
 
 

Parkside Café 
PO Box 391 

Pine Level,  NC  27568 

 (919) 965-4100 
 

 

 

 

Thank you for your interest in our catering services!  Parkside delivers the very highest quality,  

service and absolutely delicious, home style cooked food. 

 

Included in this letter are some of the most popular menu selections and pricing information 

which we hope you will find helpful in your planning process.  Keep in mind that these are our 

most popular and most requested food items but we can prepare any food item you would like. 

 

Catering services include: 

Preparation and presentation of food items buffet style 

Upscale disposable plates, cups and flatware 

Professional wait staff to keep buffet replenished and clean up kitchen area 

 

 

An approximate headcount should be provided at least one week prior to your scheduled event 

with the final headcount provided 48 hours prior to your event.  We prepare and charge 

according to the final count we receive from you.  Any food items remaining after your event 

will be packed up in disposables for you to take home. 

 

 

In addition, the following items and services are available at an additional cost: 

 Sit down dinners  

 Glassware and flatware 

 Carving Stations  

 

We do provide complimentary tastings upon request. 

 

Thank you and if you have any questions,  please let us know. 

 

Sincerely, 

Connie G. Pennell, Owner 

 

 

 

 

 



Catering Selections 
2 Meat Selection $16.95 per person plus sales tax 

3 Meat Selection $18.95 per person plus sales tax 
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Rolls, Tea and Water included 

Coffee is provided upon request 

Add $1.00 for each additional vegetable selection 

If you would like an item not listed, we can prepare it for you…..just let us know. 

 

Additional Costs: 

18% Gratuity is added to pre-tax invoice amount for servers 

Maxwell Center Fee of 15% of total invoice (excluding sales tax) 

Five hours of catering services are included in above prices.  There will be an additional $50 per 

hour charge for events requiring services over five hours. 

Meat Selections 

Marinated Chicken Breast 

Grilled Chicken Breast with bacon, 

provolone and honey mustard 

Baked Ham 

Sliced Roast Beef in gravy or aujus 

Chicken Pastry 

Fried Chicken 

Marinated Pork Loin 

Country Style Steak 

Turkey and Dressing 

Meatloaf 

Fried Pork Chops 

Hamburger Steak w/ gravy & 

onions 

Vegetable Selections (Choose 3) 

Creamed Potatoes 

Ranch Style Potatoes 

Butterbeans 

Field Peas 

Broccoli and Cheese Casserole 

Twice Baked Potatoes 

Rice Pilaf 

Macaroni and Cheese 

Green Beans -traditional 

Green Beans- Grilled 

Green Bean Casserole 

Garden Peas 

Turnip Greens 

Candied yams 

Sweet Potato Casserole 

Corn 

Stewed Apples 

Stewed Squash and Onions 

Tossed Fresh Salad Greens 

Potato Salad 

Slaw 

Broccoli Salad 

Pasta Salad 
 

Dessert Selections 

Cheesecake w/ topping 

(strawberry, cherry or plain) 

Homemade Banana Pudding 

Chocolate Éclair 

Cobblers 

Cakes 
 


