

$185

$26/pp
HOT BUFFET
Choice of ONE “bar”

‘Knucklehead” BBQ Bar
Served with 2 Pit-Smoked Meats, 2 Southern Fixins, Dessert and Iced Tea

“Verdes” Burrito or Taco Bar
Steak, Chicken and Veggies served with Salsa, Guacamole, Sour Cream and Iced Tea.

All-American Grill Out
Angus Burgers, Grilled Chicken, Hot Dogs served with 2 Sides, Dessert and Iced Tea

$4/pp

EXTRAS
Fresh Fruit
Bacon
Sausage
Turkey Bacon
Turkey Sausage
Vegan Sausage
Yogurt Parfait
Overnight Oats
Cereal

$3/pp
$3/pp
$3/pp
$3/pp
$4/pp
$3/pp
$3/pp
$3/pp

Potatoes $3/pp
Scrambled Eggs $3/pp


