carlylescatering.com
catering@carlylescatering.com
(404) 872-4231

Menu Guide
BRE A KFA ST
Continental
Hot Buffet

CARLYL E’S DE LI
Sandwich Trays
Boxed Lunches
Signature Deli
Wraps
Deli Sides
Salads & Soups
Out to Impress

H OT E NT RE E S

Chicken
Beef
Fish
Pork
Pasta
Vegetarian
Themed Luncheons
Hot Sides

A DDI T I ONS

Apps & Snacks
Desserts
Drinks

Breakfast

Minimum of 15 people per order. Priced per person.

Carlyle’s Continental
An assortment of bagels, muffins, danishes,
scones and pastries, served with a seasonal
fruit tray or fruit salad. $8.25
Eggceptional Breakfast
Fluffy scrambled eggs with choice of bacon, pork
or chicken sausage and choice of hash browns
or cheese grits. Served with freshly baked biscuits.
Egg whites available upon request. $11.25
Sunrise Special
Choose any combination of our breakfast croissants,
biscuits, or burritos. Served with fruit salad and choice
of hash browns or cheese grits. $10.95
Breakfast Croissants & Biscuits
Egg and cheese with choice of sausage, bacon, ham,
or fried chicken on your choice of croissant or biscuit. $4.95
Breakfast Burrito
Sausage , bacon, ham or spinach. Served with salsa. $4.95
Oatmeal Bar
Served hot with brown sugar, butter, and
dried cranberries. $5.95 Sub quinoa +$2
Build Your Own Yogurt Parfait
Includes vanilla yogurt , fresh seasonal berries,
and crunchy granola $5.95
French Toast with Syrup
Served with powdered sugar $4.95
Quiche Square or Breakfast Frittata
Quiche square or fritatta (GF) with breakfast meat
or fresh veggie choices. Min.10 per variety $5.95

SPE CIA L DIET S

Belgian Waffles
With whipped cream, fruit topping, and syrup $6.95

Gluten Free GF
Vegetarian VEG
Vegan V

Fresh Sliced Fruit Tray or Salad $4.25
Assorted Yogurts $3.50 /Greek Yogurts $3.95
A la Carte Hot Breakfast Items $3.25
Half Gallon Orange Juice $11.95
Fresh Brewed Coffee $2.29

*Find our Reception Menu online
at carlylescatering.com for
hors d’oeuvres and small plates.

Carlyle’s Deli
S AN DW ICH TRAYS

Trays come with one deli side, priced per person.

Signature Tray
Step-up your presentation with chef-created sandwiches on
bakery fresh breads. Choose any assortment of our Signature
Deli items. Served with one deli side of your choice $11.95/p
Wraps Tray
Choose any assortment of chicken breast and turkey wraps.
Served with one deli side of your choice. See following page
for wrap options. $9.95/p
Classic Tray
Classic Boar’s Head deli sandwiches with cheese, lettuce
and tomato. Served on upscale fresh bakery rolls:
French baguette, sundried tomato focaccia, flaky croissant,
square ciabatta, pretzel bread and soft potato roll.
Served with one deli side of your choice $9.95/p
Traditional Tray
Boar’s Head classic deli sandwiches served on sliced breads:
whole wheat, 9-grain, white and rye breads, with lettuce and
tomato. Served with one deli side of your choice $8.95/p

C L A SSIC DELI SE LECTI ONS

Carlyle’s uses Boar’s Head Brand meats and cheeses
Oven Roasted Turkey Breast
Black Forest Ham
Top Round Roast Beef
Carlyle’s Famous Chicken Salad
Homemade Tuna Salad
Garden Veggie

DELI SI DE S
Bagged Gourmet Kettle Chips
Pasta Salad
Southern Potato Salad
Cole Slaw
Broccoli Salad
Greek Orzo
Homemade Chips with Seasoning Salt
Parmesan Rosemary Homemade Chips +$1
Dijon Apple Kale Salad +$1
Watermelon Lime Salad +$1
Fresh Fruit Salad +$1
Arugula Quinoa Salad +$1
Extra Sides $2.25 / $3.25

B OXED LUNC H E S

Great for working lunches or grab and go events.
Individual lunches with labels and condiments.

Signature Boxed Lunch
Chef-created Signature deli sandwich, kettle chips, your
choice of deli side, and a fresh baked cookie $12.95
Wrap Boxed Lunch
Gourmet wrap, kettle chips, your choice of deli
side, and a fresh baked cookie $10.95
Classic Boxed Lunch
Boar’s Head deli sandwich on deluxe bakery bread, kettle
chips, your choice of deli side and a fresh baked cookie $10.95
Traditional Boxed Lunch
Boar’s Head deli sandwich on sliced bread,
kettle chips and a fresh baked cookie $7.95
Add cheese +$.75
Add any deli side cup + $2

SIGNAT URE DEL I
Turkey Berry Brie
Fresh roasted turkey breast, brie cheese,
cranberry aioli, lettuce and tomato on baguette
Tenderloin with Horsey
Top round roast beef, creamy horseradish
spread, alfalfa sprouts and tomato on a potato roll
Berry Chicken Salad
Our famous chicken salad with chopped celery, craisins,
lettuce and tomato, served on croissant
Carlyle’s Club
Traditional club with turkey, ham, bacon, lettuce, tomato
and cheese, on 3 slices of classic white or wheat bread
Italian Po-Boy
Boar’s Head salami, prosciutto, Italian ham, swiss cheese,
lettuce and tomato, on baguette
Pesto Grilled Chicken
Grilled chicken breast, pesto spread, provolone cheese,
lettuce and tomato, on soft potato roll
Caprese VEG
Fresh buffalo mozzarella, fresh basil, sliced tomato
and a balsamic glaze, on baguette
Royal Honey Ham
Honey glazed ham, cheddar cheese, sliced granny smith
apple, and honey mustard on pretzel bread

WRAPS & S OUPS

SALADS

Make any wrap GF with a lettuce wrap

Prices shown are for individual entree salads

Caesar Chicken
Grilled chicken breast, romaine lettuce,
parmesan cheese, Caesar dipping sauce

Order any as a bulk side salad
without chicken for $3.95

Buffalo Chicken
Fried chicken breast tossed in buffalo sauce, cheddar
cheese, lettuce and tomato, buffalo dipping sauce
		
Southwest Chicken
Grilled chicken breast, black beans, Spanish rice,
cheddar cheese, roasted corn, poblano peppers,
and salsa dipping sauce
Berry Chicken Salad
Dried cranberries, leaf lettuce, provolone cheese
Thai Chicken
Grilled chicken breast, cabbage, cilantro, spiral carrots,
crispy oriental noodles, sesame dipping sauce
			
Turkey Club
Roasted turkey breast, bacon, lettuce, tomato,
cheddar cheese, ranch dipping sauce
Roasted Veggie Wrap VEG
Quinoa, roasted portobellas, zucchini, squash, red peppers,
and lettuce, tomato, shredded carrots, balsamic dipping sauce
					
Greek Veggie Wrap VEG
Hummus, romaine lettuce, tomato, banana peppers, black
olives, cucumber, feta cheese, Greek dipping sauce
Soups $5.95 Minimum of 10 per order
Tomato Bisque VEG
Broccoli Cheddar GF, VEG
French Onion
Seasonal Option

OUT TO IM PRE SS
Salad & Sandwich Duo
A tray of assorted Signature Sandwiches and Wraps, and
a Bleu Walnut Spring Salad with grilled chicken.
Served with one deli side of your choice $15.95
Mini Sandwich Tray
Go light with an assortment of Carlyle’s Classic Deli
Sandwiches made on mini bakery buns, 2pp. Served with
chips and one deli side of your choice $12.95
VIP Build-Your-Own
A beautiful platter of Boar’s Head deli meats and cheeses,
lettuce, tomatoes, chicken salad, tuna salad, assorted bakery
breads. Served with chips and one deli side. $13.95
Sandwich, Salad, Soup Trio
A tray of assorted half Classic Deli Sandwiches, a loaded
tossed salad, and soup of your choice. $14.95

Grilled Chicken Salad GF
Grilled chicken, romaine OR kale, carrots, tomatoes,
cucumber, zucchini, squash, shredded cheese $10.95
Tossed Salad
Grilled chicken, romaine, red onion, cucumber, cherry tomato, crouton, shredded cheddar cheese $10.95
Caesar Salad
Grilled chicken, romaine or kale, croutons,
parmesan cheese $9.95
Bleu Walnut Spring Salad GF
Grilled chicken, spring mix, bleu cheese crumble,
candied walnuts, dried cranberries $11.95
Traditional Greek Salad GF
Grilled chicken, romaine, cherry tomatoes, black olives,
banana peppers, cucumbers, feta cheese $11.95
Southern Fried Salad
Fried chicken breast, romaine, cherry tomatoes, black olives,
boiled egg, bacon crumble, shredded cheese $11.95
		
Mandarin Almond Salad
Grilled chicken, spring mix, sliced almonds, mandarin
oranges, cucumbers, scallions, crispy noodles $11.95
Summer Spinach Salad GF
Grilled chicken, spinach, fresh strawberries,
blueberries and raspberries, sliced almonds,
cucumbers, and goat cheese $11.95
Apple Arugula Praline
Grilled chicken, arugula, goat cheese,
granny smith apple, and candied walnuts $11.95
Kale Me Nuts
Kale, quinoa, raisins, carrots, cucumbers,
sunflower seeds, almonds, cashews $11.95
Substitute salmon or shrimp on any salad +$2
Make any salad vegetarian -$2
Executive Salad Bar GF
Full build-your-own Salad Bar with spring mix
lettuce, romaine lettuce, grilled chicken breast strips,
carrots, cucumber, tomatoes, bacon crumble, shredded
cheese, chopped egg, black olives, croutons,
assorted dressings, crackers $15.95
Salad Bar Proteins:
Diced Ham & Turkey $2
Chicken Salad & Tuna Salad $2
Flank Steak $4
Grilled Salmon $4
Grilled Shrimp Skewers $4

Hot E ntrees
CHICKEN

Each entrée comes with two side dishes of your
choice unless otherwise noted. Served buffet
style with rolls and butter. Priced per person.
Minimum of 10 people per entree.

Signature Marinade Chicken
Grilled chicken breast marinated in soy, honey,
red onion, garlic and olive oil $12.95

Balsamic Grilled Chicken GF
Grilled chicken breast marinated in balsamic vinegar, olive
oil and garlic, and topped with caramelized onions $13.95

Southern Fried Chicken
A Carlyle’s specialty, bone-in chicken
seasoned and fried $12.95

Cilantro Lime Grilled Chicken GF
Grilled chicken breast marinated in lime juice,
cilantro, olive oil and garlic $13.95

Lemon Rosemary Chicken GF
Roasted chicken breast with fresh herbs and citrus $12.95

California Chicken GF
Roasted chicken breast, artichoke hearts,
sundried tomatoes, caramelized onions and mushrooms
in a light lemon cream sauce $14.95

Spinach Artichoke Chicken GF
Roasted chicken breast with artichoke mushroom sauce
over a bed of fresh spinach $13.95
Summertime Chicken GF
Grilled bone-in chicken with citrus and fresh herbs $12.95

Wild Mushroom Chicken Marsala GF
Chicken breast sautéed with Marsala wine sauce
and a blend of wild mushrooms $14.95

Chicken Pot Pie
Diced chicken breast with garden veggies
and a rich gravy in a flaky crust $12.95

Mediterranean Chicken GF
Grilled chicken breast with caramelized onions,
roasted cherry tomatoes, artichoke hearts,
Kalamata olives and capers $14.95

BE EF

F ISH

Kalbi Steak
Thin sliced steak in Asian marinade with
sesame and scallions $15.95

Lemon Dill Salmon GF
Fresh salmon filet with fresh lemon
and fresh dill garnish $15.95

Yankee Pot Roast
Tender sliced roast with rich brown gravy,
potatoes and carrots $15.95

Teriyaki Salmon
Fresh salmon filet with a teriyaki marinade
and scallion garnish $15.95

Bistro Meatloaf
Just like mom used to make, except we use grass fed beef!
With caramelized onions and gravy $13.95
*48 hour advanced notice required

Shrimp Stuffed Poblanos
Gulf shrimp, saffron rice, jack cheese $15.95

Grass Fed Burger Bar
Handmade half pound burgers with fresh bakery buns,
trimmings and condiments $14.95
*48 hour advanced notice required

Grilled Shrimp Skewer GF
Skewered grilled prawns with lemon butter $15.95
Lemon Caper Grouper GF
Flaky, mild white fish sautéed in lemon butter
with caper cream sauce $17.95

Herbs de Provence Seared Steak
Grilled herb-crusted steak finished with
a red wine reduction $16.95

PORK
Grilled Apple Pork Chop GF
Grilled bone-in pork chop finished with
fresh apples and cinnamon $14.95

Herb Crusted Pork Tenderloin
Tender roasted pork with fresh
seasonal herbs $16.95

Honey Dijon Baked Ham
Baked with grainy Dijon mustard
and brown sugar $13.95

Pork Carnitas Enchiladas
Cheese enchilada topped with slow roasted pork,
fresh pico and jack cheese $14.95

PASTA

T H EMED LUNC H EO NS

Served with Caesar or tossed salad and garlic bread.
GF pasta available.

These lunches come with a bit more, providing
your guests with two entrée options

Parmesan Crusted Chicken
Chicken breast dusted with parmesan, herbs and bread
crumbs and baked golden brown. Served over
angel hair pasta tossed with fresh basil, tomatoes,
light garlic and onions $14.95

Southern Sunday
Fried chicken and tender Yankee Pot Roast. Served with
mashed potatoes, green beans, a garden salad
and corn bread muffins $18.95

Farmers Market Veggie
Pasta with Grilled Chicken
Fresh cut seasonal vegetables sautéed in light olive oil,
salt and pepper, with grilled chicken $13.95
Grilled Chicken Manicotti
Three-cheese manicotti finished with
grilled chicken and marinara $13.95
Italian Grill
Pesto grilled chicken with fresh bruschetta
topping over pesto penne. $15.95
Traditional Meat Lasagna
Seasoned beef with 4 cheeses and marinara sauce $12.95
Vegetarian White Lasagna
Garden vegetables in a white sauce, rich and delicious $12.95
Baked Ziti
Baked ziti noodles loaded with seasoned beef, ricotta
and mozzarella cheese $13.95

V EGETARIAN
Wild Mushroom Ravioli
With cream sauce $11.95
Portobella Florentine GF
Large portobella mushroom stuffed with wild rice,
fresh spinach, and mozzarella cheese $11.95
California Penne
Artichoke hearts, sundried tomatoes, caramelized onions
and mushrooms in a light lemon cream sauce $11.95
			
Quinoa Stuffed Portobella V, GF
Large portobella stuffed roasted corn,
peppers, and quinoa $11.95
Stuffed Bell Pepper V, GF
Saffron rice, tomatoes, onions, grilled corn,
black beans $11.95
Grilled Veggie Grit Stack V, GF
Grilled squash, zucchini, mushroom, red bell pepper,
with fresh arugula and balsamic glaze
over a seasoned grit cake $12.95
Sweet Thai Chili Tofu Stir Fry V
Seasonal fresh chopped vegetables, firm tofu
and sweet Thai chili sauce $12.95

Pan Asian
Choose TWO: Kalbi Steak & Broccoli stir fry,
Sesame Orange Chicken, and Sweet Thai Chili Tofu stir fry.
Served with Asian veggies, fried rice, mini spring rolls,
sweet & sour and soy sauce $17.95
La Fiesta Fajita
Build your own Chicken fajitas and beef tacos. Served with
Spanish rice, black or refried beans, tri-colored tortilla chips,
salsa, sour cream, lettuce, tomatoes and cheese $14.95
Substitute steak for ground beef + $2
Add guac or queso +$2
Bubba’s Barbecue
Choose TWO: Chopped BBQ pork, diced BBQ chicken
breast, and bone-in BBQ chicken quarters. With BBQ sauce
and buns, baked beans, potato salad and Cole slaw $14.95
Mama Mia
Choose TWO: Any of your favorite Carlyle’s pasta dishes,
served with a tossed or Caesar salad and garlic bread $17.95
Mediterranean Grill
Mediterranean chicken breast and grilled flank steak,
served with roasted red skin potatoes, and a traditional
Greek salad, hummus and pita chips $18.95
Gourmet Grill
Roasted Herb Crusted Pork Loin and
Balsamic Grilled Chicken, served with wild rice,
sautéed kale, and a blue walnut salad $18.95
Baja Bowl
Build-your-own southwest bowl with
Cilantro Lime Grilled Chicken, chopped romaine, saffron
rice, black beans, fresh cilantro, salsa, guacamole, shredded
jack cheese, sour cream, diced jalapeño, and lime wedges.
Served with tortilla chips. $13.95
Add Fajita Steak $4 / Add Grilled Portobellos $2

H OT SIDES
Mashed Sweet Potatoes
Garlic Mashed Potatoes
Roasted Redskin Potatoes
Roasted Sweet Potatoes
French Fries
Sweet Potato Fries
Fresh Steamed Broccoli
Roasted Kale
Macaroni and Cheese
Broccoli Rice Casserole

Rice: Wild, Pilaf, or
Basmati
Southern Green Beans
Sautéed Green Beans
Roasted Vegetables
Glazed Baby Carrots
Corn Soufflé
Squash Casserole
*Ask about our seasonal
veggie of the month.

A P PS & SNACKS

DESSERT S

Hummus Trio
Roasted red pepper, plain, and pesto hummus
with pita chips and sliced veggie plate $7.95

Cookie & Brownie Tray
One cookie and one square brownie per person $3.25

Baja Trio
Guacamole, salsa and cheese dip served with
homemade tortilla chips $7.95
Imported Cheese Platter
Served with artisan crackers, fresh and
dried fruit, nuts, and olives $6.95

Fudge Brownie $3.25
Fresh Baked Cookie $1.19
Assorted Dessert Bars
Variety of bars such as White Chocolate Cheesecake,
Lemon, and Pecan $3.95

Domestic Cheese Tray
Served with artisan crackers and grapes $4.95

Gourmet Cake Slices
Assorted Chocolate, Carrot, Red Velvet
Strawberry, and Lemon $5.95

Fresh Fruit Display GF
Served with yogurt dip $4.95

Whole Key Lime Pie
Serves 8 $27.50

Veggie Tray GF
Served with fresh dill dip $4.95

Individual Key Lime Tartlets $4.95

Spinach Artichoke Dip in Bread Boule
Served with homemade tortilla chips $5.95
Traditional Antipasti Platter
Cured meats, cheese, nuts, dried fruit, and olives $5.95
Chicken Wings
Choose between buffalo, sweet Thai chili, lemon pepper,
and hot teriyaki. Served with celery, carrots,
ranch and blue cheese. $6.95
Finger Sandwiches
Cucumber, pimento cheese, chicken salad,
deviled ham, and egg salad $5.95
Boar’s Head Hyroll Wraps
Mini wraps with turkey, ham, and roast beef,
served with dipping sauce $4.95
Snack Basket
Chips, whole fruit, fresh baked goods, granola bars, candy,
gourmet trail mix two ways, serves 25-30 $48.95
Snack Mix Trio
Yogurt/Chocolate Covered Pretzels, Sweet Trail Mix,
and Salty Trail Mix $5.95

Baked Hot Fruit Cobbler
Peach, Apple, Cherry, or Blackberry, serves 12-15 $32.95
Cupcakes
Assorted gourmet flavors, also available as minis $4.50
Assorted Cheesecake Slices $5.95
Warm Brownie Ganache
Minimum 10, please. $4.25
Assorted Cake Squares
Chocolate on Chocolate, Carrot, Yellow with
Chocolate Icing $4.95
Home-style Banana Pudding
Minimum 10, please. $3.95
Grandma’s Strawberry Shortcake
Minimum 10, please. $4.95
Mini Fancy Desserts
Chef’s assortment of Petit Fours, tartlets, and
chocolate dipped strawberries. 2 per person $4.95
Junior’s Bread Pudding
Large pan served warm, serves 25-30 $69.95

DRINKS

Coconut Fruit Salad GF, V
Tropical fruits salad, finished with shaved coconut $5.95

Canned Sodas $1.99
Bottled Spring Water $1.99
Dasani Water $2.69
Fresh Brewed Tea by the Gallon $11.00
Lemonade by the Gallon $12.50
Party Punch by the Gallon $12.50
Columbian Coffee $2.29
Assorted Small Juices $2.29
Hot Tea $2.29

Virginia’s Fruit Tarts
Small-sized fresh blueberry pies $4.95

Ordering Guidelines
This menu is intended to serve
as a guide. If there’s something
you would like that you don’t
see, our chef can most likely
prepare it - Just ask!
• We ask for, but do not require,
24-hours notice.

Core Values

We take pride in producing
consistently great food with a
focus on tradition and innovation.
We strive to deliver the most
complete and caring service
– always going the extra mile.

• Carlyle’s provides a full service set-up
with each catering that includes all items
needed to serve and eat.

We are Carlyle’s family.
We treat each other with respect
and gratitude in an environment
of total support and
accountability.

• Our service fees are as follows:
Breakfast = 18% ($25 minimum)
Deli Lunch = 10% ($25 minimum)
Hot Lunch = 18% ($25 minimum)
Snack and Reception = 18% ($25 minimum)

A BRIEF HISTORY OF

• There is a $150 minimum for each order.
• Carlyle’s offers upscale event planning
services, including fresh flowers, decor, as well
as all of your china and rental needs. Please
contact your sales representative for pricing.
• To cancel an order, you must call or
email by 5 p.m. the day before the event.
Same-day cancellations are subject
to a 50% charge.
• Normal hours for delivery are 6 am to 4 pm
• After hours delivery fees start at 4 p.m.
($35 @ 4:00, $15 for each additional hour)
• Weekend delivery fee is $75.
• Server fees are $150 for 2 hour lunch
event, and $175 for a dinner event.
All day server fees start at $200.
• Delivery radius is 25 miles. Fees apply for deliveries
more than 25 miles from Carlyle’s.

Carlyle’s

Carlyle’s Catering is a catering and retail
food service company with its corporate
headquarters in Atlanta, Georgia. In addition
to four corporate restaurant locations, Carlyle’s provides off-site catering to an average of
45 Atlanta-based firms per day. Carlyle’s provides
a wide range of foods and services, from corporate
dining destinations, to drop-off catering, to
full-service catered events.
Founded in 1976, Carlyle’s has successfully
operated on a strong foundation of customer
service values. Carlyle’s is a multi-generation
family business. Our corporate headquarters
is located within the city limits, at:
Carlyle’s Corporate Headquarters
1500 Southland Circle
Atlanta, GA 30318
Phone: (404) 872-4231

Carlyle’s Corporate Headquarters
1500 Southland Circle
Atlanta, GA 30318
(404) 872-4231
carlylescatering.com

