Events Catering, LLC

Lisa and Bob Blalock

405 West Wade Street
Wadesboro, NC 28170
Office: 704-694-4656

Cell: 704-465-8130

Choose From Mouthwatering Menus

Heavy Hor’s D'Ouerves

Chicken Satay with Peanut Sauce
Sliced Sandwich Meats/Breads
Country Ham Biscuits

Shrimp with Cocktail Sauce
Party Meatballs

Spiral Sliced Ham

Chicken Fingers

Stuffed Mushrooms

Cheese Board

Cheese Straws

Crudités with Dip

Hummus with Pita Chips
Brownie Bites

Various Dips

Hot Crab Dip

Prosciutto Sticks

Mini Quiches

Chicken Salad Cups
Fruit Tray or Basket
Herbed Farmer’s Cheese
Spinach Roll-ups

Finger Sandwiches
Mixed Nuts

Various Cheese Balls



Chips and Salsa
Shrimp Dip

7 Layer Mexican Dip
Savory Mini Muffins
Sausage Balls

Entrees

BBQ Chicken Quarters
Chicken quarters grilled to perfection with our homemade BBQ sauce.

Fried Chicken Legs
Chicken legs fried the old fashioned Southern way.

Chicken Under a Brick
A whole butterflied chicken grilled with our own spice rub.

Chicken Baked in Wine
Chicken breasts cooked in a creamy white wine sauce.

Chicken Pot Pie
Made with chicken breasts and lots of vegetables.

Hot Chicken Salad
Chopped chicken breasts baked in a special sauce.

Chicken and Dumplings
A classic Southern favorite.

Roasted Turkey
Whole turkey or breast available.

Texas BBQ Brisket
Brisket covered with our Texas dry rub and slow cooked to perfection.

Shepherd’s Pie
Plenty of meat and vegetables smothered with mashed potatoes.



Game day Chili
Spicy red chili available with beans or without.

Corned Beef Brisket
Traditional Irish favorite braised until tender in a special sauce.

Meatloaf
Favorite comfort food also available made with ground turkey.

London Broil
Marinated and grilled to your specifications.

Pasta Bolognese
Bolognese sauce made with plenty of ground beef and imported Italian tomatoes.
Served with your choice of pasta shape. (Also available by the pint.)

Beef Stew
French style beef stew braised in red wine and vegetables.

Lasagna
Classic Italian lasagna made with Bob’s Bolognese sauce and lots of cheese.

BBQ Boston Butt
Boston butt slow cooked with our dry rub and served with Event’s special BBQ sauce.

Kandie’s Pork Tenderloin
Tenderloin baked in a creamy white sauce.

Big Boy Pork Chops
Grilled pork chops marinated in a soy/honey sauce.

Gumbo
A New Orleans classic made with kielbasa and plenty of spices.

Baked Rigatoni with Ham, Tomatoes and Feta

Honey Baked Ham
Spiral sliced ham baked with a honey glaze.



Shrimp and Grits
The traditional Low Country favorite.

Shrimp Orzo
Orzo pasta baked in a tomato sauce with plenty of shrimp.

Vegetable Pot Pie
Vegetarian Lasagna

Side Dishes

Baked Potato Casserole
Twice Baked Potatoes
Potato Salad

Au Gratin Potatoes
Mashed Potatoes
Basmati Rice

Wild or Brown Rice
Country Dressing
Macaroni & Cheese
Sweet Potato Soufflé
Glazed Carrots
Steamed Cabbage

Green Beans

Squash Casserole
Baked Beans

Green Bean Casserole
Broccoli

Creamy Parmesan Orzo
Broccoli Casserole
Slaw

Green Peas

Roasted Asparagus
Pasta Salad

Three Bean Salad



Breakfast Menu

Breakfast Casserole
Hash Brown Casserole
Country Ham Biscuits
Sausage Biscuit

Various Danish
Biscuits and Jelly
Juice and Coffee

Dessert Menu

Various Trifles

Various Cheese Cakes

Pound Cake with Fruit Toppings Brownies
Various Pies

Lunch Box Menu

Chicken Salad Croissant
Home-made chicken salad served on a croissant. Served with your choice of salad and
dessert.

Chicken Caesar Salad
Sliced, grilled chicken breast on a bed of greens. Served with a croissant and choice of
dessert.

Hoagie
A fresh Hoagie roll stuffed with turkey, ham, Colby Jack cheese, lettuce and tomato.
Served with choice of and dessert.

BBQ Pork Sandwich
Chopped pork barbeque on a Kaiser roll. Served with slaw, chips and choice of dessert.



Homemade Pimiento Cheese
Bob’s home-made pimiento cheese on white, wheat or rye bread. Served with chips,
choice of salad and dessert.

* Salads - Pasta, Potato, Slaw or Three Bean
* Desserts - Brownie, Lemon Bar or Cookies



