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For event coordination and menus, please contact: 
Catering & Special Events Manager 

Cathy Rosemond ~ 919.463.9551 
cathy@matthews-house.com 

Mailing Address: 
The Matthews House Catering 

317 W. Chatham Street 
Cary, NC 27511 

 
www.matthews-house.com 



 
~Welcome~ 

 
Welcome to The Matthews House Catering! 
This packet will help address some of the questions you 
may have regarding our reception packages and menus. 
Executive Chef Richard Lucido’s culinary expertise and 
visual flair, coupled with our kitchen staff’s combined 
decades of experience, will reward you and your guests 
with a unique, personal, and unforgettable experience. 
 
Please browse this menu to decide which dining options best suit your tastes and 
those of your friends and colleagues. Our specialty food choices may be regarded as 
guidelines for your planning process. We will happily customize any of our 
packages and menu items to fulfill your wishes. 

 
Our primary event location is The Matthews 
House and its attached ballroom facility. Full 
china and glassware service is provided for all 
events held at the Matthews House; please 
inquire about our facility rental rates if you 
would like to hold your event here. We also cater 
off-site receptions and events within our service 

area. We provide disposable plates, cups, napkins, utensils. Please inquire about 
pricing if you would like to use china, glassware, and silver flatware.  
 
Regardless of the occasion, organizing a special event requires creativity and 
experience.  Our trained staff can coordinate all of your reception needs and 
provide referrals for entertainers, florists, specialty bakers, linen & specialty item 
rentals, or photographers. 
 
The following pricing information is based on two hours of 
event service, Monday through Thursday, and we’ll gladly 
customize to your specific event needs.    

~The Matthews House Catering Staff 



 
~Reception Menu Packages~ 

All of our menu packages include your food selections, water, and your choice of either iced tea or 
chef’s seasonal fruit punch 

*All menus may be customized upon request* 
*Pricing does not include a flat fee for wait staff service* 

*Delivery Fee not included 
*Minimum of 50 guests 

A 15% service fee and 7.75% sales tax will be added to the cost of the selected package 
 

Package One 
 

◊Fresh fruit, cheese, & crudités displayed on mirrors  
◊Hot brie & chive dip served with toasted pita points and crostinis 

◊Chicken or beef wellingtons with dipping sauce 
 

Package One costs $15.00 per person 
Package One with a beer & wine bar is $25.00 per person  

 

Package Two 
 

◊ Fresh fruit, cheese, & crudités displayed on mirrors  
◊Baked Brie served with raspberry coulis and gourmet crackers 

◊Spinach stuffed mushrooms 
◊Hot crab dip served with toasted pita points and crostinis 

◊Blackened chicken skewers with assorted sauces 
 

Package Two costs $20.00 per person 
Package Two with a beer & wine bar is $30.00 per person 

 

Package Three 
 

◊ Fresh fruit, cheese, & crudités displayed on mirrors  
◊Sliced bruschetta topped with fresh mozzarella and heirloom tomatoes 

◊Pasta primavera 
◊Chicken or beef wellingtons with dipping sauce 

◊Spanakopita 
◊Hot crab or brie & chive dip served with toasted pita points and crostinis  

 
Package Three costs $25.00 per person 

Package Three with a beer and wine bar is $35.00 per person 
 

Beer and Wine Bars 
 The Matthews House Catering offers an open beer and wine bar for our clients at 

a cost of $10 per person, based upon two hours of service.  
Our full-service beer and wine bars include the following: 

◊ Your choice of two domestic and two imported bottled beers (Please see list on next 
page) 
◊ Chardonnay, Riesling, Cabernet Sauvignon, & Merlot 



*If you wish to serve a particular brand of beer or wine that does not appear on 
our preferred list, we will accommodate special orders. However, you may incur an 

additional cost based upon your selection. 
 

Preferred Selections 
 

~Bottled Domestics~ 
Miller Lite, Miller Genuine Draft, Yuengling, Coors Light, Michelob Lite, Michelob 

Ultra, Samuel Adams, Budweiser, Bud Light 
 

~Bottled Imports~ 
New Castle, Corona, Heineken, Amstel Light, Blue Moon 

 
*Soda may be added to an alcoholic or non-alcoholic bar at an additional cost of $1.00 per person 

*If client provides liquor, we will provide soda, appropriate mixers, and drink garnishes for $3.50 per 
person 

*Extended B&W service is charged at $5.00 per person, per hour  



 
 
 

 
 
 
 


