
bl b il li iblu basil policies

We request at least 48 hours notice prior 
to event.

All orders must be a minimum of 10All orders must be a minimum of 10 
persons.

There is a $17.99 one-way fee and a 
$35.99 two-way fee on all deliveries.

We provide a 150% guarantee on all 
catering orders.

**If you do not see something here that 
you would like, please feel free to let us 
k ill “ ”know, as we will “cater” to your every 

need!**

c a t e r i n gc  a  t  e  r  i  n  g 



WAKE UP WITH BREAKFASTWAKE UP WITH BREAKFAST
THE FEAST
With many items to choose from, this breakfast platter is 
sure to please all types of appetites.  No matter what you 
choose, it all comes with a beautiful display of fresh 
seasonal fruit.
Ch : E li h ffi fl k i t t dChoose one: English muffins, flaky croissants, assorted 
muffins, or assorted bagels.
Choose one: whole-grain pancakes, banana-walnut French 
toast, scrambled eggs (with or without cheese), or Italian 
sausage breakfast burritos.
Choose one: smoked Applewood bacon, Italian sausage 
links creamy Charleston grits or golden hashbrowns

306 S. Sharon Amity Road

Charlotte, NC 28211
links, creamy Charleston grits, or golden hashbrowns.

THE CONTINENTAL
A breakfast tray of baked goods such as pastries, bagels, 
and muffins,  accompanied by a stunning arrangement of 
fresh seasonal fruit, orange juice and coffee.  Cream 
cheese, butter, jam and coffee condiments are included.

p: 704.362.3731

f: 704.366.6097

BREAKFAST BURRITOS
Flour tortillas stuffed with scrambled eggs, Italian sausage, 
and Monterey Jack and cheddar cheeses.  Served with 
salsa and sour cream on the side.

BAKERY TRAY
An assortment of morning favorites including bagels, g g g
muffins and pastries.  Served with cream cheese, butter 
and jams.
FRESH FRUIT TRAY
A variety of seasonal fresh fruit, displayed in a way that is 
sure to catch everyone’s eye!

BLU BASIL FRITTATA
A savory egg frittata made with your choice of one meat, 
one cheese and two vegetables (listed below).  Includes 
croissants, and your choice of either creamy Charleston 
grits or golden hashbrowns.  Served with Organic Vanilla 
yogurt with toasted granola.

Ham – Prosciutto – Bacon – Sausage – Monterey Jack –
Ch dd S i M ll F t P l

For more information about blu basil 
catering, or to schedule your event, 
please call 704 362 3731 (Nathan Cheddar – Swiss – Mozzarella – Feta – Provolone –

Tomatoes – Grilled Onions – Spinach – Portobello 
Mushrooms – Red Peppers   

please call 704.362.3731. (Nathan 
Wachob or Octavius Freeman)



BOXED LUNCHES
s u n r i s e .

m o r n i n g

daylight.
BOXED LUNCHES

THE ORIGNAL BLU BOX
This box includes your choice of any of our signature 
sandwiches or wraps, as well as a generous serving of our 
housemade potato chips and a freshly baked cookie

energizing

m o r n i n g. housemade potato chips and a freshly baked cookie 

THE DELUXE BLU BOX
One step up from The Original Blu, choose from any of our 
signature sandwiches or wraps, as well as your choice of 
fresh seasonal fruit, pesto pasta salad, or creamy coleslaw.  
Each box will also include a generous serving of our 
h d t t hi ll Bl di b i benergizing

.

housemade potato chips as well as a Blondie brownie bar.

THE ROUND TABLE BOXED SALADS
A generous serving of either the Caesar or the blu basil 
House salad with dressing included on the side.  Add 
grilled chicken at no extra charge or add Salmon for an 
additional fee.  Served with flatbread.. *Upgrade to one of our signature salads, which includes 
the Napa, Greek, Cobb, Tuscan, or Chef for an added 
charge.

SIGNATURE SANDWICHES AND WRAPS 
(*Any sandwich listed below can be made on either white,

wholesome.

( Any sandwich listed below can be made on either white, 
wheat, rye, or a wrap.)

Chicken Salad 
Served with lettuce and tomato.  *Contains nuts.
Ham and Swiss
Served with lettuce, tomato and aioli.

h t

fresh start.

Turkey and Jack
Served with lettuce, tomato, avocado and aioli.
Italiano
Sopressetta salami, prosciutto, provolone cheese, lettuce, 
tomato, red onion and aioli. 
blu basil Club ($1/person extra)
turkey ham Applewood bacon tomato avocado Monterey

h e a r t y .
turkey, ham, Applewood bacon, tomato, avocado, Monterey 
jack and aioli.



LUNCH SPECIALTIESLUNCH SPECIALTIES

THE “YOU CHOOSE” 
An impressive assortment of everyone’s deli favorites, 
which include, but are not limited to: Black Forest ham, 
oven roasted turkey roast beef Monterey Jack cheddar

f r e s h .
satisfy.

oven roasted turkey, roast beef, Monterey Jack, cheddar, 
American, provolone, and Swiss cheeses.  The platter is 
accompanied by a relish tray, which includes crisp lettuce, 
juicy tomatoes, red onions, mayonnaise, and mustard.  A 
bread basket will give you the options of Sourdough, 
white, wheat, rye or crunchy baguettes.  And if that 
weren’t enough, you also get your choice of pesto pasta socialize. salad, creamy potato salad or fresh seasonal fruit.  
Housemade potato chips are included at no extra charge.

THE HALF-WICH 
A kind variety of all our signature sandwiches cut in half.  
This platter also includes your choice of either creamy 

l d l d l l A f

socialize.

c r i s p .
potato salad, pesto pasta salad, or coleslaw.  A tray of 
assorted cookies will accompany.  

THE SIGNATURE SALAD SETUP
Choose from our signature salads, which include the 
Caesar, blu basil House, Napa, Greek, Chef, Tuscan or 
Cobb Includes grilled chicken flatbread salad dressingsCobb.  Includes grilled chicken, flatbread, salad dressings 
and your choice of either pesto pasta salad or fresh 
seasonal fruit.  Freshly baked cookies will accompany. 
*Add salmon for an additional charge.

THE TRIPLE – S
A popular soup, salad, and sandwich combination… your 

i f f i i f
convenience.

choice of one of the soups listed below, a signature half-
wich, the blu basil House salad with dressing on the side, 
crackers, and a freshly baked cookie.

Minestrone – Creamy Tomato Basil – Broccoli 
&Cheddar – Creamy Loaded Potato – Chili  

I li S l W ddi Chi k N dl

variety.
Italian Style Wedding – Chicken Noodle



IT’S ALL IN THE BUFFET

SILVER
Includes a Caesar of blu basil House salad, warm 
flatbread, choice of one entrée, and the dessert 
of the day

IT S ALL IN THE BUFFET

entertain.
of the day.

GOLD
Includes a Caeser or blu basil House salad, warm 
flatbread, choice of one entrée, choice of one 
signature side item, and the dessert of the day.

i n d u l g e .

PLATINUM
Includes a Caesar or blu basil House salad, warm 
flatbread choice of one appetizer, choice of two 
entrees, choice of one signature side, and a 
choice of any of our gourmet desserts.

APPETIZERS
Feta Dip
Hummus Plate

impress Bruschetta
Fresh Fruit Skewers
Meatballs
Spinach and Artichoke Dip
Antipasto
P l d P i d A

impress.
Provolone and Prosciutto wrapped Asparagus
*Crab Dip
*Cocktail Shrimp
*Crab Stuffed Mushrooms
*Bacon wrapped Scallops

e n j o y

s a v o r .
accomplish.

*Add an additional $1/person.e n j o y .



ENTREES
Spaghetti with Marinara
Fettuccine Alfredo
Cheese Ravioli
Bar-B-Que Chicken Breast
Chi k C d Bl

DESSERTS
Red Velvet Cake
Tiramisu
Carrot Cake
Triple Layer Chocolate Cake
N Y k Ch kChicken Cordon Blu

Baked Ziti
Meatloaf
Chicken Tenders
Chicken Parmesean
BBQ Pulled Pork

New York Cheesecake
Crème Brulee Cheesecake
Strawberry Swirl Cheesecake
Apple Crumb Tart
Key Lime Pie
*others available upon requestBBQ Pulled Pork

BBQ Ribs
Hamburgers & Hotdogs
Black-bean Burgers
Vegetarian Lasagna
Meat Lasagna

*others available upon request

*Oven Roasted Salmon
*Shrimp Scampi
*Fettuccine Alfredo with Shrimp and Scallops

*Add an additional $1/person.

SIDES
Pesto Pasta Salad
Housemade Potato Chips
Fresh Seasonal Fruit
Coleslaw
Creamy Potato SaladCreamy Potato Salad
Steamed Seasonal Vegetables
Garlic Redskin Mashed Potatos (with or without 
gravy)
Herb Roasted Red Potatoes
Asparagus with Lemon ButterAsparagus with Lemon Butter
Honey Glazed Baby Carrots



PARTYTIME PLATTERSPARTYTIME PLATTERS

APPETIZER TRAY
A pleasing array of our house favorites, which include 
savory feta dip with flatbread, Kalamata olive hummus with 
flatbread Caprese plate and bruschetta served on toasted

e v e n t .

p l e a s i n g .
flatbread, Caprese plate and bruschetta served on toasted 
baguettes.
*Substitute any other appetizer for $1/person extra.

VEGETABLE TRAY
A healthy assortment of fresh seasonal vegetables served 
with a ranch dipping sauce.

excitement.
FRESH FRUIT TRAY
A stunning display of fresh fruit of the season.

BAKERY TRAY
An assortment of morning favorites including bagels, 
muffins and pastriesmuffins and pastries.

DELI TRAY
A variety of meats and cheeses with include, but are not 
limited to: Black Forest ham, oven roasted turkey breast, 
Sopressata salami, prosciutto, roast beef, provolone 
cheese, cheddar cheese, Monterey Jack cheese, and Swiss , , y ,
cheese.

COOKIE PLATTER
A delectable assortment of freshly baked cookies including 
chocolate chip, peanut butter and white chocolate chip 
Macadamia nut

p a r t y .
g u e s t s Macadamia nut.

GOURMET CAKE TRAY
Our delicious desserts include our rich Triple-Layer 
Chocolate Cake, Red Velvet Cake, Tiramisu and New York 
Cheesecake.
*others available upon request

sweets.
g u e s t s .

c e l e b r a t e .



PRICE LIST

BREAKFAST ITEMS

PRICE LIST

ENTREES

The Feast – $15.99/person

The Continental - $9.99/person

Breakfast Burritos - $5.99/person

Bakery Tray - $3 99/person

Silver - $12.99/person

Gold - $15.99/person

Platinum - $18.99/person

Bakery Tray $3.99/person

Fresh Fruit Tray - $2.99/person

blu basil Frittata - $8.99/person

PARTY PLATTERS

Appetizer Tray - $3.99/person

Vegetable Tray - $2.99/person

SOUPS, SALADS, AND SANDWICHES

The Original Blu Box - $9.99/person

The Deluxe Blu Box - $12.99/person

The “You-Choose” - $12.99/person

Fresh Seasonal Fruit Tray - $2.99/person

Bakery Tray - $3.99/person

Deli Tray - $4.99/person

Cookie Platter - $1.99/personThe You Choose $12.99/person

The Half-wich - $9.99/person

The Signature Salad Setup - $9.99/person; add 
salmon for $2/person extra.

The Round Table Boxed Salads – (House or

Cookie Platter $1.99/person

Gourmet Cake Tray - $4.99/person 

BEVERAGES
The Round Table Boxed Salads (House or 
Caesar) $9.99/person; (all others) $11.99/person; 
add salmon for $2/person extra.

The Triple-S - $10.99/person 

Iced Tea (Sweet or Unsweet) – 1.49/person

Pink Lemonade – 1.49/person

Gourmet Coffee – 1.19/person

Soda by the bottle – $1.99 ea.y

Water by the bottle - $1.99 ea.


