
all day conference menu



Cultivating healthy
community since 1988

Our mission is to bring you healthy, hand-crafted Mediterranean-inspired
food tied to the warm, welcoming spirit of hospitality and togetherness.

919.489.5776 ext. 2

Catering@saladelia.com

Saladelia.com



Menu 1 29 pp

35 ppMenu 3 
Breakfast
   Toasted Croissant Sanwiches 

   Egg & Cheese 

   Egg, Cheese, & Bacon

   Muffin Board
   Fruit Platter
   Gourmet Coffee

Lunch
   Greek Platter

   Chicken Souvlaki

   Falafel Pita (v)

   Beef & Lamb Gyro

   Iced Tea & Limonada

Afternoon Tea
   Dips & Spreads Platter
  

Breakfast
   Pastry Board

   Muffins, Danishes, Scones

   Assorted Quiches
   Fruit Platter
   Gourmet Coffee
   Lunch
   Gourmet Sandwiches

   w/ gf, v, & vg options

   Greek Salad 
   + Viniagarette 

   House-Brewed Iced Tea
   Sweetened & Unsweetened

Afternoon Break
   Sweet Breads Board

Menu 2 30 pp

Breakfast
   Croissant Board

   Ham & Gruyere, Butter Croissant, 

   Za’atar Croissant, & Pain au Chocolat

   Yogurt Parfait (v, gf)
   Fruit Platter
   Gourmet Coffee

Lunch
   MYO Mezza Platter

   Garden Salad,

    + Viniagarette & White French

   Grilled Lemon & Herb Chicken Breast

   Falafel Croquettes (vg, gf)

   Moroccan Couscous 

   House-Brewed Iced Tea

Afternoon Break
   Dips & Spreads Platter

Beverage Add-On
Counter Culture Organic Coffee
   Box (serves 10-12)
   Urn (serves 30-32) 

30

60

Organic Hot Tea
   Box (serves 10-12)
   Urn (serves 30-32)

30

60

Organic Cold Brew
   ½ gallon (serves 8-10) 25

Assorted Sodas
   Coke, Diet Coke, Sprite 2 pp

Bottled Water
   Still & Sparkling 2.5 pp

Conference Menu

v — vegetarian

vg — vegan

gf —  gluten free

min. 10 required

beverages include ice, sweeteners, cups, etc.

all packages include place settings
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Terms & Conditions

Delivery Terms
Please note that your order will arrive 
within a 30-minute window surrounding the 
delivery time selected.

Deliveries require a $100 order minimum.

Ordering Terms
Orders must be placed 48 hours in advance. 
We understand that sometimes life can put you 
in a pinch. If you need catering on short notice, 
please give us a call at (919) 489-5776 to see 
if we can accommodate your needs. 
If we can, we will!
 
Orders for Monday must be placed by 5pm the 
previous Friday.

All purchases are subject to a service charge, 
sales tax, and delivery fee.

Cancellation Terms
For all orders less than $500, we will accept 
cancellation up to 48 hours prior to the 
delivery date requested for a full refund.

Orders greater than $500 require a minimum 
of 72 hours notice for full refund. 

Events with staffing or equipment rentals 
require at least 5 working days’ notice for 
cancellation.

Additional Services
All catering arrives in eco-friendly 
disposable boxes and platters. Reusable 
dishes and platters can be rented for an 
additional charge. 

Tables, place settings, serving dishes, and 
other equipment are available upon 
request for an additional fee.

Rented equipment will be collected the 
next business day. Any breakages or losses 
of rented equipment will incur an 
additional replacement charge.

Please contact us to discuss our options to 
provide serving staff.

Payment Options
We accept payments via Visa, Mastercard, 
Discover, & American Express. 

Check and cash payments must be received at 
least 24 hours prior to event date. 

Invoices are issued by email, and payment is 
due by 5pm the day before the event date.
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Safety
We do our best to avoid cross 
contamination in the kitchen, including nuts 
and gluten allergens. However, we do not 
operate in a nut-free or gluten-free facility. 

We are not responsible for food safety 
practices that occur after the delivery has 
been made.


