
J O N  D R E S S L E R



E N T R É E S
(choice of three)

S A U T É E D  C H I C K E N  

M A R Y L A N D  L U M P  C R A B  C A K E S  

8  O Z .  F I L E T  M I G N O N  //  + $ 5 p p

1 6  O Z .  N Y  S T R I P  //  + $ 5 p p

B R A I S E D  B E E F  S H O R T  R I B  

R O A S T E D  S A L M O N  

C H E F ’ S  C AT C H

P A N  S E A R E D  S C A L L O P S  //  + $ 5 p p

D E S S E R T S

M O M ’ S  C H E E S E C A K E

D O U B L E  C H O C O L AT E  C A K E

M O M ’ S  C A R R O T  C A K E

F A M I L Y  S T Y L E  S I D E S
(choice of two for the table, each additional +$4pp)

G R I L L E D  A S P A R A G U S  

S A U T É E D  S P I N A C H

M A C  &  C H E E S E

B R U S S E L S  S P R O U T S

M A S H E D  P O TAT O E S

L O C A L  V E G E TA B L E S

S E A S O N A L  R I S O T T O

C O L L A R D  G R E E N S

S W E E T  P O TAT O  &  D U C K  H A S H  //  + $ 3 p p

I N D U L G E  Y O U R  S E N S E S ,  Y O U R  F R I E N D S  &  Y O U R S E L F

3  C O U R S E  D I N N E R
( $ 6 9 / p p   / /   C O F F E E  +  S O F T  D R I N K S  I N C L U D E D )

add to any entrée

C R A B  C A K E  //  + $ 1 6 p p  

L O B S T E R  TA I L  //  + $ M P  

S A L A D S
(choice of one)

T H E  C L A S S I C  C A E S A R
crisp romaine, caesar dressing, shaved parmesan, & house-made croutons

T H E  W E D G E
iceberg lettuce, maytag bleu cheese dressing, applewood smoked bacon, red 
onion, & bleu cheese crumbles

G ’ S  H O U S E
mixed field greens, balsamic vinaigrette, caramelized onions, candied 
walnuts, & goat cheese



E N T R É E S
(choice of three)

S A U T É E D  C H I C K E N  

M A R Y L A N D  L U M P  C R A B  C A K E S  

8  O Z .  F I L E T  M I G N O N  //  + $ 5 p p

1 6  O Z .  N Y  S T R I P  //  + $ 5 p p

B R A I S E D  B E E F  S H O R T  R I B

C H E F ’ S  C AT C H

R O A S T E D  S A L M O N

P A N  S E A R E D  S C A L L O P S  //  + $ 5 p p

A P P E T I Z E R S
(choice of two for the table. each additional +$4pp)

T H A I  P E A N U T  C A L A M A R I

O U R  P I M E N T O  C H E E S E

R O A S T E D  G O AT  C H E E S E  &  G A R L I C

C A J U N  S T Y L E  S H R I M P

C H E E S E  B O A R D

M E AT  B O A R D

M E Z E

D E S S E R T S

M O M ’ S  C H E E S E C A K E

D O U B L E  C H O C O L AT E  C A K E

M O M ’ S  C A R R O T  C A K E

F A M I L Y  S T Y L E  S I D E S
(choice of two for the table, each additional +$4pp)

G R I L L E D  A S P A R A G U S  

S A U T É E D  S P I N A C H

M A C  &  C H E E S E

B R U S S E L S  S P R O U T S

M A S H E D  P O TAT O E S

L O C A L  V E G E TA B L E S

S E A S O N A L  R I S O T T O

C O L L A R D  G R E E N S

S W E E T  P O TAT O  &  D U C K  H A S H  //  + $ 3 P P

I N D U L G E  Y O U R  S E N S E S ,  Y O U R  F R I E N D S  &  Y O U R S E L F

4  C O U R S E  D I N N E R
( $ 7 9 / p p   / /   C O F F E E  +  S O F T  D R I N K S  I N C L U D E D )

add to any entrée

C R A B  C A K E  //  + $ 1 6 p p  

L O B S T E R  TA I L  //  + $ M P  

S A L A D S
(choice of one)

T H E  C L A S S I C  C A E S A R
crisp romaine, caesar dressing, shaved parmesan, & house-made croutons

T H E  W E D G E
iceberg lettuce, maytag bleu cheese dressing, applewood smoked bacon, 
red onion, & bleu cheese crumbles

G ’ S  H O U S E
mixed field greens, balsamic vinaigrette, caramelized onions, candied 
walnuts, & goat cheese



C O C K T A I L  S T Y L E
H O R S  D ’ O E U V R E S
(priced per piece)

C H I C K E N  S ATA Y  //  $ 2

M I N I  C R A B  C A K E S  //  $ 4 . 5 0

C A N N E L L I N I  B E A N  T O A S T  $ 2

B A C O N  W R A P P E D  S C A L L O P  //  $ 4 . 5 0

N C  R O B I O L A  A N D  M U S H R O O M  C R O S T I N I  //  $ 3

G R I L L E D  S A U S A G E S  //  $ 1 . 5 0

A H I  T U N A  C R A C K E R S  //  $ 2 . 5 0

S E A S O N A L  V E G E TA B L E  C R O S T I N I  //  $ 2 . 5 0

B E R B E R E  S P I C E D  B E E F  M E DA L L I O N S  //  $ 4

S H R I M P  C O C K TA I L  //  $ 3

F R I E D  O Y S T E R S  //  $ 2 . 5 0

G O AT  C H E E S E  C R O S T I N I  //  $ 2

C A P R E S E  S K E W E R S  //  $ 2

P I M E N T O  C H E E S E  C R O S T I N I  //  $ 2

G R O U P  S T A T I O N A R Y
H O R S  D ’ O E U V R E S

L O W  C O U N T R Y  C R A B  D I P  //  $ 2 5 0

W H O L E  B E E F  T E N D E R L O I N  //  $ 3 7 5

A H I  T U N A  P L AT T E R  //  $ 1 5 0

G R I L L E D  C O L D  WAT E R  L O B S T E R  TA I L S  //  $ M P    
( M I N I M U M  O R D E R  O F  3 0  TA I L S )

W H O L E  P O R K  T E N D E R L O I N  //  $ 1 7 5

V E G E TA B L E  C R U D I T É S  //  $ 4 p p

C H E E S E  &  F R U I T  //  $ 4 p p

C H A R C U T E R I E  //  $ 1 0 p p

M E Z E  //  $ 6 p p

I N D U L G E  Y O U R  S E N S E S ,  Y O U R  F R I E N D S  &  Y O U R S E L F



1 1 0 0  M E T R O P O L I T A N  A V E .  C H A R L O T T E ,  N C  2 8 2 0 4  

( 7 0 4 )  -  9 0 9  -  6 2 9 5

T w o  p r i v a t e  r o o m s  a v a i l a b l e

First room - seats up to 28
Second room - seats up to 45
Combined seating - up to 75
Reception style - up to 100

F u l l  r e s t a u r a n t  c a p a c i t y

Seated dinner - up to 210
Reception style - up to 400

C o m p l i m e n t a r y  v a l e t  p a r k i n g

N o  r o o m  c h a r g e s

C o v e r e d  P a t i o  a l s o  a v a i l a b l e

S c r e e n  a v a i l a b l e  f o r  p r e s e n t a t i o n s  ( $ 2 5 )

L C D  P r o j e c t o r  a v a i l a b l e  ( $ 1 2 5 )

C u s t o m i z a b l e  t a b l e  c o n f i g u r a t i o n s

A D D I T I O N A L  I N F O R M A T I O N

A l l e r g i e s / D i e t a r y  R e s t r i c t i o n s

Chef and servers are all very experienced with 
dietary preferences and/or allergies.
We can accommodate gluten free, vegetarian, 
vegan and pescatarian diets.

W i n e  O f f e r i n g s

We have options at the following price points:
$40, $50, $60 for red, white, rose, and/or sparkling 
that our wine director will choose for your event

If you would like something specific, we can also 
put you in touch before the date to go over options 
and special orders


