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All food and beverages can be served at an off-site location as well.  Please contact us for more details.   We 
accept off-site catering orders if given at least 48 hours notice before necessary delivery. 

Delivered Lunches – boxes and platters 
Boxed lunches and platters typically include any of our salads or whole sandwiches below, a side, dessert 
(cookie du jour or brownie) with flatware kit and napkin.     
 
We appreciate a minimum of three (3) servings of any one item per order.   
 
Boxed lunches or platters:  $7.50 per attendee plus tax 
 

• To add bottled water or gallons of tea (with ice), please add $1.00 for each attendee. 
• To add an additional side per attendee, please add $1.50 per attendee. 
• A $7.00 delivery fee will be added for deliveries within Winston-Salem city limits. 

 
 

Sides: 
Fresh Fruit Salad 
WE-made Slaw 
Sweet Potato Salad 
Creamy Pasta Salad 

 Side du Jour 
 

Salads: 
 
Choose from any of the following dressings: 

• Balsamic Vinaigrette 
• Honey Lime and Jalapeno 
• Ranch 
• Bleu Cheese 
• Sundried Tomato 

 
WE-House Salad     

Try our very own house salad with crisp romaine and fresh radicchio, red onion, kalamata olives and 
sliced hothouse cucumber.   

 
Spinach Salad    

Fresh spinach leaves are dressed with pine nuts, lemon zest and fresh dill. 
 
Tuna Nicoise     

Our own fresh spring mix is topped with albacore flaky herbed tuna, roasted potatoes, bright green 
beans, olives with our own vinaigrette. 
 

Chicken Pesto Salad    
We take grilled chicken slices and top them with the bright flavors of pesto and lay it atop our spring 
mix. 
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Greek Salad     
Here is our classic take on a salad with greens, kalamata olives pepperoncini and feta cheese.   It is all 
dressed with our in-house vinaigrette. 

 
Chicken Salad Salad    

A large scoop of Michael’s signature chicken is placed atop our spring mix. 
 

Carmelized Apple, Pecan and Cranberry with Havarti  
This is a vegetarian’s dream with carmelized granny smith apples, sweet roasted pecans and dried 
cranberries piled high on greens with creamy havarti cheese. 

 
Sandwiches:  
(offering plain panini bread or sliced wheat berry) 
 
We proudly feature Boar’s Head meats and cheeses for our sandwiches 
 
MYOS (make your own sandwich)  

Choose a meat, cheese, lettuce, tomato, one of our spreads and favorite bread and we’ll build a 
customized specialty just for you. 
 

Turkey Day Special    
Cranberry port relish is the spread of choice along with roasted sliced turkey breast and lettuce. 

 
Signature Chicken Salad 

A full serving of our signature chicken salad and served with lettuce and tomato. 
 

Hamming it Up     
A pile of sliced baked premium ham sits atop fresh bread with your choice of either spicy or sweet 
mustard, swiss or cheddar cheese, lettuce and tomato. 

 
Vegetarian Godfather    

Roasted red pepper, portabello, basil, fresh mozzarella and a balsamic aioli 
 

WE-made Pimento Cheese   
Only the best white sharp cheddar is used and mixed with roasted red pepper and creamy mayo.   
Simple, yet inexplicably delicious! 
 

WE-Made Wraps (offering a plain or flavored flat bread wrap)    
 

Roasted Veggie Wrap    
Our flatbread wrap filled with roasted squash, peppers, red onion, mushrooms and a lemon pepper 
mayo. 
 

Tuna Salad Wrap    
Here is our very own creamy mix of albacore tuna, celery, lemon and mayo.   Served with lettuce and 
tomato. 
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Dips and Spreads 

Crab dip with crackers and/or baguette slices   $3.00/person 
We proudly offer our homemade creamy version of crab dip accompanied by crackers or sliced baguette bread. 
 
Tropical Salsa with Lime Tortilla Chips    $2.00/person 
Fresh mango, pineapple, lime juice and cilantro are the main players in this zesty salsa. 

Olive Tapenade (baguette or pita)     $1.75/person 
This is a zesty spread replete with black olives, parsley and garlic. 
 
Smoked Salmon Mousse w/ assorted crackers or bread  $2.50/person 
Mouth-watering smoked salmon is combined with cream cheese and capers as a scrumptious spread. 
 
Chunky Guacamole       $2.00/person 
Fresh avocado is blended with lime juice, cilantro and tomato for this fabulous spread and is served with tortilla 
chips. 
 
Black Bean Hummus with Pita     $1.75/person 
We have put a new twist on this middle eastern classic spread. 
 
Bruschetta        $2.50/person 
This is our own fresh mix of mushrooms, tomatoes, olives, basil and served as a delicious spread with toasted 
rounds or pita wedges.     

Appetizer Nibbles 

Crudite Platter        $2.50/person 
We cut fresh vegetables and arrange them decoratively on platters for your enjoyment. We can provide any of our 
three sauces for crudite: caramelized sweet onion dip, balsamic dipping sauce and Asian dipping sauce. 

Assorted Fresh Fruit Platter      $3.00/person 
Fresh in-season fruit can be served either as a fruit salad or as platters of slices and cubes. 
 
Assorted Cheese Platter w/ assorted gourmet crackers or  
baguette slices        $3.00/person  
An impressive array of cheeses including delectable choices that may include, but are not limited to:  
sharp cheddar, muenster, emmenthaler swiss, brie, white or yellow cheddar, gouda, havarti. 

Mini Quiche Selection  
(Choose from:  shrimp, spinach, mushroom, smoked salmon) $2.00/person 
We can provide your choice of miniature freshly made quiches in phyllo cups. 
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Dried Apricots piped with Amaretto Cream Cheese  
and Teriyaki Walnut Garnish      $3.00/person 
The tender and sweet fruit is creatively piped with a mixture of the distinctive liqueur and cream cheese and then 
topped with a delectably flavored walnut half. 
 
Cheddar Savory Shortbread      $2.00/person 
These crowd favorites are delicious crunchy savory ‘cookies’. 
 
Small Crab Cakes w/ Remoulade Sauce    $3.00/person 
These are unforgettable homemade crab cakes featuring the succulence of fresh jumbo lump and backfin crab 
meat and served with a freshly prepared remoulade sauce. 
 
Baked Brie Wheel in Puff Pastry  
(includes bread/crackers)      $3.00/person 
We can use either large or small wheels of brie for this elegant baked treat.  We can also provide various fillings to 
be baked on top of the brie wheel (priced accordingly). 
 
Chicken Satay w/ Yogurt or Thai Peanut Sauce   $3.00/person 
Boneless breast of chicken is grilled and served with our own cool and creamy raita sauce or our zesty Thai Peanut 
Sauce.  Can be on or off skewers. 
 
Fresh Boiled Shrimp with Remoulade or Cocktail Sauce  $5.00/person 
(typically portioned at approximately ¼ pound per person) 
Fresh large shrimp are boiled to perfection and served with our homemade remoulade or cocktail sauces. 
 
Grilled Jamaican Shrimp      $5.00/person 
Fresh large shrimp are grilled after marinating in a zesty and tropical Jamaican sauce. 
 
Fresh Asparagus Spears Wrapped in Prosciutto   $3.00/person 
Fresh asparagus spears are wrapped in a layer of prosciutto and served with a balsamic vinegar glaze. 
 
Sliced All Natural Beef or Pork Tenderloin  
with Asst’d Small Rolls      $7.00/person 
Pure beef tenderloin is sliced thinly and served for attendees to assemble small sandwiches or on its own without 
the bread, includes assorted mustards / mayo. 
 
Stuffed Mushrooms       $2.50/person 
(w/ crabmeat or spinach and roasted red pepper, or ham/cheese) 
Plump mushrooms stuffed with any of the toppings mentioned and then baked to perfection. 
 
Cucumber Rounds       $3.00/person 
Fresh English cucumbers are sliced and each round serves as a pedestal for a succulent crab spread.   
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Inclusive Dinners  (minimum of 5 orders for any particular dish required) 
 
All dinners set as buffet self-service (for table service – please add $2.50 per guest) and will include two 
accompaniments (side dishes), salad with dressings,  fresh rolls with whipped butter, single choice from “Simple 
Sweets” menu and soft drinks (iced tea, coffee, water and soda) 
 
Vegetarian Entrée 
 
$15.00/person 

• Black Bean and Goat Cheese Enchiladas 
• Black Bean Cakes with Lime and Onion Cream Dressing 
• Savory Spinach Frittata 
• Deluxe Vegetarian Lasagna 

 
$17.00/person 

• Fettucine Pasta with Fresh Mozzarella, Pomodorini tomatoes, basil and balsamic vinegar 
• Penne Pasta w/ Sauteed Radicchio, Fennel and Kalamata Olives 
• Tarts with Vegetables and Gruyere 
• Portobello Napoleon 

 
Seafood Entrée 
 
$16.00/person 

• Whiskey Barbequed Salmon w/ roasted pecans 
• Grilled Halibut w/ Fresh dill Sauce 
• Shrimp and Pasta Salad with Green Goddess Dressing 

$21.00/person 
• Seafood Paella (Seafood w/ rice and spices) 
• Ceviche (Seafood w/ tomato-citrus salsa) 
• Shrimp with Coconut-Curry Tomato Sauce 
• Chilean Sea Bass w/ Mango-Pineapple Salsa 

Chicken Entrée 

$17.00/person 
• Parmesan Chicken with Arugula  
• Chicken Roulade with Fontina, Prosciutto and Italian Herbs 
• Asian Chicken w/ Sesame Soba Noodle Salad 
• Champagne Chicken En Croute 
• Citrus Chicken 
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Beef Entrée 
 
$22.00/person 

• Beef Tenderloin w/ Shallot Wine Sauce 
• Beef Tenderloin w/ Garlic and Brandy 
• Beef with Stilton-Portobello Sauce 
• Skirt Steak Stroganoff 
 

Pork Entrée 
 
$17.00/person 

• Pork Tenderloin w/ Cranberry-Port Sauce 
• Lemon and Ginger Pork Loin 
• Jamaican Jerk Pork with Pineapple-Mango Chutney 
• Roasted Citrus Pork Loin 
• Pork Medallions w/ Prosciutto, Arugula and Tomatoes 
 

Side Dishes (any extra side dish: $3.00/person) 
 

• Asparagus with Lemon and Fire-Roasted Peppers 
• Creamed Spinach 
• Glazed Baby Carrots 
• Black Beans and Rice with Citrus Zest 
• Roasted Garlic and Rosemary Potatoes 
• Whipped Sweet Potatoes w/ Vidalia Onion and Herbs 
• Rice Pilaf 
• Fresh Green Beans with Garlic and Pine Nuts 
• Squash and Roasted Red Pepper Medley 
• Orzo, Pea and Red Pepper Salad 

 
Our Desserts  
 
Simple Sweets (dinner entrees above include one choice)     
$3.50 per item per guest a la carte 

• Cookie and Sweet Bar Assortment      
o Homemade Fudge Brownies 
o Death by Chocolate Cookies 
o Cranberry – Oatmeal Cookies 
o Key Lime Bars       
 

• Blueberry Lemon Pound Cake       
• Miniature Key Lime Tarts 
• Miniature Apple Tarts 
• Chocolate-Raspberry Truffle Bites      
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Premium Desserts (special requests accommodated whenever possible) 
Add $2.50 per guest per item for the inclusive dinner service   
 
$5.50 per item per guest a la carte   

• Chocolate Fondue Station(s)   
• Chocolate Dipped Strawberries  
• Peanut Butter Mousse Pie   
• Bananas Foster presentation  
 

Beverage Services: 
 
Soft Drink service  
(to include any combination of coffee, cappuccino, iced tea, water and soda)  $3.50 per guest 

Alcoholic Beverages 

We have an extensive list (changing seasonally) from which we can help you choose the perfect selection for beer, 
wine and liquor service.   
 
Prices range from:  
 
$2.00 – 4.00 per bottled beer 
$6.00 – 10.00 per glass of wine  
$6.00 - 10.00 per mixed drink (includes any ice, mixers and garnishes) 
 
We can also accommodate ‘cash bar service’ for the guests at your event.  Just let us know how we can 
accommodate your beverage service needs. 
  
 
We sincerely thank you and look forward to being at your service.  We welcome any correspondence to help 
clarify our offerings. 

 

Most sincerely, 
 
 
 
Michael Winston Johnson 
Co-Owner 
Winston’s Eatery 
 
336-624-6185 (cell) 
336-245-2828 (restaurant phone) 
Michael@winstonseatery.com 
 


