
Catering & Events Menu



From intimate dinners to large scale parties and events, our
experienced team will help create a seamless and memorable

event for you and your guests from beginning to end!

704.333.3747

Stephanie@204north.com | claudia@204north.com

204 N tryon st, charlotte, nc 28202
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Spreads  | $8
Choice of one :

Spicy Feta Dip  |  Buffalo Chicken dip  |  roasted red pepper hummus
 all served with carrots, celery, and toasted pita 

Charcuterie Display  | $18
 

Spreads & Displays
priced per person | 25 person minimum

Prices are subject to a 24% service charge and 8.25% state sales tax. All menus and prices are subject to change without notice 

assortment of cured meats, local and international cheeses, fresh berries, pickles, olives, local
honey, dijon mustard, breads and crackers

ASSORTED SALAD display  | $15
Choice of two : 

CUCUMBER & kale salad
carrots, cherry tomatoes, parmesan reggionno, radish, housemade balsamic dressing
BEET & ARUGULA salad
roasted beets, goat cheese, roasted walnuts, fresh berries, strawberry vinaigrette
CAESAR SALAD
romaine, parmesan reggiano, croutons, caesar dressing



 Shrimp Cocktail  | $5

 Tomato Bruschetta  | $3

 Spicy Tuna WonTons  | $5

 Pesto Caprese Skewers  | $4

 Buffalo chicken Deviled Eggs  | $4

 Bacon Jalapeño Deviled Eggs  | $4

 Chicken Salad Phyllo Cups  | $4 

 Mini Lobster Rolls  | $8
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Priced per item | 25 item minimum

Passing of hors d'oeuvres available upon request

Hors D'oeuvres
 BBQ Meatballs  | $5

 Chicken Satay with Spicy Peanut Sauce  | $5

 Italian Sausage Bites with Pomodoro Sauce  | $5

 PepperJack Mac and Cheese Bites  | $4

 Vegetable Spring Rolls  | $4

 Southwest Egg Rolls  | $6

 Mini Crab Cakes with Cajun Aioli  | $7

 Mini Sliders  | $7
 204 cheeseburger| Nashville hot fried chicken
 Southwest black bean | Nathan's hot dog 

Prices are subject to a 24% service charge and 8.25% state sales tax. All menus and prices are subject to change without notice 



Mimosa Bar  |$40 Per Bottle of Prosecco
includes a variety of juices & berries 

4

Brunch buffet
$32 per person | 25 person minimum

Includes :
Fresh Fruit  |  cheddar cheese Scrambled Eggs

choice of one side :
Home fries  |  Cheddar Grits

Choice of one protein :
Applewood Smoked Bacon
Pork Sausage Links

Turkey Sausage Links

Honey Baked Ham

Choice of one entree :
Shrimp + Grits  |  Chicken + Waffles

chefs selction of dessert | additional $4 per person

Prices are subject to a 24% service charge and 8.25% state sales tax. All menus and prices are subject to change without notice 

Served with a basket of breakfast breads, warm biscuits and jams



Fresh Fruit  |  Seasonal Berry Parfait

Sorghum brined chicken and waffles 
Florentine Egg Benedict |

Seasonal Vegetable Omelet |

Meat Lovers OmeleT |

Shrimp + grits andouille gravy

204 Cheeseburger |
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Pre fixe Brunch
$35 per person  | 25 person minimum

Served with a basket of breakfast breads, warm biscuits and jams
first course | guests choice of one :

second course | guests choice of one :

third course :

Chefs selection of dessert

homefries 
homefries 

homefries 

house fries

Mimosa Bar  |$40 Per Bottle of Prosecco
includes a variety of juices & berries 

Prices are subject to a 24% service charge and 8.25% state sales tax. All menus and prices are subject to change without notice 



Choice of one Salad :

Traditional Caesar salad  |  House Salad  |  fruit salad

Choice of Two Entrees :

Mediterranean chicken breast |  

Seared salmon |

Grilled Flank steak | 

Roasted Seasonal vegetable quinoa |

Choice of Two Sides :

Herb Roasted potatoes  |  Seasonal rice pilaf
Lemon-chili  broccoli  |  Chef’s seasonal vegetablE 

Baked Macaroni and Cheese  |  Warm pesto fusilli salad

Chef's selection of assorted desserts 

$33 per person | 25 person minimum
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roasted artichoke, grape tomatoes, olives and feta

lemon-dill brown butter
chimichurri

roasted garlic vinaigrette

traditional Lunch Buffet 
Served with assorted rolls and butter

Water and Iced Tea included
Soft Drinks/Coffee | additional $4 per person 

Prices are subject to a 24% service charge and 8.25% state sales tax. All menus and prices are subject to change without notice 
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deli Lunch Buffet
$29 per person | 25 person minimum

Both served with assorted rolls and butter
& Chefs selection of desserts!

Water and Iced Tea included
Soft Drinks/Coffee | additional $4 per person 

includes :

assorted sliced meats & cheeses
locally sourced rolls, breads & wraps

fruit salad

Choice of two Salads :

Traditional Caesar salad  |  House Salad  |  potato salad  |  macaroni salad  |  cucumber salad 

Choice of one soup :

creamy tomato bisque  |  Seasonal Soup
includes :

Traditional caesar salad  |  seasonal Garden salad
add your choice of chicken or shrimp  |  additional $4 per person

Soup + salad lunch buffet
$25 per person | 25 person minimum

Prices are subject to a 24% service charge and 8.25% state sales tax. All menus and prices are subject to change without notice 
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Pre fixe lunch

traditional Caesar salad  |  Seasonal Berry Parfait  |  House salad  |  creamy tomato bisque

chicken florentine pasta
204 cheeseburger

nashville hot chicken sandwich

salad + Protein | garden or caesar + Salmon or grilled chicken

first course | guests choice of one :

second course | guests choice of one :

third course :

Chefs selection of dessert

$31  per person | 25 person minimum

guests choice of one side :

House fries  |  fresh fruit

Water and Iced Tea included
Soft Drinks/Coffee | additional $4 per person 

Ask about our audio-visual equipment!

Prices are subject to a 24% service charge and 8.25% state sales tax. All menus and prices are subject to change without notice 



Choice of Salad :

Traditional Caesar  |  House Salad with Goat Cheese

Choice of Two Entrees :

Mediterranean chicken breast |  

Blackened salmon |

Grilled Flank steak |

Shrimp & grits |

Roasted Seasonal vegetable quinoa |

Choice of Two Sides :

Herb Roasted potatoes  |  Seasonal rice pilaf  |  Chef’s seasonal vegetable 

Baked Macaroni and Cheese  |  Warm pesto fusilli salad  |  lemon-chili broccoli

Add chefs selection of dessert  |  additional $3 per person

9

roasted artichoke, grape tomatoes, olives and feta

english peas, cajun lemon cream sauce
chimichurri

roasted garlic vinaigrette

andouille gravy

traditional dinner buffet
$47 per person | 25 person minimum

Prices are subject to a 24% service charge and 8.25% state sales tax. All menus and prices are subject to change without notice 



First Course | guests choice of one :

Traditional Caesar  |  House Salad  |  Creamy Tomato Bisque

Second Course | guests choice of one :

Mediterranean chicken breast |  

Pan Seared salmon |

8oz flank steak | 

bone-in pork chop |
roasted mushroom ravioli |  
all entrees served with herb roasted potatoes and roasted carrots

Third Course :

chefs selection of dessert
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Served with assorted rolls and butter

Pre fixe Dinner

chimichurri

cherry bourbon glaze

lemon-dill butter

roasted artichoke, grape tomatoes, olives and feta

truffle parmesan cream

$56 per person | 25 person minimum

Prices are subject to a 24% service charge and 8.25% state sales tax. All menus and prices are subject to change without notice 



Selection of domestic & Import Beer

Select Proverb wines from California
Rose, Chardonnay, Pinot Grigio, Pinot Noir, Merlot,
Cabernet Sauvignon
 + Volio sparkling wine

Beverage SELECTIONS
We reserve the right to substitute brands based on availability

Select Liquor
Tito’s Vodka, Maker’s Mark Bourbon, Crown Royal Blended Whiskey,
704 gin, Captain Morgan spiced Rum, Espolon Tequila, 
Johnnie Walker Black Label Scotch
Selection of Domestic & import Beer

Select wines
Volio Sparkling Wine, Sassi Pinot Grigio, Chateau de Campuget Rose,
Six Hats Chardonnay, Santa Julia Malbec, Sokol Blosser Pinot Noir,
Drumheller Cabernet Sauvignon

Select liquor
Ketel One Vodka, Woodford Reserve Bourbon,
Basil Hayden Whiskey, the botanist gin,
plantation barbados 5yr rum,
Herradura Reposado Tequila, The Glenlivet Scotch
selection of Domestic & Import Beer

Select wines
JLJ Crémant de Bourgogne Champagne,
justin Cabernet Sauvignon,
Landmark Chardonnay, Stoneleigh Sauvignon Blanc,
Sokol Blosser Pinot Noir
Select 204 signature cocktails 

Select Liquor
Pinnacle Vodka, Jim Beam Bourbon, Canadian Club Blended Whiskey, Bombay
Gin, bacardi silver rum, el jimador Tequila, Dewars Scotch
Selection of Domestic & Import Beer

Select Proverb wines from California
Rose, Chardonnay, Pinot Grigio, Pinot Noir, Merlot, Cabernet Sauvignon
+ Volio sparkling wine

House

Beer + wine 

premium

ultra premium
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Prices are subject to a 24% service charge and 8.25% state sales tax. All menus and prices are subject to change without notice 
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Priced per person 

HOUSE

Two hours | $42
Three hours | $54
Four hours | $66

WINE & BEER

Two hours | $30 
Three hours | $42
Four hours | $54

PREMIUM 

Two hours | $54
Three hours | $66
Four hours | $78

ULTRA PREMIUM

Two hours | $60
Three hours | $72
Four hours | $84

tABLE SIDE WINE SERVICE

House | $13
Premium | $16

Ultra Premium | $19

Priced per person/in addition to package
Enhancments

204 signature cocktails 

House | $5
Premium | $3

Ultra Premium | included

inclusive bar

Prices are subject to a 24% service charge and 8.25% state sales tax. All menus and prices are subject to change without notice 
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consumption bar
Priced per item

Enhancments

cocktails

house | $11
premium | $14

ultra premium | $18

WINE  by the bottle

house | $44 
premium | $56

ultra premium | $72

beer

domestic | $6
import | $7
craft | $8

wine by the glass 

house | $12
premium | $15

ultra premium | $18

204 SIGNATURE COCKTAILS

Empress of Tyron | $16
empress gin, elderflower, lemon, peach, bubbles

704 Gimlet | $16
704 gin or salamander vodka, basil, lime, simple, dry vermouth

The Banker | $16
makers mark, dark simple, aromatic and cherry bitters

Amazing Grace | $16
spiced rum, strawberry, peach, lime

Ask our sales team about our beverage ticket options

NON-ALCOHOLIC BEVERAGES 

Soft drinks | $6 
still/sparkling water | $6
Personalized mocktails | $8

Prices are subject to a 24% service charge and 8.25% state sales tax. All menus and prices are subject to change without notice 


