
From full seated dinners to take out 

for the office, Sargasso offers a 

unique range of catering options that 

bring our signature style to your 

event. This portfolio is designed to 

give you a better idea of what we 

offer. Custom events are certainly 

possible. (Remember, we are creative 

people who like to eat.) Please contact 

us with your details so that a catering 

and events specialist can follow up. 

On the other hand, if something you 

see here suits your needs and you  

prefer to keep it simple, let us know.*

Catering

* The menus you see here are samples and include some seasonal ingredients. 
   Dishes are subject to change depending on seasonal availability
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Sargasso Signature Lunch Catering

Sandwiches:

Sandwich Tray
Assorted tray of half or full sandwiches on sourdough 

lettuce  /  tomato  /  mayo
Minimum order: 12    |    Priced per person

Sandwich 
Tuna, turkey and swiss, or ham and swiss

Full  $7    |    Half  $4

Turkey, Avocado, Bacon Club:
Deli sliced turkey 

applewood smoked bacon  /  avocado  /  lettuce  /  tomato on wheatberry bread
Full  $8    |    Half  $4

Buffalo Chicken Panini:
chicken breast  /  spinach  /  buffalo sauce  /  cheddar on flatbread

Full  $8

Grilled Cheese:
Our signature triple grilled cheese sandwich:

mozzarella  /  parmesan  /  muenster, grilled on sourdough
Full  $7
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For the O
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Sides:

Bag of chips 
$2 per person 

Soup of the Day 
Homemade daily in-house

$6 per person 

Greens
Bowl of garnished Arcadian greens with choice of dressing  

(house balsamic, ranch or blue cheese)
For 12  $32   |    For 24  $60

Quinoa Salad 
Quinoa, corn, lima beans, red onions, scallions and red pepper dressing

For 12  $34   |    For 24  $72

Peppercorn Salad
Romaine, black peppercorn dressing, parmesan, cherry tomatoes

For 12  $36   |    For 24  $68

Cookies
Large house-baked chocolate and walnut cookies

For 12  $26   |    For 24  $48
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Hosting a business event in our dining room? 

Select a menu in advance according to your needs 

and our events team will make sure everything is

 in place prior to your arrival.
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Prix Fixe Lunch

Sargasso’s business lunch is offered three ways.

A. 
One entrée and a n/a beverage 

$20 per person

B. 
One snack, entrée, dessert and non-alcoholic beverage

 $45 per person

C. 
One snack, entrée, dessert, and alcoholic beverage 

$55 per person

SAMPLE PRIX FIXE LUNCH (B)
House-made chicken dumplings

Salmon quinoa salad
House-made hazelnut cake
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For the E
ntertainer

Prixe Fixe Dinner

Sargasso’s three course dinner menu is offered at four levels.

A. A la carte
$65 per person minimum

B. Prix Fixe
Includes half-size appetizer, half salad, 6oz filet or alternate entrée,  

two alcoholic beverages, tax and gratuity. 
$110 per person

C. Prix Fixe 
Includes full-size appetizer, full salad, 8 oz filet or alternate entrée,

 two alcoholic beverages, tax and gratuity.
$125 per person

D. Sargasso Multi-Course Custom Dinner
Multi-course, custom, private dinner experience includes a 

private room, beverage, tax, gratuity. Please contact our 
catering and events team to develop your unique menu.

$225 per person   |   party sizes of 8-40
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THREE COURSE SAMPLE DINNER MENU

Salad

Wedge (GF)
Baby iceberg lettuce with chopped bacon, eggs, diced roma tomatoes,

house-made maytag bleu cheese dressing and balsamic drizzle

Peppercorn
Romaine with cherry tomatoes, crispy pancetta, shaved parmesan,

house-made peppercorn dressing, and a crostini

Entree

Chicken Chasseur (GF)
Frenched and pan seared chicken breast, local oyster and crimini mushrooms 

braised in a rich sauce, served with carrots and roasted baby potatoes

Filet
6 oz. tenderloin filet au poivre rose, phyllo potato, market vegetable

Salmon
Pan roasted Atlantic salmon, beet risotto, braised fennel, crispy kale, with 

dill and mustard sauce

Seasonal Vegetable Pasta (V)
Pasta with sautéed seasonal vegetables in a light cream sauce, pine nuts, 

pecorino romano

Dessert

Fire & Ice
Baked to order chocolate lava cake with a scoop of French vanilla ice cream 

Piedmontese Hazelnut Cake 
Moscato zabaglione, strawberries
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From full seated dinners to cocktail receptions, 

Sargasso has catered to a wide variety of extraordinary 

events, including weddings and private chef’s dinners, 

since our opening in 2007.
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In addition 

to offsite 

catering, we 

have three 

private rooms 

located on the 

premises that 

can be rented 

for special 

events.

E
vent C

atering

Garden Room
Seated capacity 12 persons

Bar Room
Seated capacity 22 persons

Main Dining Room
Seated capacity 40 persons
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Graduation Celebration

Appetizers 
Fried chicken and vegetable dumpling 

Beet hummus with seasonal vegetables, house pita chips 
Falafel with tahini yogurt sauce, pickled eggplant, diced tomato

Soup 
Lake como tomato-basil soup

South Tyrulian wine and cheese sou
Roasted butternut squash
Maple and chipolte soup

Salad

Power Salad Spinach
Quinoa, chickpeas, cucumbers, carrots, purple cabbage, egg, avocado-lime dressing

Add: chicken, shrimp, tofu, filet 

Chicken Salad 
Wilted kale, buttermilk-poppy seed dressing, cranberries, almonds, celery, diced chicken

Rice Noodle Salad 
Cucumber, pickled carrot, cilantro, mint, snow peas, sesame seeds, sweet basil dressing

Sandwiches Served with Side Salad or Chips 

Ham 
Multigrain bread,  fig jam, shaved red onion, arugula, black forest ham, swiss cheese 

Turkey 
Multigrain bread, bacon, avocado spread, tomatoes, lettuce 

Triple Grilled Cheese 
Parmesan, mozzarella, and muenster on sourdough 

Dessert 
Cookies chocolate chip, peanut butter, oatmeal raisin, sugar 
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Signature Wedding

Passed Appetizers 
Scallops 

 Bacon chip, confit fresno, sweet corn sabayon 

Filet Crostini 
Horseradish aioli, tomato jam, red sorrell 

Sashimi Tuna 
Cucumber sorbet, black soy, matcha-wasabi

 Soy Braised Pork Belly 
Green onion, sesame vinaigrette

Plated Salad 
Sargasso Salad 

Celery hearts, dates,  feta, parsley, cranberry coolie, white balsamic

Peppercorn Salad 
Romaine hearts, parmesan, cherry tomato, panchetta crisp,  

black pepper-parmesan dressing 

Wedge Salad 
Baby iceberg, diced tomato, eggs, bacon, house bleu cheese dressing, balsamic drizzle 

Main Course 
8oz Center Cut Filet 

Roasted garlic whipped potatoes, market vegetables, horseradish butter, red wine demi-glace 

Sea Bass 
Lemon-pepper risotto, haircot verts, pine nuts, chimichurri, beurre blanc 

Crispy Pork Shoulder 
Roja, confit potatoes, grilled squash, herb salad 

Local Chicken 
Anson mills grits, glazed carrots, sour cherry coulis, shallot-glace

Dessert
Coffee Pot de Creme 
Coconut Pana Cotta 

Blueberry glaze and candied lemon 

Fire & Ice 
Chocolate lava cake, vanilla ice Cream, fruit garnishes
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Winter Holiday Party
Appetizers 

Calamari 
Lightly floured, and flash fried, served over sautéed hoisin baby bok choy, with a chili-lime glaze

Cheese or Charcuterie Plate
Choose from daily selection, with baguette, house pickles and accompaniments 

Crispy Brussel Sprouts
Nueske bacon jam, hollandaise

 Pork Belly 
“Red cooked” soy braised berkshire pork belly with fresh scallion

Steamed Dumplings 
Chicken and vegetable, spicy plum sauce

Salad 
Sargasso Salad 

Celery hearts, dates,  feta, parsley, cranberry couils, white balsamic

Peppercorn Salad 
Romaine hearts, parmesan, cherry tomato, panchetta crisp, black pepper-parmesan dressing 

Wedge Salad 
Baby iceberg, diced tomato, eggs, bacon, house bleu cheese dressing, balsamic drizzle 

Main Course 
8oz Center Cut Filet 

Roasted garlic whipped potatoes, market vegetables, horseradish butter, red wine demi-glace 

Chicken Chasseur
Frenched and pan seared chicken breast, local oyster and cremini mushrooms braised in a rich 

sauce, served with carrots and roasted baby potatoes

Salmon 
Beet risotto, braised fennel, mustard cream sauce, crispy kale 

Aubergine Steak 
Chargrilled eggplant, sweet corn risotto, cured tomato macadamia chutney,  

chimichurri, and ancho chili oil

Dessert
Coffee Pot de Creme 

Fire & Ice 
Chocolate lava cake, vanilla ice cream, fruit garnishes

Hazelnut Cake 
Sabayon
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Chef Thomas Metzler

Chef Dave Halterman



Contact info:
catering@dinesargasso.com

304.554.0100

Event requests will receive a reply from a catering specialist within 
48 hours. When contacting us by email, please include your name, 
company, the date and nature of your event, start and end times, 

and any specific requests you may have.

Please place take-out orders at least 48 hours ahead of time.
5% catering fee will be added to all orders.

Disposable utensils, plates, and napkins are available for $2 per person.
A 50% cancellation fee if not cancelled prior to 24 hours will apply.

The Fine Print
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