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Rechange Shack

3 BREAKS

60 Minutes of Service. Labor Fee Applicable for Longer Service. Priced Per Person. Minimum of 50 Guests.

Beverages Added Separately.

BUILD-YOUR-OWN TRAIL MIX

Honey-Toasted Granola Clusters, GF, V
Nuts and Seeds GF, V

Dried Fruits GF, V

Chocolate Bits Veg, GF

Miniature Pretzels Veg, DF

FRESH AND SAVORY

Chef's Charcuterie Display
Roasted Red Pepper Hummus with Fresh Vegetable Spears GF, V
Vegan Spinach Artichoke Dip with Herb Lavash Crackers, GF, V

SIMPLY DIPS

Warm Homemade Tortilla Chips GF, V
Handmade Guacamole GF, V

Fresh Pico De Gallo GF, V

Make it Loaded with Buffalo Chicken Cheese Dip GF or Chicken
Bacon Ranch Dip GF

MIDDAY

Strawberry and Banana Chocolate-Drizzled Fruit Skewers Veg, GF
Build-Your-Own Yogurt Parfait with, Vanilla Yogurt, Aimonds, Dried Oats, Fresh
Diced Fruits and Honey Veg

Assorted Miniature Muffins, Veg

CONCESSIONS

Roasted Peanuts GF, V

Assorted Candy Bars Veg

Fresh Buttered Popcorn GF, V

Ballpark-Style Mini Hot Dogs

Giant Soft Pretzels with Beer Cheddar Cheese Sauce Veg

Experience Local favorites: Midtown Pop Popcorn and Crofton's Soft Pretzels
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BOXED LUNCH

90 Minutes of Service. Priced Per Person.
Minimum of 30 Per Selection, 3 Selection Maximum.

BOXED SANDWICHES

Served with a Bag of Potato Chips, Signature Side, Fresh Baked Jumbo Cookie, and Canned Water

SMOKED TURKEY BREAST AND BRIE
Boar's Head Roasted Turkey, Creamy Brie, Lettuce, Sliced

Apples, and a Cranberry Spread on a Ciabatta Roll

THE MUFFALETTA

Boar's Head Ham, Genoa Salami, Mortadella and
Provolone Cheese with Lettuce and Tomatoes on a
Focaccia Roll with Olive Relish

ROAST BEEF AND CHEDDAR
Boar's Head Roast Beef and Cheddar Cheese on an Onion
Roll with Lettuce and Tomato

APPLE-CRANBERRY CHICKEN SALAD

House Made Apple-Cranberry Chicken Salad with Lettuce
and Tomatoes on a Flaky Croissant

FOR A GLUTEN-FREE OPTION:

ULTIMATE CAPRESE
Fresh Sliced Mozzarella, Ripe Tomatoes, Baby Spinach, Basil
Pesto Aioli, Balsamic Roasted Red Peppers on a Baguette

PREMIUM VEGAN WRAP
Seasonal Grilled Vegetables, Baby Greens and Roasted Red
Pepper Hummus and a Vegan Wrap

Signaline Side Saladp - Choone Gne
Pasta Salad Veg

Quinoa Vegetable Salad V, GF
Roasted Sweet Potato and Black Bean Salad V, GF

Any of the above Sandwiches May Be Made into a Salad or Gluten-Free Wrap Served with a Bag of Potato Chips,

Signature Side, Gluten Free Cookie, and Canned Water
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§  Cunlomise Youy Gwn
@~ PLATED LUNCH

90 Minutes of Service. Priced Per Person. Minimum of 50 Guests.
Includes Fresh Baked Rolls and Butter, Self-Serve Fresh Brewed Regular Coffee, Sweet Iced Tea, and Iced Water.
Labor Fee Applicable for Tableside Beverage Service

ENTREE SELECTIONS
Served with Chef’s Choice of Seasonal Accompaniments

LASAGNA ROLLOTINI VEG PESTO GRILLED CHICKEN BREAST GF

Grilled Vegetable with Sundried Tomato Sauce VEG With Garlic Cream Sauce

SAUCE POMODORO GRILLED CHICKEN BREAST GF, DF ASIAN-GLAZED CHICKEN GF

With Shaved Fennel and Fresh Basil With a Sweet and Savory Blend of Soy Sauce, Honey and
Ginger

PECAN AND CORNBREAD CRUSTED CHICKEN BREAST
With Pancetta Red-Eye Gravy GRILLED SUSTAINABLE SALMON GF

With Citrus Beurre Blanc Sauce
CHIMICHURRI CHICKEN BREAST GF, DF
With Roasted Corn Relish NC STUFFED FLOUNDER

Cornbread Stuffed with Sherry Cream Sauce
BOURSIN CHICKEN GF

With Artichoke Hearts, Mushrooms, and White Wine HERB GRILLED MAHI-MAHI FILET GF, DF

Boursin Cheese Sauce With Fresh Salsa Cruda

PARMESAN CHICKEN BREAST SLICED FLANK STEAK GF

With Pesto Cream Sauce Marinated Thin-Sliced Flank Steak Served with Red Wine

Shallot Sauce
ROASTED MUSHROOM CHICKEN GF, DF
With Garlic-Thyme Roasted Mushrooms and Fresh Salsa GRILLED TOP SIRLOIN GF, DF
Cruda Red Wine and Garlic Marinated Sirloin Steak with

Mushroom-Thyme Demi
Pleane nee page 19 ot nakad, & desnent seleclions...












»

Inapined,

PLATED DINNER

90 Minutes of Service. Priced Per Person. Minimum of 50 Guests.
Includes Fresh Baked Rolls and Butter, Self-Serve Fresh Brewed Regular Coffee, Sweet Iced Tea, and Iced Water.

Labor Fee Applicable for Tableside Beverage Service

SINGLE ENTREE SELECTIONS
Served with Chef’s Choice of Seasonal Accompaniments

GRILLED VEGETABLE RAVIOLI VEG
Large Ravioli Filled with Pesto Cream, Tossed in Olive Oll,
Fresh Basil, Julienne Vegetables, and Spinach

PARMESAN CHICKEN BREAST
Parmesan Encrusted Chicken Breast with Pesto Cream Sauce

STUFFED CHICKEN FLORENTINE
Creamy Spinach and Parmesan Stuffed Chicken Breast with
Sweet Red Pepper Sauce

GRILLED CHICKEN BREAST DF
Herb Grilled Chicken Breast with Roasted Garlic-Herb Sauce

CHICKEN GORGONZOLA GF
Boneless Chicken Breast Sautéed with Sundried Tomatoes in
a Creamy Gorgonzola Sauce

BOURSIN CHICKEN GF
Boneless Chicken Breast with Artichoke Hearts, Mushroomes,
and White Wine Boursin Cheese Sauce

MASONBORO SHRIMP AND GRITS GF

NC Shrimp Sautéed with Bacon, Tomatoes, Fresh Herbs, and
Garlic in a White Wine Sauce over Creamy Cheddar Grit Cake.
No Additional Accompaniments

SALMON
Pan Seared Sustainable Salmon Crusted in Herbed Panko
Crumbs with Champagne Cream Sauce

LUMP CRAB STUFFED FLOUNDER
Fresh Local Flounder Filet Stuffed with Lump Crab and Sherry
Cream Sauce

GRILLED TOP SIRLOIN GF, DF
Certified Angus Beef Sirloin Steak with Mushroom-Thyme
Demi

FILET MIGNON GF
Grilled Certified Angus Beef Tenderloin with Boursin and Red
Wine Demi

Pleane ree page 24 Coity hakad & desdent oplions...
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Cafled,: Hodled, oft, Cashlend
BAR SERVICE

ENJOYED AT ALL BARS PREMIUM LIQUOR BRANDS

Domestic Beer ,
Bourbon ¢ Jim Beam

Bud Light, Miller Light, Michelob Ultra Ginve New Armsterdarm

Imported Beer Rum ¢ Cruzan

Corona Xtra, Heineken Tequila « Sauza

North Carolina Craft Brews Vodka ¢ Svedka

Carolina Sky Blue, Sweetwater 420 Whiskey * Seagram’s 7

Wilmington Local Brews ULTRA-PREMIUM LIQUOR BRANDS

Wilmington Brewing Company: Beach Time,

Sneaky Goose and Tropical Lightning Bouriun *opdiord hesere
_ ‘ o Gin * Beefeater
Wrightsville Beach Brewery: seasonal varieties
Rum ¢ Captain Morgan

Woodbridge Wine Varieties )
Tequila « Lunazul

Reds: Cabernet, Pinot Noir Vodka s Tito's
Whites: Chardonnay Pinot Grigio Whiskey ¢ Jack Daniel's
Non-Alcoholic Scotch Whiskey * Dewar's

Soft Drinks, Canned Water

A bartender is required for all bar service (1 Bartender per 100 guests).
Bartender Fee: $200 per every four hours of service; 50 for each additional hour. Bartender fees may be waived post-event per $850 in hosted bar sales.
Prices subject to Admin Fee and NC Sales Tax. Charges are billed to the host based on the actual number of drinks ordered.
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