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FULL SERVICE CUSTOMIZED CUISINE

Cru Catering
1784 Harmon Street
Charleston, SC 29405




Voted “Best Caterer” 2001-2010 by the Charleston City Paper

“Thinking Outside the Box”

At Cru Catering we understand the work that goes into planning an event, making it a unique and
one of a kind experience for all of your guests. We feel that the menu should reflect those efforts.
Using only the freshest ingredients available, Cru’s culinary experts and catering directors work
together to design a menu that embodies the personality of your event.

From intimate dinners with a personal chef to large scale meetings,
receptions, private parties, or extravagant galas;
Cru Catering offers fully tailored services with a classic touch for any occasion.

More than just a catering service, we present a team of event specialists and culinary experts who
will assist you in creating the ultimate experience.

Following are some of our innovative and unique menu selections with what we call Eclectic
Modern Cuisine. These dishes are inspired by a host of culinary genres, including French, Italian,
Asian, Southern, Southwestern, and Caribbean flavor and spices.
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FULL SERVICE CUSTOMIZED CUISINE

843-543-CHEF (2433)

www.crucatering.com



http://www.crucatering.com/

tHore D'oeures

Hot Menu Items

Yc“owﬁn Tuna Gingcr Won Tons
with Orangc Cl‘llll Saucc

Puck Con{:it Won Tons
with Goat (Cheese and Scallions

Smoked Chicken and Fontina Won Tons
with Honcy Foblano \/inaigrette

Southcm Co"arc] Grccn Won Tons
stuffed Cream C}‘rccsc, Koastcd Sha”ots
toPPed with Grcen Tomato Marma[aclc

Spinach ]:riccl Won Tons
with Montrachet Goat Cheese
and Honcg~©rangc~ Chili Driu]c

LumP Cra]:: and Fontina Won Tons
with Wasabi Cocktail Sauce

Marinated Girilled 5|1rimP
with Ye”ow Tomato Cucumbcr Salsa on
Fried Torti”a Round

APPIC Smoked Bacon WraPPcd Shrimp
stuffed with Chipot[c Cream Cheese

Tcmpura Rock Shrimp
Orange~Chile Glaze in FU{Z]C Fastrg

Coconut Skewered Shn'mp
with Pear Marmalade

Beer Battered Jalapcno Sl—trimP
with T oasted Cumin- Orangc Gastriquc

Orangc Chili Glazed Rock 5|1r1'mp
with Julicrme Fried Taro Rooton a Skcwcr

Garlic Seared 5hrimp
served on (Grit Cake with Mango Chutncy

Shrimp and (Goat Clwcc:sc E_mPanada
with Sambol Barbeque Sauce

Duclc Comcit and (Goat Cheese EmPanacla
with Jicama~FaPaga Salsa

Crawfish, and Goat Chcese, Empanada
Chorizo and Mozzarc“a E_mpanada

[_amb Shank
T oasted Fita with a Mint-Currant Coulis

L amb 5ouvla|<i Skewers
with a | zatziki Dipping Sauce

[_amb LoHiPoPs
Herb F ncrusted New Zealand | amb Chop
with a Roscmarg Zinfandel Reduction

APPIC Smoked Bacon WraPPcd Quail
with a Honcy~50urbon Barbccue 5aucc




Fried Quail Lo"ipops
with Flum Wine Sauce

Kiczja Braised Osso Bucco T ostada
Jicama~ Fapaga Salsa | ime-~ Habaﬁcro
Crémc Fraiche

Hoison Barbecue Smoked Baby Back Ribs

Rioja Braised Short Rib T ostada
Jicama- Fapaya Salsa | ime- Habafiero Créme Frafc!ﬁe

Gorgonzola Stuﬁ:ccl Mcatba"s
with Spicg Tomato Coulis

Mini T hai Beef Wc"ington

Mini Cl—wccscburgcr Slidcrs
Fepper Jacl( C!’}eese, Housemac{e Ficklcs

Mini Fhiug Cheese Steaks
with Sautéed Fcppcrs, Onions and

Jalapeno Jack Cheddar on a Pate Choux

Mini SthPard’s Fie
SCared Grour\cl Bee]c, Eng!ish Feas, Sautéec{ Carrots
and Carame[izcd Ohrions

House made ltalian Sausagc
and Goat Chccse Stumclcecl Mushrooms

Painted Hill Braised Short Ribs
ona Crispﬂ Won T on with [Hoison Barbeque Sauce

CrisPB Chipotlc FPork Bc“ﬂ
Tﬂoneg~C|’1iPot]e Salsa and Achiotc Corn Chutncg

Adobe [Hand Pulled Pork
Honeﬂ~ Chipotle Salsa, (Guacamole on | ortilla Round

FPanko E ncrusted Fork Louipops
with T"‘loncg Bour]}or\ Barbcquc Sauce and
Mascarpone Cl"ICCSC

Bcc{:, Chicken orShrimP Satay
with a ] hai Cashew Sauce

Braised Pork Pate a Choux
with a Bourbon Feach Chutneg

Mini Black Forest [am Biscuits
with r—‘loneg Dﬂon Aloli

Baked Agccl Provolone Crisps

with Prosciutto and Bresaola

Jerk Chicken Satag
with a Mango Kum Glaze

Chickcn Tikka Kabob
with a T ahini Streaker

Crab, [ _amb, 5]’1n'mp, Bcc{:, or chctablc
SPring Kol]s

served with Fonzu Streakcr

Assortment of Mini Quiches

Sun- Dried T omato and Spic3 Si’xrimp
Spinach, Sca”ions and [Tontina
Smokcd Sa]mon and Roas’ccd Sha”ot

Mini Lobstcr Gri”cc] Chccsc

| obster Eisquc
with Roasted (Garlic Croutons in a Demitasse CUP




CruCrab Cake
with a Whole Grain Mustard Creole or Capcr Remoulade

Crab Stuﬁ:cc] Mushrooms
with Avocado Sa]sa

Charlcston 5]1:: Crab 5oup
with /\gcc{ Sherrﬂ inaDemitasse CUP

Buttcrmi“( Fried Ogstcrin Ogstcr 5‘16“
with Wasa]bi Cocktail Sauce

Garlic Seared ScauoP ]_o“ipops
with a Chambord Gas’crique

Fried Green T omato
with [Hand Pu”ecl Mozzarella, Basil and | xtra \/irgin Olive Ol

Char‘cston’s ]:ricd Green Tomato
with Melted [Housemade Fimento Cl"neese and Balsamic Reduction

Fried Panko Mini Brie
with Pear C}wutneg

Smokcd Mozzarc"a Fotato Blintzcs
with W[!d Mushroom and W!’}ite Tru#le

Warmcd Baked Brie in qu: Fastrg
with Cran}:crrg ComPotc




tore D'oeurres

Cold Menu Items

Orange 5carecl Duck Brcast
Crepes with Goat (Cheese and (Grand Marnier Aioli

Duck Comcit
and Oregano Goat Cheese in Féte a Choux

SmoLcd Maplc Lcaxc Duc[c Brcast Crcpc
I:ricd Sl‘ya”ot, Roastccl Recl Fcppcr and Mascarpone
Cheese

toPPec{ with Girilled Fineapp!e Salsa

Roasted (Gadic Seared T enderloin of Beef
with [Horseradish Crémc Fraiche on a Mini 5rioche

Beef CarPaccio
with a |_emon Dill Aioli on T aro Root Crisp

Angus Tcndcrloin of Ecc{: Tartare
served on a Crispy Gamcrette

Smoked Chicken and Poached Pear
with Maplc G[azc& Walnuts on E_nclivc

Groupcr, Sca“op and Sl-yrimp [ scabeche
| ime, Cilantro and [Habafiero in Sca”op Shell

Sca"op Ceviche
with Mango Chutncg ina Sca”op Shc”

Mini Shrimp Cocktails
with Wasabi Cocktail Sauce

Cucumber Rounds
Garlic Seared Shrimp and Smoked Salmon Mousse

Lobstcr, Avocado and Granng Smith APPIC
Cucum]:er Bowls with Toasted Fenne] Seed

Mini Shrimp B Ts
Seared Shrimp, APP[C Smoked Bacon,
Vine Kipe T omato and Ju!ienne | ettuce

LumP Cra[) Mcat
with Wasa]ji Coci(tail Sauce and [Tried Sha”ots in
Savory Fastry

Gul{: Ogstcr shootcr
Wasabi Cocktail Sauce and Vodka

House Smoked | _avender Salmon
Fotato Galctte with | emon Dx” Creme Fra?che

Varieties of Sushi
served with Wasabi, Ponzu 5aucc and Gingcr

Sushi Grade T una T artare
served on [Tried Won T ons
with Sha”ot rﬂoney Foblano Marinate

Center Cut Seared Yc”ow ]:in Tuna
with Micro Greens and 503a \/inaigrctte
served in Asian SPOOH




Slow Roasted Red Bliss Potato
stuffed with Mascarpone and Chives
toPPec{ with Fancetta

Skcwcrc& Frosccco Maccratcd Mclon
wraPPed with Scrrano Ham

White Trmcﬂe Devilccl E_ggs
with [Hawaiian Sea Salt

[ ndive Duo
Whi’cc Truﬁqc Mushroom Duxe“e, Goat Chccsc
or

Clemson Blue Cheese Mousse and (Candied Pecan

Skcwcrcc] Chcrrg T omato, Basil and Mozzareua
with a Balsamic Reduction Drizzle

Low Countrg Pimento Chccsc
ona Crispg | avash with Balsamic Reduction

Cucumber Bow]
stuffed with \/cgetable Crudités and White T ruffle Artichoke Dip

Chi"cd Ycﬂow T omato Gazpacho
l’"‘labaﬁero- Lime Creme Fra?chc served in Demitasse CUP

Assortcc] bruschctta Talacnadc
Fresh Mozzarella and Basil,
Julienne T omato, Cucumber and Red Onion,
Marinated Mushrooms




tore D'oeurres

Displayed

Black FePPcr and Coriander Rare T una
served with Ponzu, \Wasabi and Fickled Ginger

Sliced Ccntcr Cut YcHowmcin Tuna T artare
with ]H]oneg-FOHano Sauce and [Tried Won T ons

Chi“cd Sautéed Local Clams
with White Wine, Garlic and [Herbs

Cl—iiued Sautéed Prince | dward
]sland Musscls
White Wine, Garlic and [Herbs

Chi“cd Sautéed Musscls and Clams
with White Wine, Garlic and [Herbs

]:rcsl'l Stonc Crab C]aws
with a Horscradis]’? B|aci< Vincgar Aio[i

Housemade Lavcnclcr Smol«:d 5almon

with Red Onion, Caper Creme [raiche
and Brioche T oast Points

Assortcd Cl’]iHCd Ogstcrs on the Ha”: Shcﬂ
with Champagne Mignonettc

Steamed Shrimp
with Wasabi Cocktail Sauce and Candied | emon

Warm Caro}ina Crab DiP
with Gri”cd F]at})read

Grilled \/cgctables and Crudité
with White T ruffle Artichoke DEP

Domestic and ]mPortcd Chccsc
with Assorted Rustic Breacls and Cracl(ers

Fresh Scasonal Fruit
with Caramc] Crcam or Mcltcd Choco[atc

[Housemade Fotato and Flantain Cl‘liPS
with Choice of Sauce

Countrg FPork Paté on Brioche
with Sweet Onion Rc]is!‘l

Paté de Foie (Gras
with Hon63 Whole Girain Mustard

Charcuterie Flattcr

Country Fété, Fori( Ri”cttc, Duc!( | iver Mousse
Assortmcnt of Curecl Mcats

Seafood T errine
with [Haricots Verts and Cl’xampagn&fj’crawl::erry
Sauce

Smoked Chicken Pate
with For’c Wine 5Iaci<berr5 Frcservc

AntiPasti Flattcr
Salami, Capoco”o, Froscuitto, Fresh Mozzarc”a,
Roastccl Feppcrs and Tomato

Agccl Balsamic Marinated C remini Mushroom




Soups

Seated Meal, Station or Display

Acom Squash Bisquc
with Roasted Garhc Crostini

Wisconsin bcchhcddarsoup
Toppcd with Crus]’wcd Fretzcl

Charlcston 5'16 Crab 5oup
with /\gec{ Shcrry

Chi"cd Caulimqowcr Soup
with SPiced \/incgar

Chi“cd Cucumber D|“ 5ouP
with Creme ]:ra?che

Chilled Melon and Strawbcrry SOUP
with [Fresh Mint

Ch illed Turnip SOUP
with [Fried Basil

Beef Consommé
with \/cgctablc Won Tons

Creamof Caulhqowcr 5oup
with T urmeric [nfused Ol

Cream of SPinach and White Trmq:lc Soup

Cremini Bisquc and ]=ricc1 | eeks

| obster Bisquc
with Roasted Garlic Croutons

Fotato Lce‘c Soup
with Julienne Won T ons

Roastcd Com Chowdcr
with Smokec] Mussels

Roasted Zucchini SOUP
with Farmigiano~chgia no

Sca{:ood Chowdcr

with Parmesan Croutons

Roasted Shrimp Eisquc

Sun-dried T omato and Asparagus SouP

with Shaved Parmesan

Sweet Coconut and Gingcr50up

Roasted T omato bisquc

Roasted T wo FcPPcr 5ouP
TOPPcd Sambuca Créme Fra?c!ﬁe

Stracciatella
Jtalian E_gg Drop SOUP




Salade

Seated Meal, Station or Display

Arugula Salacl

Crisp Pancetta, Candied Pecans, | ocal Plum, Gorgonzola
with Rose \/inaigrette over Gri”ec{ ]ta|iar1 Crouton

Babg Arugu]a Salad
Candied FPecans, Vine Ripc Tomatoes, T obacco Onions
Hon63~fjherr3 \/inaigrette

Bal)g SPinach Salad
with a Warm APPIC Smoked Bacon \/inaigrette and [Feta Cheese

Butter |_ettuce Salad
with Candied Fears, Wa[nuts, Gorgonzola
and r*‘loneg~5hcrr3 Drcssing

CaPrcsc Salad

Fresh Mozzarella, Basil and \/inc-RiPcncd T omato
gamished with an /A\gec{ Balsamic Reduction and Basil Ol

Chinese Chicken Salad
Slow Roasted T amarind Chicker\ with Daikon, Fcppcrs,
NaPa Cabbagc and [ried Won Tons with a Honcg~6ingcr Drcssing

(Classic Caesar Salad
with Shaved Parmesan and Brioche Croutons

Duck Comcit Arugula Salac‘
Carame[izcd Fccans, Tomato, [ried Onions
and Port Wine \/inaigrcttc

Goat Chcese Caesar 5a|ad
with Roasted (Garlic Brioche Croutons

Grilled Fortobc"o Mus]'lrooms
with Roasted \/egetaHes and Babﬂ Gireens




[ ocal FField Greens
with Julienne T omato, Red Onion and /\gec’ Balsamic \/inaigrette

Mcsclun (Green Salad
with Pine Nut Fried Goat Cheese, Julierme T omato, Red Onion
and Aged Balsamic \/inaigrette

Mixed Green Salad with Roasted Beets and (Goat Cheese
dressed with | _emon Juicc, Olive Oi!, and T ruffle OII

Mixed Green Salacl with Roasted Peets and (Goat Cheese
dressed with Lcmon Juice, Olivc Oi[, and T ruffle Oxl

Supcr Chilled ]ccbcrg Salad
with Girilled Babg Avrtichoke, LumP Crab,
Bleu (Cheese and Black \/inegar Dressing

Vine Kipcncd Tomatoes and Grilled Vidalia Onions
with Fresl‘: Basil and T'}oncy-sherry \/inaigrcttc

Tomato and Watcrmclon 5a|acl
Shredded (Gouda and C]’xampagnc\s%a”ot Vinaigrette

Tomato, Cucumbcr and Brcac] Sa]ad
with a Balsamic Glaze




Main Course

Seated Meal Entrée

Ancho Chilc Brinccl Skirt Steak
with a Smokccl Tomato Demi~G]a(;e

Alsian Marinated Angus Sirloin
with Caramelized Onion (Galette
Sautéed Snow Peas and Carrots with Port Wine Demi-Glace

Blac‘c FcPPcr and Coriander Rare T una
with Sautéed Spinach and Carrots, Maine | obster (Cake,
and Orange~Chi[c Sauce

Blackcncd Tilapia
with Jicama~FaPaya fjalsa and Dill Crémc Fraiche

Duo of Garic Roasted Beef Tendedoin and Cru Crab Cake

Gingcr Scarccl E_ast Coast Halibut
Wasabi Mash, Carrot Gingcr Puree,
Hearts of Palm, Shaved White Asparagus, Fried Gingcr

Grilled Basil Marinated ShrimP
with Kie”)asa, Feas, and Orccchictte Fas’ca

Girilled Mahi Mahi & Petite [ilet Mignon
with Slow Roasted White Trmcﬂe Sweet Fotatoes,
Gri”ec{ AsParagus and a For‘t Wine Reduction

Grilled Marinated Chicken Breast

Herb Roasted Finger[ing Potatoes, (rilled AsParagus
with a Fomegranate Balsamic G!aze

Grilled Smoked Salmon
over [Jorseradish and Ce]erg Root Purée
with Melted | eek [Haricot Verts




Herb and Commca] E_ncrusted GrouPcr
with Wasabi Mashed Fotato, Grilled Asparagus
and Fort Wine Demi~G!a<;e

Honcy-Balsamic Glazed 5quab
with Roasted (Corn and Shiitake Mushroom Risotto
and Cranberry Spagl’xetti Squash

Jumbo Seared Sca"ops
over Lobstcr Parmesan Risotto

with Balsamic Marinated Girilled AsParagus

Ovcn Koastcd GrouPcr
with SPiced \/inegar | entils and Arugula Garni

Fan Scarcd Cornish Hen
Fomegranate Glaze with Roastecl Com and Fortobe”o Stuging
Sweet Fotato Furee, Haricots \/er‘ts and Cherry Tomato
Herbed Beurre Blanc

Fan Scarccl Maplc Lca{: Duck Brcast
served with Duc‘( Corncit, Crab Fried Rice
and Plum Wine Reduction

FcPPcr Seared Shouldcr Tcndcr‘oin oFBch and Fan 5carcd Wreck Fish
Dou]:]e Blanchec{ Haricots Verts, Garlic Smashed Red Fotatoes
and Port Wine Reduction

Foblano and Mozzarella [Fried Chicken
Potato (Gratin, Assortment of Winter\/egetables, HoneH~C|’xiPot]e Salsa

Balsamic Marinated Fortobc"o, Gril]cd Sunburst Squash and Zucchini
with Farmesan Mashcd Fotato

Praline Crusted 5agc Chicken
with Gorgonzo]a Cream

Roasted |_avender Comish Hen
stuffed with a Swect Tasso Combrcacl
with SPring \/egctable Potato (Gratin




Ropa Vieja
Cumin and Chili Braised Skirt with (Green QOlives, | omatoes,
and Roasted FCPPers with Black Beans and Rice

Rum Glazccl Duck Ereast
|sland Rice with [Jearts of Palm and (Glazed Baby Carrots

Seared Atlantic Salmon
served over | _emon Risotto and Mixed Vegetab]es
finished with a Gir\ger Gfaze

Garlic Seared Shrimfn, Andoui"c Sausagc, APPIC Smoked Bacon,
T omato and Feppers finished with White Wine Butter Sauce
on top Four Cheese (arits

Smoked Pork [ oin
Sweet Potato [Jash, Double Blanched Garlic Haricot Verts
and Caramelized Zinfandel Sauce
Seared Stuffed Pork Tenderloin

Arugula, Gorgonzola and APPIC Smoked Bacon Stumq:ing

with Coconut Sweet Fotatoes and Fort Wine Demi~6|aqe

T hai Beef Wc"ington
with White T ruffle Mushroom Duxelle, Double Blanched (Garlic Beans
and Cl’]ipot]e Mashed Fotatoes




Degserts

Served, Passed or Displayed

APricot Glazed APPlc Torte
with Vanilla Jce Cream and Cinnamon T wist

Assortccl Chocolatc Cups with Derries
and Wl’}iPPec{ Cream

Assorted Petit Fours
Assortcd Trumes

Banana Crcam Cakc

Bourbon Fccan Fic
with Vani”a Bcan W]’TiPPCd Cream

White Chocolate
and Strawbcny Bread Fudding

Carrot Calce
with Cream Cheese lcing

Chocolatc Flourlcss Tortc
with Caramel Cream and [Fresh Berries

Lagcrcd Dark and Mxlk C[—rocolatc

Mousse
with [Fresh Berries

(Served in a Shot (Glass)

Cru | ime Pie
with an Oreo Cookie Crust
and Bourbon Marinatec{ Vani”a Bean

Whippec{ Cream

Assortcd Cookics

Vani"a Short Cake

with Macerated Strawberries and (Coffee Cream

Housemade Vanilla Jee Cream
and Cinnamon | wist

Double Cl’aocolate Calce

DouHc Fudgc Brownics

Mcycr | emon Squarcs

Mini Cannolits
with Crushec{ Togee and Chocolate Chips

Fresh Scasonal Bcrrg Frmcitcrolcs
with \/ar\i”a Crcam and Chocolate Sauce

Cru's Cl'vccscca[cc
with 5trawberr3 Furéc

Duo of Cru’s Mini Chccsccakes
Strawberrg Cheesecakc on Graham Cracker,
Orco Cheesecakc on Choco|atc Wa]cer.

(arand Mamier 5trawberr3 Shortcake
with Macerated Strawberries and Vanilla Bean
Whipped Cream

Trio of Sorbctz

Rasp})errg, Mango, and | _emon
Served with a Vanilla Macaroon and a Benne

Walcer




Stations

Chef Attended, Action Stations and Displays

CARVING CHEF STATION*

Southern Style BBQ(Briskct
Balsamic Glazed Seared Pork | oin
Black FePPer Encrustecl Turl(ey Breast
Koastec{ Rosemarg Leg of Lamb
New York Strip
FCPPCF Seared T enderoin of Beef
Oven Roasted Pork T enderloin
Seared Marinated | eres Ma_jor of Beef
Sliced MaP]e and Brown Sugar Glazed [Ham
5|ow Roastecl Dgon Turl(ey Breas’c
Slow Roasted Frimc K]b
Smoked Cajun Turkeg Breast
Stuffed Pork T enderoin

*Choose a Protein and your Catering Director will help choose a
complimentary sauce, side and bread selection.

MAC AND CHEESE DISPLAY STATION

Award Winning Four Cheese Mac
with [Fontina, Chedc’ar, Monterey Jacl( and Mozzare”a
toPPcd with your choice of:

Lobstcr Mcat, Jumbo Crab Mcat, Sca”ops, APPIC Smoked Bacon, and Sca”ions

CRAB CAKE CHEF STATION
Cru Catcring Crab Cakes

made to order served with

Ca}aer Remoulade, Whole (Grain Creole Mustard or Chili-]_ime Aioli

CRU SHRIMP N’GRITS CHEF STATION

Cru Shrimp and (irits
with [Fontina, Mozzarella, Cheddar, Fepperjack
and Garlic Seared SHrimP, Andouille Sausage, APP[e Smoked Bacon, T omato and Feppers
finished with White Wine Butter Sauce




PASTA CHEF STATION

Choose from the Items Below to Create Your Pasta Station

Fasta: Bcggar‘s Furse, FarFa”c Fasta, Gnocchi, Linguini, Fcnnc Fasta, Ravioli

Frotcin: (Garlic Marinated Seared Sca”ops, (arlic and T!ﬁgme Marinated Girilled Chicken Breast, (rilled
Skir’c Steak, l'—‘lerb 5eared Shrimp, [Housemade ]ta]ian Sausage, Litt]e Neck Clams, Lo]Dster, LumP Cra]j
Meat, Frincc I dward Mussc|s, Gri”cd Smoked Kic]basa

Saucc: Beurre Noisette, [erbed Marinara, Parmesan Basil Cream, Roasted (Garlic Cream, Sautéed
5ummer \/cgetab[es, Toastecl Hazel Nuts and Buerre Noisette, \/oc{ka Cream Rose, W||c{ Mushrooms,
Onions, Roasted Fcppers and 5un—driec‘] Tomato Ragu

TACO CHEF STATION

Choice of Soft or [Hard T aco Shells
Meats: Chicken, Beef, [Fish or Sl‘m’mp
\/cggics: Red, Yellow and Green Fcppcrs, Orions, Ja]apcﬁos and Black Beans
2 Salsas: Grilled Fincapple and Cilantro Fico de GGallo
served with Sour Cream and Shredded Cheddar Cheese

SUSHI CHEF STATION

Varieties of Sushi
hand rolled to order
served with [Tresh Gingcr, Wasabi, and Sog Sauce

CREPE CHEF STATION

SAVORY
5autéed Mushrooms, Chicken, Katatoui”e

with Mornag Sauce & I:rcsh Tomato Saucc

SWEET
Nutella, Strawberries, Blueberries, W]’liPPecl Cream, T oasted Coconut, Banana Butter Rum,

T oasted Almond Sliccs, and Fowcler 5ugar

POMME FRITES STATION

Sweet Potato [Tries, Cajun Seasoned [Tries,
and Sea Salted [Fries
Served with

Kctchup and Malt Vir\cgar




KABOB DISPLAY STATION

Basﬂ and Garlic Marinated Gri”cc{ Ece\c, Chickcn, Shrimp or Sca”op Kabobs
Red Ornion, Bell FCPPCFS, Cremini Mushrooms
with a 503~Mango C[—iutncg

SOUP CHEF STATION

Choose from Any of the Soups in our Soup Section
_OI‘_
Pair with a Mini Sandwich to compliment the Soup Station

PIZZA DISPLAY STATION
Choices Listed Below

[Housemade [talian Sausage, Roma | omato, Asiago (Cheese and Basil
with Fontina and Mozzare”a Cheeses

Housemade | _avender Smoked Salmon, Chives, Caramelized Onions and Dill Creme [Fraiche
with [Fontina and Mozzarella Cheeses

Fancetta, Shiitake Mushrooms, 5weet FcpPers and Farmesan
with Fontina and Mozzarc”a C]ﬁecses

Roasted \/cgetable, Sun Dried T omato, Fine Nuts and Sagc
with [Fontina and Mozzarella Cheeses

SPicﬂ Chici«in, Spinach, Ricotta, | omato and Orcgano
with [Fontina and Mozzarc“a C]"CCSCS

Four Cheese:

Fontina, Farmesan, FCPPcrjack and Mozzarc”a CI’TCCSC

MASH POTATO DISPLAY STATION
Choices and Toppings Listed Below

Clﬁipot]c Mash Fotato
Farmcsan Mas!ﬁ Fotato
Roastecl Garlic Mash Fotato
Wasabi Mash Fotato
WhiPPec{ Sweet Fotato

Toppings:
Apples Smokcd Bacon, SCaHions, Loi)ster Meat, Lump Crab Mcat, Searcd SCa”OPS,
(andied Pecans or Mini Marshmallows




PIG ROAST CHEF STATION

Roasted Sucuing Fig with (Guava G|azc
and Adobo SPicc
with (Guacamole and Jicama~FaPaga Salsa

SLIDER DISPLAY STATION
Choices Listed Below

Mini Angus l’—'lamburgers
toPPcd with your choice of Feppcrjack or Cheddar Cheese

with Kctchup, Mustard, and Fickle on K aiser Ro”s

CruCrab Cake Slider
with a CaPcr Rémoulade or Chili-L_ime Aioli

Fried Green T omato Slider
with [Fand Pulled Mozzarella, Black [ yed Pea Chow Chow
and Ba]samic Reduction

[House grouncl | amb Burgcr
with Roma | omato, Juliennc Romaine and Mint Maﬂonnaise

Orange Chili Glazcd A!’n Tuna Burger
with Asian Slaw and T—'labaﬁero | ime Crémc Fra?clﬂc

Fineapplc Glazed Chicken Slider
with a Black Bean—Roastec{ Tomato Sa]sa

Fu”cc{ A&obo For‘( 5Ii&cr
with South Carolina Mustard Sauce on K aiser Rolls

SPANISH CHEF STATION

T raditional Spanish Paella

| ocal Shrimp, Mussels, Clams,
Sausagc and Chicken

MIDDLE EASTERN STATION

Baba Ganousl‘n, Traditional r—‘lummus, Stulcxccc{ Grapc Lcavcs,
Assor‘tccl Olives, Fcppers, Tomatocs, Feta Cheese Crumbles and Manchego,
Grapes, ]:igs} Dates and Pita Triarxgles




DUO SALAD CHEF STATION

Cl‘lincsc Cl‘uic‘(cn Salad
Slow Roasted T amarind Chicken with Daikon, FCPPcrs,
N8P8 Cabbagc and [ried Won Tons with a Honcg~6ingcr Drcssing
and
Marinated \/egctablc Soba Nooc”c Sa]ad with Gencral Tso's Shrimp
(SERVED IN CHINESE TO GO BOX WITH CHOPSTICKS)

S'MORES STATION

Nestle Chocolates, Marshmallows, and (Graham Crackers

with Wooden Sticks
(fire to be suPPIied bg client)

BANANAS FOSTER CHEF STATION

T raditional New Orlcans Stylc Bananas [Toster

made to order with

Bananas, Butter, Cinnamon and Brown Sugar
with Brandy, Banana Liqucur, and Vanilla Bean Jce Cream

UPSCALE COFFEE STATION

Fresh GGround Regular and Decaf Soiree Coffee
Housemade Whipped Cream with Chocolate Shavings, Mini Biscotti's,
5ugar Demitasse Stir Sticks, Cinnamon Sticks and Chocolate Mousse




Lunch

Sandwiches/Wraps, Hot Lunches and Sides

BLT
Bacon, | ettuce, Vine Ripencd T omato and

FCPPch’acL C]—yccsc

Koastcd Black Forcst Ham
with Meltec’ Brie, Baby Arugula,
Vine KiPcr\eé T omato, Or\ion and Magonnaise

Koastcd Black }:orcst Ham
with Swiss Cheese, | _ettuce, Vine RiPenec]
T omato, Or\ion and l’"‘loncg Dﬂon

E_ggSalad and Vine Kipcncd T omato
with Ju[ierme Romaine and Red Onion

Gri“cd Marinated Chicken Breast,

APP[c Smoked Pacon,
Fontina Cheese with Vine Kipenecl T omato

Balsamic Marinated Grillcd chctablc
Herb Goat C}wccsc, Roastecl Kc& Fcppcrs

Grilled Chicken Salad
with SProuts, Vine Kipcncc{ T omato and Ju[iermc
Red Ornion

Sl'lrimP BLT WraP
APPIC Smokecl Bacon, Vine KiPencd Tomato

and Julienne Romaine

Slow Roasted Dijon Turkey WraP
with Romaine, Shavec{ Onion, Chervil
Magonnaise and Cranbcrry ComPotc

Marinatcd Gri“cd Chicken brcast
with Orangc C]’?l]l Glaze

Balsamic Glazed Scarccl Fork Loin
with APP]C Demi~6[agc

Basil Marinated Grilled Salmon
with CaPer Creme [Fraiche

Garlic and Thgmc Marinated Gri“cd
Chicken Breast

Sagc and APPlc Smoked Bacon
wraPPec] Seared Chicken

basil Penne FPasta Salad
with 5un~dricd T omato, | oasted Finc Nuts and
Countrg Ham

Side of Fresh Scasonal Fruit Mcd]cg

Lowcountry Colc Slaw

Roastcd Yukon Golcl Fotato Sa]ad
with Apple Smoked Bacon and Scallions




Bar Cervice

Beer, Wine & Spirits

Mixer Bar $ 6.50 per person
Jncludes all Mixers, SoFt Dirinks, Fruit, Napkins, Set uPs &lce

Beer and Wine Only Bar § 8.50 per person
Jncludes Sodas and Mixers Plus 2 Domestic Beers, 1 lmPorted Beer and Fouse Wines.

(Bud, Bud Light, Amstel Light, and [Heineken)

Full Bar $ 9.50 per person
]ncludes Soc{as and Mixers Plus 2 Domestic Beers, i ]mPor'ted Beer and House Wines.

(Buc{, Bud Light., Amstcl Ligl‘xt, and [Heineken)

Liquor selections:
Smirmoff Vodka- Scagram’s Gin- Bacardi Rum
Jim Beam Bourbon- Famous (Grouse Scotch

Premium Bar $ 12.25 per person
Jncdludes Sodas and Mixers Plus 2 Domestic Peers, 1 lmPorted Beer and Premium Wines.

(Bud, Bud Light, Amstel Light, and [Heineken)

Liquor selections:
Absolut Vodka- Bombag Gin- Captain Morgan Rum
Makers Mark Bourbon - Johnng Walker Red Scotch

Super Premium Bar $ 18.50 per person

|ncludes Mixer bar Plus 2 Domestic Beers, 2 ]mPor‘tecJ Beers and SUPcr Premium Wines.
(Bud, Bud Light., Amstel Light, and [TJeineken)

Liquor selections:

Ketel One Voc”(a- Tanqueray Gin~ Mt‘ Gay Rum
Knob Creek Bourbon~ Glenlivet Scotch

Aﬂ bars can be customized to fit your needs and will be Pricccl accorc!ingly.
Jf you would like to have somcthing that is not on this list,just ask!

Allbar Pricine;s are based on a 3 hour function




[ xtras:

Ac]clitional Hours:

Fu LL BAK $2.50 per person based on the final guest count
FREM]UM $%.00 per person based on the final guest count
SUFER $3.50 per person based on the final guest count

Martini Bars, Champagnc Toast& Spccialtg) Drinks AvailaHe UPO” Request

Specialty Drink Examples:

5,0/&@.:/ Arno/a/ F almer
Sweet Tea, \/ocn<a, Lemonacle

/\///ni'Ju/elo
Bourbon, Mint SferP, Water

/\//(j/to
Rum, Mint SQFUP: | ime, Soda \Water

DCCP Plue
Vodka, Blue (uracao, Fineapple Juice

Honeymoon C ocktail
APP[C Brandg, Benedictine, | emon Juice

/nqu/rc about (_ustomized. 5/ocda/ty Drinks.
Wine Service and Peer-Wine ngrac[e 56|ections Avai|ablc uPon chuest.
T ables, T able | inens, (Glassware and Other Rentals are NOT |ncluded.

Bartenders are NOT included in the bar Price,
Standard Staxcxcing Fees will be aPPhecl.

20% Service Charge and 914% Sales T ax will be aPPlied.

Winc lists are based on availabilit_g and are subicct to changc.




Planning Your Event

A Helpful Worksheet for Planning your Event

Type of Event Event Date/Time

Venue/Location Number of Guests

Menu Notes
pairing this helpful guide along with Cru’s Menu options
will aid in an easy menu design process

Meal Style: (Please Citcle)

Sit Down Stations Buffet Themed

Passed Hors D’oeuvres
Cru Tip: Remember your Guests
Try to choose a mix of hot & cold items, proteins & vegetables and a diverse color range.

Displays
Cru Tip: Think about the Season
Think about the time of year your event is being held-
Would Seasonal Vegetables or Fruit be more Appealing to your Guests?

Stations, Buffet or Entrée Choices
Cru Tip: Stick to a Theme
Whether a traditional menu or a completely unique design consider who will be eating this food and if
it fits the theme of the event you are hosting.

Desserts
Cru Tip: Cake or No Cake
Sometimes a mix of desserts is a nice treat to finish off with for all of your guests.




Planming Your Event

Continued

Beverages
Cru Tip: Who'’s Coming?
The type of guest attending your event could change the bar package.
Consider Beer, Wine, Liquor, and Specialty Cocktail Options.

“Thinking Outside the Box”
Cru Tip: Get Creative
List some ideas that you like, but maybe don’t know how to incorporate into your menu
Your catering director will work to find a way

Additional Notes
Cru Tip: Tell Us Everything
The more we know the more personalized your menu can be.
Tell us about your flowers and your colors this will help Cru to design a menu that fits best!




John {acker
John Zucker

Executive Chef & Owner, Cru Catering & Cru Café

“When it comes to food, I like to play the field,”

says John Zucker, owner of Cru Catering and Cru Café. “That’s that makes the combination of
a catering business and a restaurant perfect for me...

-I can’t be loyal to just one genre.”

Following graduation from Le Cordon Bleu,
Paris Zucker studied under Wolfgang Puck
at Spago in Las Vegas, NV, where he
adopted Puck’s rigid standards, “Do it right
and use the best possible ingredients.” From
there, he became Sous Chef for the opening
of Canoe (Atlanta, GA), which was
nominated “best new restaurant of the year,”
by the James Beard Society. A long list of
consulting jobs followed.

Zucker’s background is what makes his expertise so valuable to would-be restaurateurs and
restaurant-goers alike. The #1 graduate of his class from Le Cordon Bleu in Paris, Zucker has
twenty years experience in the hospitality industry. At one time or another, he has held
virtually every job in a restaurant — he literally knows the business inside and out.

Formerly Executive Chef for Sonoma Café and Wine Bar in Charleston, today John Zucker is
one of the most sought-after restaurant consultants in the Southeast. He returned to Charleston
to open Cru Catering, a full-service, customized catering company - then Cru Café, featuring
upscale comfort food. Cru Catering has now been in business and growing for 12 years and the
Café for 10 years.

“I've coordinated catering at all the restaurants where I've worked,” says Zucker, “One of my
favorite things about being a chef is working directly with people - sitting down one-on-one to
create a custom menu that is interesting and innovative.”

Zucker has served as a restaurant consultant for McCrady’s, 39 Rue de Jean and Fish, in
Charleston, SC and Nona’s Italian Kitchen in Atlanta.

Today, Zucker’s expertise is focused on Cru Catering and Café, which feature Eclectic Modern
American Cuisine (so called because of the Italian, Asian, Southern, Southwestern, and
Caribbean influences).




Cru Café - Located at 18 Pinckney Street, in a classic
18th century Charleston single-style home, Cru Café offers
the best in upscale comfort food. Guests of the restaurant
enjoy indoor and outdoor porch seating; gourmet comfort
food; a wine list tailored to the varied menu; and rich,
satisfying desserts

LUNCH
Tue-Sat 11a - 3p

DINNER
Tue-Thur 5p - 10p
Fri & Sat 5p - 11p

Reservations: 843.534.2434
www.crucatering.com




