
    
 
 

 

 

Touch of Class 
BANQUET & CATERING 

 
breakfast | lunch | dinner 

 
LLLeeettt   uuusss   tttaaakkkeee   cccaaarrreee   ooofff   yyyooouuurrr   cccaaattteeerrriiinnnggg   nnneeeeeedddsss   sssooo   yyyooouuu   cccaaannn   eeennnjjjoooyyy   ttthhheee   eeevvveeennnttt!!!      

 
 

How it works: 
 

1.  Select your menu 

2. Choose your style of service (pick up, drop off, full service) 

3. Call or email us with your order and event details.  We will price the event for 

you and send you an official meal quote. 

 
 

1602 E. Roosevelt Blvd. 
Monroe, NC 28112 

Phone | 704.289.3733 
Email | info@hilltopfishfare.com  

www.hilltopfishfare.com 
 

mailto:info@hilltopfishfare.com
http://www.hilltopfishfare.com/


 
 

H I L L T O P   B R E A K F A S T   M E N U  
 

ASSORTED BISCUITS & SIDES 
Country Ham, Sausage, Bacon 

Optional With Egg & Cheese 

Ham & Swiss Croissants 

Fresh Fruit 

Hashbrowns or Grits 

Oatmeal with Cinnamon, raisins, brown sugar 

Greek Yogurt with Fresh Strawberries & Granola 

 

CONTINENTAL BREAKFAST 
Bagels with Cream Cheese 

Buttermilk Biscuits with Assorted Jellies 

Assorted Fruit Danishes 

Fresh Fruit Salad 

Coffee, Tea & Orange Juice 

Creamer & Sweetener 

 

THE CASSEROLE 
Breakfast Casserole with Ham or Bacon & Fresh Assorted Veggies 

Hashbrowns 

Fresh Fruit 

Biscuits 

Coffee, Tea & Orange Juice 

 

SWEET & SALTY 
Choice of :  Bacon or Sausage Patties 

Buttermilk Pancakes & Syrup 

Fresh Fruit Salad Bowl 

Coffee, Tea & Orange Juice 

Creamers & Sweeteners 

Cups Provided 

 

 

 

 

 

 

 

 

 

 



 

THE STANDARD 
Scrambled Eggs 

Sausage 

Bacon 

Grits 

Hashbrowns 

Pancakes or French Toast Sticks 

Biscuits 

Sausage Gravy 

Assorted Jellies & Butter 

 

 

*T H E   F U L L   B R E A K F A S T* 
Scrambled Eggs 

Grits 

Hash Browns 

Bacon 

Sausage Patties 

Sausage Gravy 

French Toast Sticks or Pancakes & Syrup 

Biscuits 

Assorted Jellies & Butter 

Coffee, Tea & Orange Juice 

 

 

OPTIONAL Add Ons for The Full Breakfast or The Standard 

* Country Ham   

* Fresh Fruit  
 

 
 
 
 
 
 
 
 
 
 
 
 

 
 
 



 
 

LUNCHEON & DINNER OPTIONS 
 

 Roast Beef (sliced with gravy or 
Chef Carving Station) 

 Country Style Steak 
 BBQ Short Ribs (Beef)* 
 Homemade Pork BBQ 
 Roasted Turkey & Dressing 
 Baked Chicken & Dressing 
 Fried Chicken 
 Pot Roast 
 Beef Stew 
 Beef Stroganoff  

 Chicken Marsala*  
 BBQ Baked Chicken 
 BBQ Beef Brisket* 
 Roast Pork Loin 
 Chicken Picatta* 
 Oven Fried Pork Chops 
 Homemade Meatloaf 
 Grilled Pork Chops 
 Grilled Chicken Breast 
 Chicken Cordon Bleu* 

 
     *Signifies specialty item 

S I D E S  
 Green Beans 
 Green Bean Almandine 
 Garlic Mashed Potatoes 
 Vegetable Medley 
 Lima Beans 
 Butter Beans 
 Broccoli with Cheese 
 Oven Brown Potatoes 
 Rice Pilaf 
 Sweet Potato Soufflé 
 Broccoli Casserole 

 Green Bean Casserole 
 Squash Casserole 
 Potatoes au Gratin  
 Cauliflower Casserole 
 Creamed Corn 
 Corn on the Cob 
 Candied Yams 
 Greens (Turnip, Mustard, Collard) 
 Macaroni & Cheese 
 Garden Salad  
 Caesar Salad 

 

 

   CREATE YOUR MENU   
   Choice of One or Two Meats, Two Vegetables, Salad, Desserts, Rolls, Tea 
   Plates, Silverware & Cups Included.  (May add additional sides) 
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LUNCHEON & CASUAL DINNER OPTIONS  
20 Person Minimum - -Please Call for Smaller Quantities dependent on daily menu 

 Roast Beef (sliced with gravy) 
 Country Style Steak 
 Homemade Chopped Pork BBQ  
 Roast Pork Loin 
 Honey Glazed Ham 
 Pork Chops (Grilled or Fried) 
 Roasted Turkey & Dressing 
 Baked Chicken & Dressing 
 Southern Fried Chicken or Chicken Tenders 
 Pot Roast* 
 Beef Stew or Pepper Steak 
 Beef Stroganoff * 
 Chicken Marsala*  

 BBQ Baked Chicken 
 BBQ Short Ribs (Beef)* 
 BBQ Beef Brisket* 
 Chicken Picatta* 
 Oven Fried Pork Chops 
 Homemade Meatloaf 
 Grilled Pork Chops 
 Grilled Chicken Breast 
 Chicken Cordon Bleu* 
 Chicken & Dumplings* 
 Italian Sausage with Peppers & Onions 

*Signifies specialty item with unique pricing 

and/or limited availability  
      

S I D E S  
 Green Beans 
 Green Bean Almandine*  
 Green Bean Casserole 
 Macaroni & Cheese 
 Red Mashed Potatoes & Gravy 
 Garlic Mashed Potatoes 
 Vegetable Medley 
 Lima Beans 
 Baked Beans 
 Butter Beans 
 Broccoli with Cheese 
 Oven Brown Potatoes 
 Rice Pilaf  
 Candied Yams 
 Sweet Potato Soufflé 
 

 
 Broccoli Casserole 
 Squash Casserole 
 Potatoes au Gratin* 
 Creamed Corn 
 Corn on the Cob 
 Brussel Sprouts 
 Greens (Turnip, Mustard, Collard) 
 Cole Slaw 
 Potato Salad 
 Housemade Potato Chips 
 Pasta Salad 
 Garden Salad  
 Spring Mix Salad (nuts, fruit & gorgonzola) * 
 Caesar Salad* 

CLASSIC HILLTOP PACKAGES 
Rolls & Butter, Plates, Silverware & Cups Included.  (May add additional sides) 

*Upgrade to our Signature Assorted Cakes & Pies for Dessert  

:: Option 1 ::  
One Meat | 3 Sides (2 vegetables & a salad) 

Choice of Dessert:  Fruit Cobbler | Banana Pudding | Cookies 
Iced Tea/Lemonade 

 

:: Option 2 ::  
Two Meats | 3 Sides (2 vegetables & a salad) 

Choice of Dessert:  Fruit Cobbler | Banana Pudding | Cookies 
Iced Tea/Lemonade 
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I T A L I A N   C O R N E R 
CLASSIC PASTAS 

 Homemade Baked Lasagna (Ground Beef )   
 Vegetable Lasagna 
 Meatlover’s Spaghetti (Choice of meat sauce or meatballs) or Baked Spaghetti 
 Pasta Primavera (Rose Blush Sauce – Fresh Garden Vegetables) 
 Penne Pomodoro (fresh tomato, basil & garlic – white wine & parmesan) 

SPECIALTY PASTAS 
 Pasta Carbonara (bacon, peas, mushrooms, tomatoes, parmesan cream)  
 Pasta Alfredo with Grilled Chicken (Sub for Shrimp +2) 
 Pasta Marinara with Grilled Chicken (Sub for Shrimp +2) 
 Chicken Parmesan with Spaghetti (+2)  

 
 

ITALIAN PACKAGES 
Plates, Silverware & Cups Included.  (May add additional sides) 

 

:: Option 1 :: 
10 Person Minimum 

One Pasta 
 Garlic Cheese Bread 

Garden or Caesar Salad with Dressing 
Choice of Dessert:  Fruit Cobbler | Banana Pudding | Cookies 

Iced Tea/Lemonade 
 

:: Option 2 :: 
20 Person Minimum 

Two Pastas 
 Garlic Cheese Bread 

Garden or Caesar Salad with Dressing 
Choice of Dessert:  Fruit Cobbler | Banana Pudding | Cookies 

Iced Tea/Lemonade 
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ITALIAN TRAYS 
 (Small Pans = 10-12 people    Large Pans = 20-24 people) 

PANS SOLD A LA CARTE 

Classic Lasagna 

Vegetable Lasagna 

Garden Salad (includes dressing of choice) 

Spring Mix (craisins, mandarin, pecans, tomato, gorgonzola, vinaigrette) 

 Garlic Cheese Bread 
 

S A N D W I C H E S   &     W R A P S 
•Assorted Deli Sandwiches  

(White Hoagie, Wheat, Rye - - or Sourdough) 
Roast Beef | Corned Beef | Ham | Turkey 

•Classic Club Sandwich  
•Chicken Caesar Wrap 
•Turkey Chipotle Wrap 

•Vegetable Medley Wrap with Cucumber Sauce 
•Black & Bleu Steak Wrap  

•Croissants (Chicken Salad, Tuna Salad, Egg Salad) 
•Chopped Pork BBQ on a Brioche Bun (vinegar base) 

•Classic 8oz. Cheeseburger on a Brioche Bun  
•Char-Grilled Chicken Sandwich 

 

The Handheld Package 
*Available as Boxed Lunch or Bulk Trays  

Choose your Sandwich from above 
Choose your side: 

Housemade Chips, Fruit, Cole Slaw Pasta Salad or Potato Salad 

Pickle Spear 
Assorted Cookies  

Iced Tea 
Add a Second Side Sub Side for Garden Salad or 

 Spring Mix Fruit & Nut Salad  
May Add Bottled Waters  
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The Cookout 
Delivered or Cooked On-Site (100 person minimum for on site)   

Choose 2 or 3 Handhelds Below:   
Burgers, Hotdogs, Chicken Sandwich, BBQ Sandwich 

All Fixn’s: Chili, Onions, Relish, Mustard, Ketchup, Mayo, Cheese, Lettuce, Tomato  
Two Sides of Choice: 

Housemade Chips, Fruit, Cole Slaw Pasta Salad, Potato Salad or Baked Beans 

Assorted Cookies or Banana Pudding 
Iced Tea/Lemonade 

Sub Side for Garden Salad   or Spring Mix Fruit & Nut Salad  
May Add Bottled Waters  

 
 
 

 

The Soup & Salad Craft 2 
25 person minimum 

 
Garden or Caesar Salad  

Loaded Potato Soup, Hearty Vegetable or Santa Fe Chili  
Banana Pudding, Assorted Cookies or Brownies 

Crackers or Cornbread 
Iced Tea/Lemonade 

•Upgrade to our Spring Mix Salad  or Greek Salad  
Add Chopped Grilled Chicken or Housemade Chicken Salad  

Add Bacon & Boiled Egg to Salad Bar -  
  

 

E N T R É E   S A L A D S    
SIGNATURE SALADS   
Hilltop House Salad 
The Chef  (lettuce, tomato, cucumber , red onion, shredded cheddar, croutons, bell peppers, boiled egg) 

*Topped with Grilled Chicken or Chef Deli Roll (Ham, Turkey, Swiss, American)  
Steak Chef Salad Supreme 
Caesar Salad   
Spiro’s Greek Salad   
Spring Mix (Dried Cranberries | Mandarin Oranges | Pecans | Gorgonzola Cheese | Tomatoes 
Spinach Salad  
*Salad Protein Options (Chicken | Steak | Salmon | Shrimp) 
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SIMPLE PARTY PLATTERS 
Chicken Tenders with Honey Mustard Dressing 
Chicken Wings with Celery & Carrots 
Assorted Cheeses with Gourmet Crackers 
Fresh Fruit Tray   
Vegetable Tray with Dip 
 

 

T H E   F I S H   F R Y (100 person minimum) 
Let us set up and start cooking fresh fried fish of your choice at your location!  

Accompanied with all the fixin’s! 
Cole Slaw, Hushpuppies, Fries, Baked Potatoes, Tartar & Cocktail Sauce. 

Dessert & Tea 
Prices vary depending on Seafood Selection 

 

D E S S E R T S 
Cookies (chocolate chip | white chocolate mac nut)  

Assorted Desserts Tray (12ppl.)(cookies & meringue, apple, key lime, pecan) 

Banana Pudding 

Homemade Fruit Cobbler (peach, cherry, apple) 

Classic Layered Cakes (lemon, chocolate, coconut, carrot)  

Pecan Pie 

Apple Pie 

Meringue Pies (lemon, chocolate, coconut) 

 Egg Custard 

Specialty: 

NY Cheesecake 

7-Layer Chocolate Cake 

7-Layer Carrot Cake 

Chocolate Mousse 

Tiramisu 
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This menu is only meant to give you a taste of what Touch of Class offers.   If our catering menu were 

able to show what all we can do for you, it would be the size of a book.  We can do ANYTHING that you 

desire, from Southern cooking to elegant cuisine.  We are known for our fish fries, barbeques, banquet 

weddings, and small business lunches.  There is nothing too small or too big for Touch of Class.    

 

***If you would like to create your own personalized menu, please let us know.  We are willing to provide 
you with whatever items you would like.  Spiro or DeeDee will be glad to talk with you one-on-one about 

pricing.   
 

 


