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Continental 
$13

Assorted pastries, muffins, mini croissants
with butter, assorted jams & fresh fruit 

  

Traditional 
$15 PP

Scrambled eggs, crispy bacon, pork sausage,
rustic potato hash browns, buttermilk biscuits,
butter & assorted jams 

 

tin signature
$17PP

Roasted sweet potato hash with chipotle aioli,
chili-honey roasted bacon, scrambled eggs with
goat cheese, spinach & scallions. 
Mini croissants with honey cinnamon butter  

 

Ice included with all cold beverages

PACKAGES

Scrambled Eggs $5.50pp

Chili Honey Roasted 
Bacon $5.50pp

Seasonal Fruit Platter $5.00pp

pork Sausage $5.50pp

Crispy Bacon $5.50pp

Buttermilk Biscuits $4.00pp

 

Assorted pastries 
& Muffins $3.75pp

À LA CARTE

TIN Signature Blend Coffee 

regular or decaf $3PP
includes sweeteners & creamers

Assorted JUICES $4PP

 

BREAKFAST
BEVERAGES

 

BUILD YOUR OWN breakfast TACOS

Flour tortillas, scrambled eggs with sauteed peppers
& onions, pork chorizo, seasoned black beans, 
shredded monterey jack cheese, sour cream 
& spicy salsa roja

$16PP

 

build your own yogurt parfait
$5.50 PP

Assorted individual yogurt cups, assorted fresh fruit, 
nut-free granola, chocolate chips, coconut shreds
& honey 

bagel platter 
$4.50 PP

Assorted bagel flavors. Includes individual packages
of cream cheese, butter, jelly, jams & peanut butter

PP

Our breakfast menu is availalbe for breakfast and lunch. We request a 48-hour notice for all 
bookings. A 20% express fee applies to events booked within 48 hours. Prices include disposable 

plates, serving bowls and platters, serving utensils, paper napkins, plastic flatware, and disposable 
chafers and sternos (if needed). For upscale rental options, please contact your event coordinator.
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BREAKFAST

15 person minimum per package 5 person minimum per a la carte item
must be ordered with a package
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APPETIZER TRAYS

cremini mushroom caps $140   
Choice of filling: chorizo, kale & gouda or asparagus risotto 

stuffed jalapeños  $125    
Choice of filling: chorizo & pimento cheese or elote corn salad 

empanadas  $130   
Choice of filling: beef or chicken, with chipotle aioli dipping sauce

low-country crab cakes  $160   
Roasted red pepper and caper aioli

sweet chili shrimp skewers  $150    
Sautéed shrimp, sweet & tangy chili sauce

Luau Chicken Skewers  $140    
Sweet and sour chicken, pineapple, onions & red peppers

Lamb Meatball Skewers  $140   
Seasoned ground lamb in spiced grape preserves

Cajun Shrimp Skewers  $150    
Shrimp, andouille sausage & baby potatoes topped with Old Bay remoulade  

5-spice pork meatballs  $140    
Hoisin glaze & sesame seeds

pig mac cups   $165    
Pork belly, smoked gouda mac & cheese, crumbled goat cheese & scallions 

Cuban sliders   $140   
Sliced mojo pork, honey ham, Swiss cheese & pickles, topped with a dijonaise 

BBQ sliders (choice of chicken or pork)   $140   
Pulled chicken thighs or pulled pork tossed in sweet heat BBQ sauce, topped
with chipotle slaw & house made pickles 

pecan cranberry chicken salad sliders   $140   
Pulled chicken, cranberries, pecans, celery & onions (served cold)

caprese sliders   $140   
Mozzarella, hot house tomato, arugula, sunflower basil pesto & balsamic glaze
(served cold)

Falafel (vegan)   $125   
Fried chickpea patties w/ green schug (spicy cilantro dip)

Grilled Veggie Skewers (vegan)   $125   
Zucchini, squash, tomato, mushrooms & peppers w/ vegan sunflower pesto

Mushroom Caps (Vegan)   $125   
Spinach, red peppers, onions & herb seasoning

Our appetizer trays are available for both lunch and dinner. We request a 48-hour notice for all 
bookings. A 20% express fee applies to events booked within 48 hours. Prices include disposable 

plates, serving bowls and platters, serving utensils, paper napkins, plastic flatware, and disposable 
chafers and sternos (if needed). For upscale rental options, please contact your event coordinator.

Prices listed are for 1 tray. 1 tray serves 25 people. 1 tray minimum per order.
=2 piece/pp   =1 pieces/pp 

please contact your event coordinator if you have any dietary restrictions -  pg. 2



Catering & Events info@tinkitchen.com7 0 4     7 5 0     0 4 7 7 

INSPIRED SHAREABLES

please contact your event coordinator if you have any dietary restrictions -  pg. 3

Our sharables are available for both lunch and dinner. We request a 48-hour notice for all 
bookings. A 20% express fee applies to events booked within 48 hours. Prices include disposable 

plates, serving bowls and platters, serving utensils, paper napkins, plastic flatware, and disposable 
chafers and sternos (if needed). For upscale rental options, please contact your event coordinator.

C R A F T E D  S P R E A D S
20 person minimum per crafted spread variety

Cheese & Meat Board
Chef’s choice of assorted artisanal
cheeses, cured meats, crackers,
nuts & fruit preserves
$12/person

Grilled Vegetables
A selection of grilled seasonal
veggies, bleu cheese sauce & red
pepper hummus
$10/person

Fresh Fruit
Seasonal assortment of fresh
fruit with sweet cream dipping 
sauce
$10/person

Chipotle beef tenderloin
Medium-rare chipotle rubbed beef
tenderloin, pickled red peppers,
olives, chipotle aioli & rolls
$15/person

Shrimp Cocktail
Marinated prawns, salsa 
boracha, house-made cocktail
sauce, lemon & lime wedges
$14/person

Dip Trio
Spinach-artichoke dip, pimento
cheese dip, classic hummus & house
toasted pita chips
(served cold)
$9/person

Dip Duo
Spinach-artichoke dip, 
caramelized onion dip & house
toasted pita chips
(served warm)
$9/person

Cheese & Fruit Board
Chef’s choice of assorted artisanal
cheeses, seasonal fruit, crackers,
nuts & fruit preserves
$10/person
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INSPIRED SHAREABLES

please contact your event coordinator if you have any dietary restrictions -  pg. 4

Our sharables are available for both lunch and dinner. We request a 48-hour notice for all 
bookings. A 20% express fee applies to events booked within 48 hours. Prices include disposable 

plates, serving bowls and platters, serving utensils, paper napkins, plastic flatware, and disposable 
chafers and sternos (if needed). For upscale rental options, please contact your event coordinator.

Mediterranean Mezze
An assortment of meats including salami, mortadella & bresaola. Savory
feta cubes paired with spreads of beet hummus & baba ganoush. With
olives, marinated cucumbers & tomatoes, stuffed grape leaves & dried
apricots. Enjoyed with pita chips & lavash flatbread.

Italian Antipasti
A variety of mozzarella mini balls, gorgonzola & fontina. Selection of
prosciutto, capicola & calabrese. With grilled whole artichokes, pesto,
castelvetrano olives & sun-dried tomatoes. Accompanied by flatbread
crackers & breadsticks.

French Provence
Selection of cheeses including roquefort, brie & chevere. Paired with 
soppressata & prosciutto. Served alongside fresh grapes, figs & seasonal
fruits. Complemented with walnuts, pecans and honey. Includes a fresh
baquette.

Spanish Tapas
A selection of manchego, bleu cheese & goat cheese. Complemented
by slices of salami, serrano ham & cured chorizo. With a medley of olives,
almonds, grapes, peppadews, and a delicious fig jam.  Accompanied by
crostinis and a baguette for an added touch.

THEMED GRAZING BOARDS
$15/person for any selection below

20 person minimum per grazing board variety
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THEMED BUFFETS
Our buffet menus are available for both lunch and dinner. We request a 48-hour notice for all 

bookings. A 20% express fee applies to events booked within 48 hours. Prices include disposable 
plates, serving bowls and platters, serving utensils, paper napkins, plastic flatware, and disposable 
chafers and sternos (if needed). For upscale rental options, please contact your event coordinator.

Pick
2

All
included

Cilantro jalapeño rice

black beans

tortilla chips

Spicy Salsa Roja

Crumbled Queso Fresco

Shredded Lettuce

Sour Cream
(Flour tortillas if tacos are selected)

Mojo Chicken Breast
with cilantro aioli & pickled onions

chicken tinga
with salsa verde

BBQ beef
with chipotle slaw

barbacao beef
with fajita veggies

pork al pastor
with pineapple salsa

cilantro lime shrimp
with Thai slaw & cilantro aioli

buffalo cauliflower
with celery root slaw & bleu cheese
crumbles

chana MASALA
with apricot date couscous
& goat cheese

ADD
ONS

Chips & Hot queso $5pp

chips & Guacamole $5pp

black bean corn salsa $4pp

fajita veggies $4pp

elote corn salad $4pp

pico de gallo $4pp

sliced limes $1pp

please contact your event coordinator if you have any dietary restrictions -  pg. 5

TIN CLASSIC
$18/person

*most popular*
Choose your style:

Tacos or bowls

Drinks &
Desserts
On page 8

additional protein
+$5/pp

Add 
Salad
$4 /PP
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THEMED BUFFETS
Our buffet menus are available for both lunch and dinner. We request a 48-hour notice for all 

bookings. A 20% express fee applies to events booked within 48 hours. Prices include disposable 
plates, serving bowls and platters, serving utensils, paper napkins, plastic flatware, and disposable 
chafers and sternos (if needed). For upscale rental options, please contact your event coordinator.

Braised BBQ beef

Pulled Carolina pork BBQ

Pulled BBQ chicken thighs

Grilled BBQ chicken breast

Smoked Gouda mac & Cheese

Loaded baked potato salad

Skillet Corn

Baked beans

Bacon braised green beans
with caramelized onions

Pick
2

Pick
2

please contact your event coordinator if you have any dietary restrictions -  pg. 6

S O U T H E R N  B B Q
$20/person

*Requires 72 hour notice

Includes brioche slider rolls,
Coleslaw, pickles & sweet heat BBQ sauce

Drinks &
Desserts
On page 8

additional protein
+$5/pp

Add 
Salad
$4 /PP

additional side
+$4/pp

Cornbread muffins
w/ honeybutter glaze

Sweet onion Hush Puppies

Add
Ons
$3
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THEMED BUFFETS
Our buffet menus are available for both lunch and dinner. We request a 48-hour notice for all 

bookings. A 20% express fee applies to events booked within 48 hours. Prices include disposable 
plates, serving bowls and platters, serving utensils, paper napkins, plastic flatware, and disposable 
chafers and sternos (if needed). For upscale rental options, please contact your event coordinator.

M E D I T E R R A N E A N
$20/person

Includes pita bread

please contact your event coordinator if you have any dietary restrictions -  pg. 7

Pick
2

Spiced Jasmine Rice
w/ yellow raisins & carrots

Grilled Veggie Medley
w/ honey & balsamic syrup

Greek orzo salad
tomatoes, artichokes, cucumbers &
kalamata olives

Marinated Cucumber salad
cucumbers, tomatoes, red onions tossed
in a lemon oregano vinaigrette

Pick
2

Sliced Lamb & beef gyro
w/ Tzatziki Sauce

Grilled chicken
w/ sun-dried tomatoes, artichokes
olives & feta cheese

Santorini Shrimp
w/ tomatoes, kalamata olives,
oregano & feta cheese

Chickpea Falafel
w/ Tzatziki Sauce

Add
Ons
$3

additional side 
+$4/pp

Red Pepper Hummus

Quinoa Tabbouleh

Drinks &
Desserts
On page 8

Add 
Salad
$4 /PP

additional protein
+$5/pp
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BUILD YOUR OWN BUFFET
$25/PERSON - Pick 1 Salad, 2 Entrees, 2 Sides & 1 Bread

please contact your event coordinator if you have any dietary restrictions -  pg. 8

Herb Grilled Chicken Marinated chicken, herb medley & pan gravy

Mediterranean Chicken Sun-dried tomatoes, artichokes, olives & feta cheese

Cast Iron Seared Steak Choice of red wine demi or chimichurri sauce

Braised BEEF burgundy With carrots & pearl onions

Sautéed shrimp With salsa verde 

pork Tenderloin With mushroom masala sauce

Vegetable primavera Pomodoro sauce, vegetables & penne pasta

Sweet Potato Enchiladas Potato hash w/ peppers, onions & Monterey cheese

Sweet Chili Glazed salmon With scallions & sesame seeds 
$2 / person up-charge

E N T R E E S

Roasted Garlic Mashed Potatoes
smoked gouda mac & cheese
Sesame Citrus broccoli
Herb Roasted Veggies
Skillet Corn

balsamic Brussels
bacon braised green beans

roasted honey dill carrots
roasted Rosemary potatoes

Saffron Rice

S I D E S

Garden Field greens, carrots, tomatoes, onions, cucumbers & radishes

Spinach Goat cheese, pickled onions, pecans & strawberries

Signature Caesar Romaine hearts, shaved parmesan, garlic croutons,
pepperoncinis, shaved red onions & grape tomatoes

Greek Romaine, chickpeas, cucumbers, shaved red onions, tomatoes, kalamata
olives & feta cheese

Southwestern Romaine, roasted corn, cherry tomatoes, toasted pepitas 
& tortilla strips

S A L A D S

Available dressings: Green Garlic Herb, Caesar, Lemon Oregano, Ranch, Avocado Ranch,

Balsamic Vinaigrette, Smoked Tomato Vinaigrette, Honey Dijon

additional protein +$5/pp

additional side +$4/pp
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B E V E R A G E S
Ice & cups included with all beverages

Sweet & unsweetened tea $10/gallon
Includes sweeteners and lemons

Lemonade $10/gallon
Strawberry-Basil Lemonade $12/gallon

Jalapeño Limeade $12/gallon
Canned san pellegrino $4/ea.

Assorted flavors

Assorted canned sodas $3/ea.
Coca-Cola products

Bottled Water $3/ea.
Assorted Flavors

Coffee $3/pp
from Charlotte’s local Enderly Coffee Company

Choice of Regular or Decaf
Includes creamers, sweeteners, disposable cups, sleeves, lids & stirrers

Sweet Yeast rolls  Multi-grain rolls
cornbread Muffins 

w/ honeybutter glaze

B R E A D

Includes dessert plates
$3 /each for any selection below

D E S S E R T S
Chocolate Chunk toffee Cookies
Mexican Chocolate Cookies
Peanut Butter Cookies

Sugar cookies
Triple Chocolate Brownies

Sriracha Brownies

Includes whipped butter

Cinnamon Churros
w/ choice of syrup:

Chocolate, Strawberry, or Caramel

Hazelnut Crunch square
Lemon Bars  $4
Mini Key Lime Pies

Includes dessert plates
$4 /each for any selection below

P R E M I U M  D E S S E R T S



$15.75 per person 
Includes Chips, Cookie & Disposables 

$13.75 per person
Includes Cookie or Chips, & Disposables

Turkey Club 
Roasted turkey, crispy bacon, vermont cheddar 

cheese, romaine, tomato & chipotle
aioli on ciabatta

 

the TINfamous 

 

Sliced rotisserie chicken breast, baby swiss,
 spinach, roma tomatoes & sundried tomato

aioli on ciabatta 
 

 Ham & Swiss
Smoked ham, baby swiss, dijon honey 

mustard & arugula on ciabatta  

the southern
Cranberry-pecan chicken salad, vermont cheddar 

cheese, roma tomatoes & romaine 
on a croissant

caprese 

 

Fresh mozzarella, roma tomatoes, sunflower
pesto, arugula & balsamic drizzle on ciabatta 

traditional sandwiches

salads

*For additional $3/person add: Roast Chicken / Honey Ham / Smoked Turkey
/ Egg Salad / Chicken Salad 

*All Dressings & Sauces come on the side

TIN Chefs Salad
Mixed greens with egg, carrot, onion, tomato
cucumber, bell pepper & cheddar jack cheese

with green garlic herb dressing 

Greek Salad
Iceberg-romaine blend with kalamata olives,

cucumbers, feta cheese, croutons, tomatoes
& pepperoncinis with lemon oregano vinaigrette

Spinach Salad
With mushrooms, red onion, tomato, bacon

crumbles & crumbled goat cheese
with smoked tomato vinaigrette

deluxe sandwiches
$18.75 per person 

Includes Chips, Cookie & Disposables 

curried Turkey wrap
Spiced turkey salad with yellow raisins,
green onions, and celery over romaine
 lettuce & tomatoes in a flour tortilla

buffalo cauliflower wrap
Grilled cauliflower with buffalo sauce, celery 

root slaw, bleu cheese crumbles with romaine 
lettuce & tomatoes in a flour tortilla

The italian
Sliced prosciutto, capicola, and soppressata, 
provolone cheese, red wine vinegar, EVOO, 

romaine lettuce & tomatoes on ciabatta

pork belly banh mi
Pork belly, pickled carrot and radish slaw, 

cilantro cucumber & jalapeno aioli on a baguette

 Sandwiches are individually wrapped. 
Minimum for orders is 15 sandwiches. 5 sandwich minimum per variety.

Catering & Events info@tinkitchen.com7 0 4     7 5 0     0 4 7 7 
please contact your event coordinator if you have any dietary restrictions -  pg. 10

SANDWICH PLATTERS



Small (serves 6-8 people) - $120 
Large (serves 10-12 people) - $185

All orders include: 
Cilantro Jalapeño Rice

Black Beans
Tortilla Chips

Spicy Salsa Roja
Sour Cream 

Shredded Lettuce 
Crumbled Queso Fresco

 + Flour Tortillas (if tacos are selected)

 

 All orders include disposable plates, serving utensils, napkins and cutlery.
All hot dishes are serving in insulated contaiers that stay hot for 30 minutes after delivery. Small

group menu items do not inlude chafers and sternos.
Small group orders are eligible for free pickup at our kitchen in uptown Charlotte.

BUILD YOUR OWN TACOS or BOWLS

Guacamole
$20

Elote corn salad
$20

garden Salad with Dressing
$20

Dressing choices: Green Garlic Herb,
 Smoked Tomato Vinaigrette, 

or Honey Dijon Vinaigrette

 

ADD ONS

Chicken Tinga 
with salsa verde

BBQ Beef
 with chipotle slaw

Buffalo Cauliflower
with celery root slaw &
bleu cheese crumbles 

choose
2

PRoteins

ADD ON ANOTHER entree for $30

barbacoa beef
with fajita veggies

Serves 8 people

chana masala
with apricot date cous cous 

& crumbled goat cheese 

pork al pastor
with pineapple salsa

cilantro lime shrimp
with thai slaw & cilantro aioli
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SMALL GROUPS
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EVENT SERVICES
General
TIN Kitchen has a broad range of selections to choose from. We encourage you to use the services of
our experienced event planners who will customize a menu tailored to your specific needs. From small 
private affairs, to large corporate events or weddings, we are happy to assist you. We will make every
effort to accommodate your requests.

MINIMUMS
TIN Kitchen has a 15 guest count minimum for all buffets. If you have a smaller guest count,
you may either pay the difference to get to 15 guests or order from our small groups menu. There is
a 25 person minimum (1 tray) for appetizer trays and a 20 person minimum for inspired shareables.

DELIVERY /CLEANUP
TIN Kitchen charges a $45 delivery fee for all orders. If a return is required for post-evening cleanup
or pickup of rental items, additional charges will apply.

STAFF SERVICES
Our professional staff of chefs, bartenders & servers may be added to any event. Additional charges
apply. The number of staff members needed depend on party size, duration, and menu selections.

FOOD ALLERGIES
Our kitchen staff takes every precaution when preparing and handling our dishes, and we take steps to
note undercooked or high-risk foods such as nuts. To aid us in this process please inform us if you or
any of your guest have any specific dietary restrictions or allergies.

Disclaimers
All products are available throughout the year. In the event that our staff is unable to source certain 
ingredients, we reserve the right to substitute similar products at our discretion. Consuming raw or
undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

Equipment
Tin Kitchen has a variety of rental equipment available to be added to any event. A full selection of
plates, bowls, flatware, & glassware are available for a flat event up-charge up $15/person. Additional
catering service-ware is available for an additional charge. For other rental & service request (chairs,
tables, tents, etc.) we have a preferred vendor list to make rental recommendations. Charges apply for
lost or broken items.

Travel 
Additional charges will apply for events outside of the I-485 Outer Loop. These changes are based upon 
mileage to your venue and any additional labor cost for our team during travel. TIN Kitchen the right to
deny any location due to travel distance.

SERVICE FEE
TIN Kitchen Charges and 20% service fee on all catered events. This fee covers gratuity for as well as
additional merchant processing and service costs.

TASTINGS
TIN Kitchen offers both private, in-person tastings as well as to-go, pick up style tastings. TIN Kitchen
waives tasting fees if your event is at one of our preferred venues. Please alert your coordinator if you
would like to set one up.

FOOD TRAILER
TIN Kitchen also has a mobile food trailer availalbe to be rented for private events (pending availability).
Please alert your event coordinator if you are interested in renting our food trailer.
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