
THE KITCHEN SINK

Certified Angus Beef Tenderloin, slow-roasted and thinly sliced, served chilled with house-

made Jus, fresh-baked Kummelweck rolls seeded with caraway & topped with Maldon salt.

Served with creamy or raw horseradish.                                              One Size  (Serves 18) $245

Cocktail shrimp, perfectly poached and chilled, served with a classic cocktail sauce featuring a

zesty kick of fresh horseradish and lemon wedges.                                                                   

                                                                                                                       Small (Serves 10-15) $80 

                                                                                                                  Medium (Serves 25-30) $130

                                                                                                                      Large (Serves 40-60) $220

Classic Caprese Skewers: A perfect bite of Italian flavor, featuring sweet cherry tomatoes,

creamy fresh mozzarella , and fragrant basil, all drizzled with a rich, imported balsamic glaze.,

extra virgin olive oil and salt & pepper.                                                 Small  (Serves 10-15) $60

                                                                                                                    Medium (Serves 35-40) $80 

                                                                                                                    Large  (Serves 55-70) $130

Crisp seasonal veggies; may include celery, carrots, tomatoes, broccoli, bell peppers &

cucumbers. Availability & selection varies seasonally. Served with house-made Ranch dip or

house-made Gorgonzola dip.

.                                                                                                                     Small (Serves 10-15) $50

                                                                                                                   Medium (Serves 20-30) $75

                                                                                                                    Large (Serves 40-60) $110

HOW TO ORDER?
EMAIL @ THEKITCHENSINKILM@GMAIL.COM 

CALL 910-399-4162

PLEASE ORDER 48 HOURS IN ADVANCE

Chef's Choice Fruit Assortment: 

An artful display of freshly prepared fruit, featuring a rotating selection of seasonal favorites,

served with a house-made strawberry cream cheese dip. Availability & selection may vary..                             

                                                                                                                  Small (Serves 10-15) $50  

                                                                                                                  Medium (Serves 20-30) $75

                                                                                                                  Large (Serves 40-60). $110

Beef on Weck

Isaiah 43:19

Shrimp Cocktail

Caprese Skewers

Crudite Platter

Fruit Platter



@TheKitchenSinkILM

Sandwich Platters

(Small- 10) $130 (Medium- 20) $260 (Large- 30) $345

Sweet N Savory- Thinly sliced turkey, creamy Brie, and crisp apple slices

layered with house-made pepper jelly, fresh micro-greens, and a touch of mayo

— all served on a buttery, flaky croissant.

La La-Tender lavender-marinated chicken mixed with crisp celery, red onions,

topped with sunflower seeds, provolone cheese & mayo— all nestled in a

buttery, flaky croissant.

The District-Savory sliced ham, melted Swiss cheese, fresh lettuce, tomatoes,

and red onions, seasoned with salt & pepper, finished with house-made dill

mustard and mayo — served on a toasted, buttered house-made Kaiser roll.

The Goat-Oven-roasted turkey layered with fresh spinach, fresh basil, sweet

blueberries, and red onions, finished with mayo and our house-made blueberry

goat cheese — served warm on toasted herbed ciabatta.

Muffaletta- A bold stack of salami, ham, and bologna with melted swiss and

provolone cheese, layered with our house-made olive salad and  mayo — all

toasted on a fresh hoagie roll.

Get Smashed- Our house-made citrus smashed avocado paired with ripe

tomatoes, crisp red onions, fresh micro-greens, and provolone — served on

hearty whole grain oat bread.

 Salad Platters (SM-Serves 10, MD-Serves 20, LG-Serves 30)

Small:$50. Medium:$70 Large: $90

Garden Fresh Salad- Crisp blend of spring mix greens topped with juicy

tomatoes, sliced cucumbers, and red onions — fresh, light, and perfect as a side

or starter. Served with your choice of dressing.

Pear & Gorgonzola Salad -Fresh mixed greens topped with sliced pears,

crumbled gorgonzola, and pecans — served with our house-made gorgonzola

dressing on the side.

Strawberry Feta Spinach Salad- A vibrant mix of fresh strawberries, crisp

cucumbers, red onions, crumbled feta, and walnuts over a bed of tender spinach

— served with your choice of balsamic or strawberry vinaigrette on the side.

_______________________________________________________________________

Classic Chef Salad -A hearty mix of ham, turkey, and bacon piled atop fresh mixed

greens, with tomatoes, cucumbers, red onions, hard-boiled eggs, and shredded

cheddar cheese — a satisfying salad classic. Served with your choice of dressing.

Small: $75 Medium: $90 Large: $140

TKS Gazpacho Shooters: (Serves 10-15) $50- A chilled Spanish style soup made

with ripe tomatoes, cucumbers, peppers and fine extra virgin olive oil blended

to a smooth finish and a perfect snack or appetizer!— served with house-made

crunchy croutons and diced cucumbers & lemon wedges.

@TKSILM
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Homemade Meatballs, Marinara & Angel Hair Pasta $130

Sixteen 6oz tender, house-made Italian beef & pork meatballs simmered in a rich,

fresh marinara sauce, garnished with fragrant basil — served with a generous

portion of angel hair pasta & topped with shaved parmesan & melted provolone.

Add fresh garlic bread for the gathering: $25

Homemade Meatball Sliders or Skewers $140

40 tender, house-made Italian beef & pork meatballs simmered in a rich, fresh

marinara sauce served slider style with melted provolone on hawaiian rolls 

OR pierced on skewers with extra marinara for dipping.

Four-cheese Macaroni & Cheese - (Serves 20) $80

Tender elbow pasta tossed in a velvety, homemade four-cheese sauce, baked to a

golden-brown finish.

Crème Fraiche Mashed Potatoes - (Serves 20) $80

Velvety mashed potatoes enriched with crème fraîche and folded with butter for

an irresistible, smooth finish.

Wing Platters-(Small-12) $22 (Medium-24) $45 (Large-36) $60

Double-fried, house-made battered jumbo wings with your choice of  plain, 

dry rubbed or sauced. 

Dry: Lemon Pepper, Garlic Parmesan

Wet: Buffalo, Pepper Jelly, Atomic, Barbecue

Served with celery sticks & choice of house-made ranch or gorgonzola dressing. 

Charcuterie Platter

Serves 20-$120

A beautifully arranged selection featuring four cheeses, including our house-made

blueberry goat cheese spread, an assortment of four meats, fresh seasonal fruit,

assorted olives, house-made pepper jelly, assorted nuts, and a variety of breads. 

Choose from our fresh, made-in-house sides, soups & desserts

Cucumber Salad: $6 pint, $11 quart

Olive Salad: $12 pint, $23 quart

Avocado Smash: $8 pint, $15 quart

Mediterranean Smash: $12 pint, $23 quart

Lavender Chicken Salad: $13 pint, $25 quart

Rotational Soups: $19.50 quart

House-made cookies: Dozen: $24

House-made brownies: Dozen: $36

Sweet Tea: $12 Gallon

Unsweetened Tea: $12 Gallon

 Lavender Lemonade: $16 Gallon

Speciality Tea:  $16 Gallon

                             THANK YOU FOR SUPPORTING LOCAL!!!
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