
Social & Corporate
Thank you for considering Knife & Faulk for your event.  Our mission is to provide

culinary excellence and sophistication along with exceptional service that is certain
to leave both you and your guests a memorable experience for years to come. 

 
Below you will find a series of sample menus to help begin the process of customizing

your very own.  Please keep in mind that each event is priced out individually based
on several different factors, including event location, menu selections, service style

desired, and any additional services needed.  We believe that our boutique-style
approach allows us to work with your vision to design a menu that is perfect for your

event.  Therefore, we do not have “one size fits all” package pricing.
 

We offer the following services:
Pick-Up, Drop-Off, Limited Service, and Full Service

 
Please review our FAQ's and/or Contact Us to submit a request for a proposal and

connect with an event specialist.  We look forward to serving you!

(972) 439-5063 | info@knifeandfaulk.com | www.knifeandfaulk.com

https://www.knifeandfaulk.com/faq
http://www.knifeandfaulk.com/contact-us


(972) 439-5063 | info@knifeandfaulk.com | www.knifeandfaulk.com



Signature Breakfast Buffet
 
 

Thick Cut Applewood Smoked Bacon
 

Chicken Breakfast Sausage
 

Herb Scrambled Eggs
 

Breakfast Potato Hash
 

Seasonal Fruit Display
 

Add-On:

Yogurt Parfait Shooters
greek yogurt | fresh berries | preserves | house-made almond granola

 

Assorted Pastries
mini scones | croissants | danish | muffins | preserves | compound butter

 

Breakfast Beverage Bar
assorted fruit juices | coffee | tea | cream, sugar, sweeteners



Artisan Brunch Buffet
 
 

Charcuterie Display
assorted cured meats | imported and/or domestic cheeses | 

fresh and dried fruit | nuts | preserves | olives | baguette toasts | crackers
 

Buttermilk Brined Chicken & Liege Waffles
crispy chicken breast | sugar pearl waffles | sriracha maple syrup

 

Caramelized Sirloin Tips & Balsamic Onions
sirloin beef cubes | cola reduction | balsamic glazed onions 

 

Assorted Frittatas or Omelette Bar
 

Yogurt Parfait Shooters
greek yogurt | fresh berries | preserves | house-made almond granola

 

Assorted Pastries
mini scones | croissants | danish | muffins | preserves | compound butter



Gourmet Sandwich Buffet
 
 

Salad
Farmers Market 

romaine | mixed baby greens | grape tomatoes | bell pepper | cucumber | boiled egg | chickpeas | basil lemon vinaigrette
served w/fresh baked yeast roll & herb compound butter

 
Artisan Sandwiches
Roast Turkey and Provolone 

turkey breast | smoked provolone | baby spinach | roasted red peppers | garlic mayo | ciabatta roll
 

Roast Beef & Cheddar 
house-made roast beef | cheddar | arugula | roma tomato | balsamic onions | horseradish mayo | ciabatta roll 

 
Roasted Vegetable  zucchini | yellow squash | portobello | red onion | baby spinach roasted red pepper hummus | spinach wrap  

Accompaniments
House-made pickles

House-made potato chips
 

Dessert
Gourmet Cookies 

5 Spice Chocolate Chip, Brown Butter Snickerdoodles, Meyer Lemon Bars
 

Seasonal Fruit Salad



Island Inspired 
 

Salad
Signature Field Greens

citrus vinaigrette
served w/fresh yeast rolls w/compound butter

 
Entrees

Grilled Jerk Chicken Breast
 

Grilled Garlic Lime Skirt Steak
Accompaniments

Cilantro Lime Rice
Charred Broccoli w/Aleppo Chili Pepper

 
Dessert

Mango Coconut Cobbler
 

BBQ Event 
 

Entrees
Roast Chicken w/Alabama BBQ Sauce

Smoky Brisket w/Bourbon Peach Chutney
Carolina BBQ Country Style Pork Ribs

 
Sides

Warm Red Potato Salad
Broccoli & Smoked Cheddar Salad

Calico Baked Beans
Jalapeno Cornbread w/Molasses Butter

 
Dessert

Peach Blueberry Crisp | Bruleed Banana
Pudding

Spring/Summer Menus



Italian Inspired Buffet
 

Salad
Kale Caesar Salad

crotons | shaved parmesan | sliced red onion | chipped egg
  creamy garlic lemon vinaigrette
served w/rosemary focaccia 

Entrees
Tuscan Chicken Marsala
creamy sundried tomato sauce

 
Fennel Sauage, Peppers, and Sweet Onion

basil tomato sauce
 

Accompaniments
Herb & Olive Oil Tossed Penne

 
Dessert

Pumpkin Tiramisu

 

Fall/Winter Menus

Fall Harvest Plated 
 

Small Bites
Artisan Cheese and Seasonal Fruit Display

 
Granny Smith Apple & Goat Cheese Flatbread

 
Fennel Sausage Stuffed Mushrooms

 

Salad
Kale & Sweet Potato Harvest Salad

romaine | shaved parmesan | baguette croutons
 lemon garlic Caesar dressing 

 
Entree

Jalapeno Spiced Chicken Roulade
mushroom | prosciutto | gruyere | apple cider glaze

 
Blackened Salmon Fillet

lemon brown butter sauce
 

Dessert
Apple Cardamom Crisp
vanilla-bean Chantilly cream



Holiday Cocktail Party
 
 

Display
Vegetable Crudités & Crostini

 jalapeño herb ranch | herb pimento cheese | bacon gorgonzola | baguette toasts 
 

Small Bites 
Prosciutto Wrapped Apples

 
Chicken Parmesan Meatballs

 
Roasted Vegetable Quesadillas

 
Wine Poached Shrimp
spicy cocktail sauce | herb oil

 
Beef Tenderloin Sliders

horseradish cream | crispy shallots
 

Assorted Mini Dessert Display
Black Forest Chocolate Mousse

Apply Cranberry Crisp
vanilla bean chantilly

Pumpkin Whoopie Pies
 
 


