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About Us

Manchesters Grill was established in 1990 on Leesville Road in North Raleigh.
Originally, serving only the finest pizza and sandwiches, Manchesters grew into a full scale
restaurant offering numerous pasta dishes, steaks, ribs and salads. In 2006, David
Steadman, owner, opened a second location on T.W. Alexander Drive in Brier Creek. With
the demand for catering from the numerous corporations in nearby RTP, Manchesters saw
an opportunity to provide economical catering options while still serving theeseand
finest ingredients.

2 OQwb i wtBviarchesters Grill take care of your catering neetlée are
committed to satisfying any, and all of your expectations for your special fundiémge or
small, corporate or private, we can take care of it for you. Our professional staff will work
with you on creatinga menuperfect for your occasion. \@ffer an array of options to choose
fromwhile keeping your
budget in mind. All
items are madi& house,
and to order. We cater
only the finest meats,
and our fruits and
vegetables are
handpicked from the
localfarmers marketa
assure freshness and
quality. Manchesters
employs a full time
baker, offering house
made desserts and
pastries.We akohave
private rooms at both
our T.W. Alexander and Leesville Roagations to have amnsiteevent. Allow
Manchesters to cater your next power lunch, corporate event, or personal celebration. We
are here for you, to handle all of your catering or evamtrphg needs, antb make your
occasion less stressful and more enjoyable




Box Meals

Build your own box meal. All box meals come wiblir choice of bread, meaheese,
accompaniment, pickle and dessefl sandwiches served witbttuce and tomato.
Condiments, mints, napkins and cutlery included.
$8.99 per person (min 5 persons)

Bread Choices Meat Choices Cheese Choices Accompaniments
White bread Roasted turkey Swiss Italian pasta salad
Honey oat wheat Honey ham Cheddar Tortellini pasta salad
Kaiser roll Corned beef Mozzarella Potato salad
Hoagie roll Chicken salad Dessert Choices Ranch ptato chips
Tortilla wrap Tuna salad Jumbo cookie Fresh fruit cup
Roasted beef Apple Coleslaw
Vegetarian Brownie
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party platter sized just for you. Plates, napkins, condiments and cutlery included.
Hoagie Platter Tortilla Wrap Platter
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Lettuce, tomato and choice of cheese Lettuce, tomato and choice of cheese
Feed 8-10 Feed 15-20 Feeds 2530 Feed 8-10 Feed 15-20 Feeds 2530
$49.99 $89.99 $124.99 $49.99 $89.99 $124.99

Deli Board Platter (Build your own sandwich)

Sliced roasted beef, honey ham, roasted turkey, doeeg&dSwiss, mozzarella and Cheddar cheese
Assorted deli board condiments, sliced tomatoes, sliced red onions, and relish tray
Your choice of potato salad, Italian pasta salad, coleslaw, house made potato chips or fresh fruit tr:
Fresh tossed salad bowtmbalsamic vinaigrette dressing
A selection for fresh rolls and bread
Your choice of assorted cookies or brownie tray
$12.99 per person (min 10 persons)




Prix Fixe Menu Informati

Thank you for choosing Manchesters Grill to cater yspecial event. We pledge
to you our highest regards of accommodating your needs and desires. Our secondary
dining room can accommodate-20 people with access to our outdoor patio. Groups of
20 or less requesting our secondary dining room may incaom fee. Groups of 50 or
more can be accommodated in our main dining room.

In-order to provide the best in both
food and service, groups of 20 or more
are required to order from one of our prix
fixe menus. Manchesters Grill offers an
array of optios from which you can
choose. We offer four levels of buffet
dining ranging from $14.99 to $29.99
per person. Plated dinner prices vary

& depending on your menu selections, but
generally start-around $22.99 per person and include a salad course, a nmasmamdia
nonalcoholic beverage. Plated lunch prices are fixed at $12.99 per person and include a
nonalcoholic beverage. Passarounds
and dessert can be added at
additional cost.

Menu selections, budget, room
setup and alcohol options all vary
from guesto guest. Therefore,
Manchesters encourages you to co
in and consult with one of our party
planners so that we can tailor your
event to your specific desires.




Prix Fixe Dinner Selectic

Beef & Lamb Preparations

Slow roasted prime rib of beef with jus, potato and vegetable
Grilled rib eye steak with creamy horseradish sauce, potato and vegetable
Grilled NY Strip steak with red wine mushroom reduction, potato and vegetable
Grilled filet mignon with Béarnaise sauce, potato and vegetable
Grilled rack of lamb encrusted with honey mustard and rosemary

Pork & Poultry Preparations

Grilled pork tenderloin with rosemaityoney mustard glaze, starch and vegetable
Chicken Cordon Bleu with Marsala wine sauce, starch and vegetable
Wild rice stuffed breast chicken with sauce Supreme and vegetable
Prosciutto wrapped breast of chicken with citrus beurre blanc, starch and vegetable
Roasted Cornish hen with eggplant stuffing and vegetable
Chickenand Portobello mushroom raviolis topped with chicken and sutmimneatb cream

Fresh Fish & Seafood Preparations

Blackened or grilled filet of Mahi Mahi with balsamic reduction, starch and vegetable
Crab stuffed Mahi Mahi, wrapped in rice paper, with spicy Thai sauce and vegetable
Blackened or grilled Atlantic salmondtlwith balsamic reduction, starch and vegetable
Atlantic salmon en croute with crab stuffing, sauce Hollandaise and asparagus
Grilled halibut steak with roasted pepper salsa, starch and vegetable
Crab stuffed filet of flounder with lemon dill saus&rch and vegetable
Jumbo lump crab cake with creamy Dijon, starch and vegetable
Sesame seared Yellow fin tuna steak with light teriyaki, rice and cucumber salad
Jumbo shrimp & Sea scallops tossed with spinach, asparagus, linguine and tomato basil cre
Lobster raviolis served over baby greens and topped with sundried tomato cream
Spicy Thai shrimp with vermicelli pasta, served over steamed cabbage with carrots and almo



Prix Fixe Lunch Selectic

Prix Fixe Lunch Menu A

Caesar salad topped with grilledicken or Atlantic salmon
French dip sandwich, served with house made potato chips
Eggs Benedict with sauce Hollandaise, served with fresh fruit
Meat Lasagna, served with house salad and bread
8 inch Manchesters pizza (choice of toppings)

Prix Fixe LunchMenu B

Fettuccini Alfredo with broccoli & chicken, served with house salad and bread
Grilled rib eye steak sandwich with sautéed onions, served with-house made potato chips
Poached apple almond salmon salad with house made raspberry vinaigrette
French toat topped with fresh fruit, served with bacon and Lyonnais potatoes
8 inch Manchesters pizza (choice of toppings)

Prix Fixe Lunch Menu C

Spicy Thai shrimp-salad over cabbage with carrots and-almonds
Maryland style crab cake sandwich, served with housge potato chips
Chicken scampi over linguine pasta with diced tomatoes, served with house salad and bree
Grilled steak fajita wrap, served with house made potato chips
8 inch Manchesters pizza (choice of toppings)

Prix Fixe Lunch Menu D
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Philly style cheese steak with onions, peppers and mushrooms, served with house made ch
Chicken Cordon Bleu sandwich, served with house made potato chips
Shrimp Fra Diablo over linguine, served with house salatiarad
8 inch Manchesters pizza (choice of toppings)



Bas/cBuffer

Main Entrée Selections (choose 1)

Linguine with clams, tomatoes and herbs
Meatloaf with mushroom sauce
Thinly sliced roast of beef with mushroom au jus
ChickenAlfredo with broccoli over fettuccini
Grilled chicken over penne with tomato basil cream
Baked ziti with meat sauce

Accompaniments (choose 1) Dessert Selections (choose 1)
Fresh garden salad NY style cheesecake
Seasonal vegetable medley Fudge nut brownies / cookies
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Mashed potatoes with roasted garlic Triple choclate cake
String bean almondine

$14.99 per person (minl2 people)
Additional set up fees may apply



Deluxe Bulffet

Salad Selections (choose 1) Main Entrée Selections (choose 2)

Fresh garden salad Our Basic Buffet selections plus:

Seasonal fruit display

Red Bliss potato salad
Creamy colglaw
Italian pasta salad

Fresh crudités platter

Slicedprime ribof beef with mushroom au jus
Grilled salmon with cucumber dill sauce
Chicken Francaise with lemon herb butter
Rice stuffed breast of chicken with sauce Supreme
Chicken picatta withemon buerre blanc

Accompaniments (choose 3 Dessert Selections (choose 1)

Seasonal vegetable medley NY style cheesecake
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Mashed potatoes with roasted garlic

String bean almondine
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Triple chocolate cake

$21.99 per person (min 1eople)
Additional set up fees may apply



