
Making friends in food since 2007, Chef Peter Collins brings his years of catering and hospitality 

experience to CHEF360 Catering. Hospitality and creativity are the driving forces behind the CHEF360 

mission. 

We know that planning corporate lunches or events can be challenging, trying to accommodate 
everyone’s tastes and dietary needs. Look no further than CHEF360 for: 

 
 

• GOURMET BOXED LUNCHES 

• TEAMBUILDER CULINARY COMPETITIONS 

• DESTINATION DINING EXPERIENCE 
 

 
 
 

CHEF360 Catering – 130 Johns Road, Greer – 864.525.7666 – kadams@chef360catering.com 

 

 
 

 
 
 
 

 

#ALWAYSPlaywithYourFood 
 

CORPORATE 

mailto:kadams@chef360catering.com


 
 

 
CHEF360 In-Flight Dinners (2-3 hours; Minimum of 12 Guests, Maximum of 20) 

Weekday In-Flight Dinner (M-Th) - $75pp ++  
Weekend In-Flight Dinner (F-Su) - $90pp ++ 

 
Step 1: Choose your Destination Flight Date and Time (based on Kitchen Studio availability) 

Step 2: Invite your traveling companions (minimum of 12, maximum of 20) 
Step 3: Final booking to receive your Boarding Pass 

 
Destination Choices (add an additional course for $10 per person): 

Spain, Germany, Caribbean, Peru, Thailand, 
France, Tuscany, Charleston, Greece, New Orleans, & much more 

 
Each Boarding Pass Includes: 

1.Boarding Pass Reception (Appetizers and 2 Complimentary Drinks (beer and/or wine) per Person) 

2.Reception Style Dinner OR Seated In-Flight Kitchen Studio Dinner in Rows 12-20 

3.In-Flight Dessert 
 

**This is not an actual flight or trip** 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 

CHEF360 Team Builders (3-4 Hours, Minimum of 12 Guests) - $85pp ++ 
 

Team Builders are full hands-on cooking adventures. Guests are divided into teams and are presented a challenge (for 
example, “Battle of the Bruschetta”). Team Builders include the competition as well as a full meal. Guests will win trips to 
the “kitchen sink” table by correctly answering trivia questions. Here they can grab bonus ingredients for their team. Two 

drinks per person (beer and/or wine) are included. 
 

Team Builder Themes:  
Around the World in 80 Cannoli’s  
Epicurious Frustratus Eliminatus  

Battle of the Bruschetta  
CHEF360 CHOPPED!  

Wok and Roll  
PB&Yay 

 
 

DESTINATION DINING 

TEAMBUILDERS 



 
 

 
 
 
 
 
 
 

BOXED LUNCHES 

Sandwiches $12 per person ++ 

Roast Beef and Provolone Wrap 
lettuce, tomato, pickled onion, horseradish crème 
fraiche 
Smoked Turkey and Smoked Cheddar Sandwich 
arugula, tomato, cranberry aioli 
Honey Ham and Swiss Sandwich 
greens, tomato, Creole mustard 
Grilled Chicken and Pepper Jack Wrap 
bibb lettuce, tomato, lemon pepper aioli 
Rainbow Vegetable Wrap 
Arugula, cucumber, avocado, yellow bell pepper, 
carrots, tomato, radish, herbed cream cheese 

*includes chips and pasta salad* 

Gourmet Sandwiches $15 per person ++ 

Salads $12 per person ++ 

Garden Salad  
Mixed greens, tomato, cucumber, red onion  
Caesar Salad  
Romaine, parmesan, garlic croutons  
Spinach Salad  
baby spinach, strawberries, goat cheese, sliced 
almonds  
Wedge Salad  
iceberg lettuce, bacon, blue cheese 

Classic New Orleans Muffuletta Sandwich  
Italian cured meats, capers, parsley, roasted red peppers, olives 
Shrimp Po'boy Sandwich  
iceberg lettuce, tomato, remoulade  
Kitchen Sink Sandwich  
hoisin beef, oven roasted pulled turkey, honey ham, mozzarella, 
lettuce, tomato, sub dressing  
Grilled and Chilled Beef Tenderloin Sandwich  
lettuce, tomato, horseradish creme  
Cuban Panini Sandwich  
pulled pork, honey ham, dill pickles, mustard, Swiss cheese 
BLTA Sandwich  
thick sliced bacon, lettuce, tomato, avocado 

*includes chips and pasta salad* 
 

Gourmet Salads $15 per person ++ 

Louisiana Sunburst Salad  
greens, dried cranberries, blue cheese, smoked almonds  
Caprese Salad  
Roma tomatoes, basil, buffalo mozzarella, balsamic reduction  
Power Salad  
Spinach, arugula, green cabbage, red pepper, smoky cashews, 
orange segments, feta cheese  
Modern Waldorf Salad  
Greens, red grapes, celery, sliced apples, sliced pears, dried 
cranberries, pomegranate arils, walnuts, goat cheese 

Protein Add-ons for Salads 

Sliced Chicken Breast   $4  
Sliced Beef Tenderloin   $6 
Jumbo Broiled Shrimp   $5  
Jumbo Fried Shrimp   $5  
Grilled Salmon    $5  
Smoked Salmon   $5  
Ahi Tuna    $6 

Additional Sides (upgrade your sides for $2 pp per side) 

Potato Chips  
Mixed Greens Salad  
Broccoli Salad  
Fruit Salad  
Pasta Salad  
Potato Salad 

Beverages 
ALL BEVERAGES DELIVERED CHILLED; ICE NOT INCLUDED 

Sweet Tea, Gallon  $12 
Unsweet Tea, Gallon  $12 
Lemonade, Gallon  $12 
Canned Coke Products  $3 per person 
Bottled Water   $3 per person 
Bottled Tea   $3 per person 

Delivery Fees 

Delivery Only   $15 
Delivery and Setup Only  $200 


