
Panache  
Wedding, Catering & Photography  Services 

34 East Thompson Street;   Jacksonville, North Carolina 28540 
Tel: 910-347-2884              E-mail: panache@2panache.com             Website: www.2panache.com 

 

            Hors D’oeuvre Selections  ...   Minimum of 20 Servings per Selection is Required 
       Additional Fee Applies for Delivery, Set-Up, Service, Linen, Glassware, Flatware, etc.   Per Person Cost 

Light: Suggested for early afternoon reception without alcohol                        $8.75 
Fresh Fruit Tray                      1.95 
Fresh Vegetable Crudites          1.95 
Assorted Cubed Cheeses          1.35 
Cocktail Subs with Ham, Turkey and Salami and Cheese 2.15 
Chips with Nacho Cheese and Salsa   1.35 

Add three trays to Light shown above for Medium Selection 

Medium: Suggested for early afternoon reception with alcoholic beverages served or for  late                 $13.65 
            evening  reception when guests would have had dinner before attending reception  

Hot Artichoke Spread with Crustinis 1.80 
Sweet & Sour   or  Swedish Meatballs 1.50 
Gourmet Chicken Salad with Club Crackers                                                                                            1.60 

Add three more trays to Light and Medium shown above for Heavy  Selection 

Heavy: Heavy Hors D’oeuvres is a preferred choice (over a dinner) for a wedding reception as it       $18.00 
allows for more socializing; and food is normally available throughout the period alcohol is served.  

Cheese Ravioli with  Italian Meat Sauce                                                                                                   175 
Stuffed Mushroom Caps (Sausage & Cheese Stuffing)                                                                            1.60     
Jumbo Deviled Eggs                                                                                                                                   1.00 

(Note:  “Heavy” Hors D’oeuvres includes “all of the above.”) 

The Above are Suggested Menu Selections . . . Add, Delete or Substitute as 
Desired 
 
 Following are Additional Hors D’oeuvre Selections that may be Substituted for or Added to  Above Choices  
Beef Empanadas  ... $1.60                                                                                     Shrimp Cocktail Tray ...  $2.50   
Smoked Oyster Boats $1.40                                                                            Bacon Wrapped Scallops ...  $2.00   
Pastrami & Swiss Finger Sandwiches on Jewish Rye ... $2.75              Seafood Supreme Stuffed Shells  ...  $2.25  
Flat Bread Roll-Ups with Ham & Provolone Cheese ... $1.40                Italian Stuffed Shells Florentine ... $1.75  

  Kielbasa & Brussel Sprouts $1.70                                                                Mini Beef Taquitos with Salsa...$1.15 
Honey BBQ or Italian Chicken Bites ... $1.75                                                        Eggplant Parmesan    ...  $1.75  
Spinach Spread with Ritz or Crustinis ... $1.25                        Mexican Black-Bean Spread with Chips ... $1.40 Mini 
Egg Rolls with Duck Sauce ... $1.30                                  Baked Crab Delight with Club Crackers... $1.50 Cocktail 
Salmon Patties ... $1.50                                                      Crab Delight or  Cheese Mini-Quiche ... $1.40 
Grilled Mini-Ruben Sandwiches ... $2.25                    Corned Beef and Cabbage ... $1.90                             
Flat Bread Roll-Ups w/Pastrami & Cheese ... $1.45      Mini Club Sandwiches (Beef, Ham, Turkey, Cheese ... $2.75 
Cheesy-Bacon Stuffed Mushroom Caps ...1.60                                   Smoked Salmon with Cream Cheese ... $2.50  

  Ham  and Asparagus or Dill Pickle Wheels ... $1.20                      Shrimp Butter with Ritz or Crustinis ... $1.35  
  Assorted Mini Desserts ... $3.25                                                                      Assorted Breakfast Pastries ... $3.00   
Above are Pick-Up Prices.  All Chaffing Dishes and Trays must be returned to Panache  within 24 hours. 

CHOCOLATE   FOUNTAINS   . . .      Small  w/4# of Chocolate:  $100.00            Large w/ 10# Chocolate:  $275.00 

Hors D’oeuvre Menus are “Endless.”  If you want an hors d’oeuvre  that is not  
listed, or if you have questions about our menu, please call us. 

 
Sub-Total:_______; Tax: _____ ; Total:  ________ ; Deposit: _______; Bal Due $_________ 
OUR SERVINGS ARE AMPLE ... WE TAKE PRIDE IN  QUALITY , QUANTITY AND PRESENTATION! 

Panache is Licensed, Insured and Graded “A” by the Onslow County Health Department 
We welcome you to visit our  Banquet Facility and our Commercial Kitchen 

Proudly Serving Jacksonville Area Residents Since 1985 
Prices are subject to change without advance notice unless previously confirmed. 

 



 

Beverage Selections   . . .       Cost Per Person with a Minium of 20 Servings Per Selection    
 

Fruit Punch ... Served in Bowl (under 40) or Fountain (over 40) or Domed 7 Gallon Bowl (100 or more) 
 

Fruit Punch $ 1.90    Sodas (Choice of three) $ 2.00          Coffee & Iced Tea $1.90    Choice of any two $ 3.25 
 

Alcohol Set-Ups 
Beer, Wine & Champagne Set-Up... $3.50          Beer & Wine Set-Up...  $2.50      Official Toasting Only ... $1.75 

  Includes toasting glasses, stem ware for serving red and white wine; and, at Panache, beer is served in 
frosted mugs.   Panache serves the amount brought by the host/hostess.    For Beer and Wine Service by 
Panache Staff, the Host/Hostess must assume responsibility and must assure that Panache Management and 
Staff shall be held harmless  for any occurrence  that may result at Panache or after leaving Panache as a 
result of over indulgence.    Concurrence is required for Panache to provide this service.  

Mixed Beverages . . .  NC requires a permit be obtained by the host whenever mixed beverages are served            
outside a host’s personal home.   Bartender service is $40.00 per hour and applies only to mixed beverages.            
The Host provides all ingredients  for mixed/pour drinks and may also provide recipes. 
 

Panache Wedding Cakes ...$2.50 per Serving ... Service for Cakes Brought in is $1.50 per person  
 
Servings . . .  Round Cakes . . . Stacked, Separated Tiers or Horse ‘n Carriage Styles on Crystal Pedestals  

 16 Servings:     $ 40.00                 20 Servings:      $ 50.00          38 Servings      $95.00 
      48 Servings:     $120.00                 68 Servings:     $170.00          Other sizes ... Please Ask 

No Cake is too Large or too Small ... ask about our special stands for cakes serving 200 or more. 
 Flavor:   White, Yellow  or  Marble (yellow with chocolate swirl); Design: Scroll with Butter Cream Frosting 
 
Other Services and Provisions: 
Full Service Fee:   20% includes delivery in Jacksonville, facility set-up,  plates, napkins, flatware,  chaffing 
dishes with fuel, everything needed to serve food items ordered.  One staff is provided for serving up to 30 
persons, two for up to 70 and one additional staff for each 40 additional guests.  When more staff than are 
normally provided are requested, a charge of $14.00 per hour per added staff applies, for period of event, not set-
up time).   
 
Delivery includes  pick-up after the event: $35 within city limits; beyond city, add .50 per mile, total mileage. 
 
Server’s Gratuity: Any gratuity will be pro-rated and shared by all  staff  providing services for the event. 
 
Linen Rental: Table Cloths up to 54" x 120" or up to 108" diameter: $4.00 to $5.50 each 

Napkin Rental: White or colored Dinner-size   Napkins  are $ .45 each . . . Pleated Table Skirts:    Length 
up to 13' . . .   $1.00 per foot.  Thickness of table top is essential to provide appropriate clips for skirts. 

 
Confirmed Reservation: A Date-Confirmation Fee of $200  confirms the time and date for catering... payment of 
the Confirmation Fee acknowledges a  joint committment to receive and provide services and is non-refundable. 
One-half the balance is due 30 days prior.   The menu is finalized with the balance due ten days prior to the 
scheduled date.  Catering not paid within 7 days of date due is automatically cancelled.   The client is responsible 
for ensuring that timely payments or timely cancellation is made.   
 
Menus:   We prepare special menus for Group Breakfast, Lunch, Brunch or Dinner served at Panache or             
        catered to your home, shop or office or other banquet facility.    
 
Pick-Up  All trays, chaffing dishes, etc., that are picked up at Panache must be returned to Panache within 24 
hours following pick-up.  Liability results for the cost of damaged or non-returned items.     A  $100.00 Deposit is 
required along with identification when order is placed.  Deposit is refundable upon timely return of serving 
items.  One-half the standard daily rental for all items will be charged per day for items not returned within the 
24-hour period following pick-up or delivery. 
 
Confirmed: Panache______________________  Client: _____________________________Date: ________________ 
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