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CORPORATE CATERING
Mary Atkinson

Phone (404) 872-4231

Fax (404) 892-0558

E-mail: catering@carlylescatering.com 

matkinson@carlylescatering.com

Catering Guidelines
•We appreciate, but do not require, 24 hours advance notice.  
We will be happy to accommodate last minute (day of) orders if possible; 
we only ask for some flexibility with the menu and delivery time in these cases.
•Our office hours are 7:30 am to 5:30 pm.  
We can take orders by phone, via fax, or e-mail. 
 On all catering orders, especially a next day order, please make sure 
that you receive a confirmation.

•Please preferably allow 24 hours notice on cancellations or in most cases up until the afternoon before your event. 

•All Linen/Skirting for Buffet Tables is Included
•All disposable plates, utensils, napkins, and cups are included 
with Standard Caterings

•10 % Service charge will be added for caterings with standard china service.
•For Plated or Full Service Events: Servers, Attendants, Bartenders, and Carvers additional $20.00-$25.00 per hour
•After hour deliveries after 4:00, additional $50.00 set up charge. 

•Weekend delivery charge $50.00.

•Weekend Staff Attendant (or for clean up) $20.00 per hour.
•Linen for additional dining/reception 
or conference/registration tables available at an additional cost.
(Standard white linen is $5.00 per linen)
•Fresh Floral Arrangements available at various price levels upon request.
We look forward to working with you!
Breakfast Buffets

Carlyle’s Continental

Assortment of fresh baked muffins, bagels, Danishes, 

Breakfast breads, cinnamon rolls, donuts and scones. 

 Served with seasonal fruit platter or salad, coffee, and orange juice.

$7.95 per person
Healthy-Start Continental

Granola, Yogurt, Fresh Seasonal Fruit, 
Bagels and Assorted Muffins, including Bran Muffins

Assorted Cream cheeses, butter, and jelly

Coffee, Assorted Juices 

$8.95 per person

Hot Breakfast
Start the morning with hot baked biscuits 
Served with fluffy scrambled eggs, 
Your choice of two breakfast meats, and two additional sides

Orange Juice and Coffee 

Breakfast meats: Bacon, Sausage, Country Ham, or Turkey Sausage
Side Items: Hash Browns, Grits, Cheese Grits, or Sausage Gravy
$10.95 per person
Minimum of 10 people
Breakfast Specialties: 

Sliced Fruit Platter or Salad




$3.75



Fresh Seasonal Fruit sliced on a platter or diced in a bowl
A La Carte Pastry Tray
          




$2.75


A wide variety of fresh baked sweets
Assorted Yogurts






$2.25

Stuffed Breakfast Biscuits




$3.95


Sausage, Bacon, Chicken or Ham, Egg and Cheese
Stuffed Croissants





$3.95


Sausage, Bacon, Ham, Egg and Cheese
Breakfast Burritos





$3.95

Sausage, Bacon, Ham, or Spinach, served with Salsa

French Toast with Butter and Maple Syrup



$4.25
Carlyle’s Cold Lunch
Served with complimentary Sweetened and Unsweetened Tea and/or Lemonade

Traditional Box Lunch

Every “box” carries premium Boar’s head Turkey, Ham, Chicken Salad or Veggie Sandwich 
with leaf lettuce and tomato.
Boxed with assorted Potato chips and a fresh baked cookie
$7.95 per person
Presidential Boxed Lunch

Choice of Boar’s Head Turkey, Ham, Roast Beef, Homemade Chicken Salad, Tuna Salad, 
or Veggie Sandwich with cheese, leaf lettuce and tomato.

Boxed with your choice of side salad, potato chips, and a fresh baked cookie. 

$9.95 per person

Deli Deluxe Buffet
Choose from a variety of Classic deli and Signature Select Sandwiches from 
Premium Boar’s Head Brand meats and cheeses.
Your choice of two Side Salads, 
chips, and a fresh baked cookie and/or brownie
$11.95 per person

Meat and Cheese Deli Buffet

A beautiful array of sliced Boar’s Head deli meats, homemade chicken salad, and tuna salad, assorted Boar’s head cheese slices, lettuce, and tomato.

Garnished with sprouts and fresh veggies and 
served with a variety of fresh bakery breads.

Accompanied with two side salads, potato chips, cookies and/or brownies

$12.95 per person
Wrap-it-up

Choose from our assorted Gourmet Wraps:

Southwest Chicken, Chicken Caesar, Buffalo Chicken, Oriental Chicken, 

Turkey Club or Roasted Veggie

Served boxed or buffet with your choice of side salad,

 potato chips, cookies and/or brownies

$10.95 per person
Deli Side Salads:
Pasta Salad
Southern Style Potato Salad
 Coleslaw

Broccoli Salad
 Fresh Fruit Salad

Cucumber Tomato Salad

Garden Salad or Caesar Salad (available for Buffets only)
Additional Side Salads $1.95 per person

Boxed Entree Salads

Chef Salad

Grilled Chicken Salad

Carlyle’s Cobb Salad

Blue Walnut Grilled Chicken Salad

Chicken or Salmon Caesar Salad

Salad Sampler (Chicken Salad or Tuna Salad on a bed of lettuce with fruit and pasta salad)

Served boxed with assorted dressings, crackers, rolls and butter

Cookies and/or brownies 

$11.95 per person

Salad Bar Buffet

Romaine, Spinach, and Mixed Field Greens,

Choice of TWO proteins:

Sliced Boar’s Head Turkey, Chicken Salad, Grilled Chicken, Boar’s Head Ham, or Tuna Salad

Assorted toppings include: tomatoes, cucumbers, celery, peppers, onions, sprouts, olives, carrots, cheese, boiled eggs, croutons and more.

Served with assorted dressings, crackers, rolls and butter

Cookies and /or brownies

$13.95 per person

Baked Potato Bar
Baked Potatoes served with your choice of Chili or Broccoli and Cheese
Garden Salad, Assorted Dressing, Rolls and Butter

Cookies and/or brownies
$11.95 per person
Carlyle’s Hot Buffets
Served with choice of two sides, Rolls and Butter or Garlic Bread,
Garden, Caesar, or Tossed Salad, Choice of Dessert and Iced Tea
Single Entrée

$15.00 per person
 Dual Entrée 

$18.00 per person
Bone-in Chicken:

Quartered Chicken - Roasted, Fried, BBQ, Teriyaki

Bone-less Chicken Entrees:
Lemon Rosemary Chicken
Herb de Provence Chicken

California Chicken 
Bourbon Glazed Chicken
Baja Chicken

Mediterranean Chicken

Chicken Cordon Bleu
Chicken Picatta
Chicken Marsala
Three Cheese Stuffed Chicken

Chicken Florentine
Beef Entrees:

Homemade Meatloaf
Yankee Pot Roast (w/potatoes and carrots)
Marinated London Broil
Seafood:

Teriyaki Salmon
Poached Lemon Dill Salmon 

Crab Cakes
Vegetarian: 

Stuffed Portabella Mushroom
Pasta Primavera
Bocca Burger
Pasta Entrees (served with Salad and Garlic Bread)
Traditional Meat Lasagna 

White Vegetarian Lasagna
Baked Ziti

Chicken Fettuccini Alfredo
Fire Roasted Chicken and Veggie Pasta (available without chicken)

Tomato Basil Chicken with Penne Pasta
Roast Red Pepper Chicken with Cheese Tortellini
Side Dishes
(Included with buffets and themed lunches)

Additional Sides $2.95 per person
Roasted Potatoes, (Garlic) Mashed Potatoes, 
Baked Potatoes, Scalloped Potatoes
Jasmine Rice, Garlic Infused Rice, Rice Pilaf, Almond Wild Rice, Fried Rice

Broccoli Rice Augratin

Macaroni and Cheese

Seasoned Green Beans, Green Beans Almandine

 Steamed Broccoli, Steamed Asparagus

English Peas and Carrots

Roasted Vegetable Medley

Glazed Baby Carrots

Squash Casserole

Corn on the Cobb, Confetti Corn, Corn Soufflé
Garden Salad, Tossed Salad, Caesar Salad

Desserts 

(Included with buffets and themed lunches)

Strawberry Shortcake
                         $3.75

Banana Pudding

       
             $3.25
Oreo Delight 

             
 
 $3.25
Gourmet Cake Slices

             $4.25
Assorted Mini Desserts

 
 $3.25
Dessert Bars



 
 $2.95
Fresh Baked Cookies


 $0.95
Brownies and Blondies
             
$2.95
 Whole Key Lime Pie (8 slices)
 
$24.00
Cheesecake Slices
                         
 $4.50
 Cobbler
 



 $28.95
                                        (Apple, Peach, Cherry, Blackberry)

Beverages

(Iced Tea and Lemonade included with all lunch/dinner buffets and themed buffets)
                                Assorted Juices



      $1.75

                    Soda

          


      $1.75
                                Bottled Water    


                  $1.75
 Tea (by the gallon)

            

$10.00

 Lemonade (by the gallon)


$10.00

                    Punch
 


                  $1.50

                                Coffee Service * 


                  $2.50
                    Hot Tea*




      $1.75    
                                       (*Minimum of 10 people)
Themed Luncheons

All themed luncheons with choice of Dessert, Iced Tea and Lemonade.
Mexican Buffet
Chicken Fajitas and Beef Tacos, 

Served with choice of Black Beans or Refried Beans and Spanish Rice

All the Trimmings, Chips and Salsa

$15.95 per person
Southern Buffet

Crispy Fried Chicken and Honey Glazed Ham

Served with Mashed Potatoes and Seasoned Green Beans

Garden Salad and Corn Bread Muffins

$15.95 per person
Hawaiian Luau
Hawaiian BBQ Glazed Chicken and Pineapple Glazed Salmon

Served with Jasmine Rice, Ginger Glazed Carrots

Toasted Mandarin Almond Salad, Rolls and Butter

$16.95 per person
Pan Asian Buffet
Orange Chicken and Kalbi marinated Beef

Served with Fried Rice, Asian Vegetables

Mini Veggie Spring Rolls with sweet and sour sauce

$16.95 per person
The Cook Out
Angus Burgers and All Beef Hot Dogs

All the trimmings

Served with Baked Beans and Homemade Potato Salad

$14.95 per person
Barbeque Buffet
Pulled BBQ pork and Chopped Chicken 

Served with Baked Beans, Potato Salad and Coleslaw

$14.95 per person
Mama Mia Pasta Buffet

Traditional Meat Lasagna and Fire Roasted Chicken and Veggie Pasta

Served with Italian Roasted Vegetables, Caesar Salad and Garlic Bread
$15.95 per person












