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ABOUT US 
 

 

Belmont’s Specialty Foods is in downtown Belmont at the corner of Main Street and City 

Hall. We offer one of the most unique shopping experiences with over 1,000 specialty 

food products from around the state and around the globe. Our store features specialty 

bakery, artisan cheese selections and a full-service deli with Amish meats made in Ohio 

and Pennsylvania. Our customers have the option of eating in our upstairs dining room or 

dining outside on our patio. 

 

We love CELEBRATING and make beautiful gift baskets for every occasion. We are 

equipped to handle everything from birthdays to large corporate gift needs and ship 

around the country.  There’s no better way to show someone that they are special then 

with the gift of food and we want you to consider Belmont’s because we specialize in 

this and everything thoughtful.  

 

Our 2nd Floor Dining Room and Event Space is our best kept secret! We regularly host 

customer appreciation and will also allow our very best customers the opportunity to use 

the space for their own celebrations. New in 2020, we will be opening our doors for private 

shopping experiences, meet the artist parties and supporting local and philanthropic 

organizations. We hope that you will stop by soon and find out for yourselves what makes 

Belmont’s so special!  

 

INTRODUCING Belmont’s Specialty Foods Catering! 
 

Hospitality is our dialogue and food is our passion and exceeding expectations, we that 

just makes our day! Please join us in celebrating the launch of our CATERING 

department! 
 

Our owner, Luke Manlove, is a local resident and graduate of Johnson & Wales University. 

He was the National Director of Catering Sales for Dean & Deluca in Charlotte, NC for 10 

years and spent 2 of those years running operations in Napa Valley for the company. 

Catering is what Luke is really known for and we are so proud to celebrate the launch of 

our catering department! 
 

Belmont’s has menus for every season and every occasion. We are specialized in two 

areas of catering: lunch and parties. Our box lunches make a professional statement 

when offering to your guests.  Choose from our featured sandwich and salad menus or 

customize to your request. Every box lunch is labeled and includes a side and a sweet to 

make them not only delicious but efficient.  
 

Our parties are memorable. Ask any of our clients and they will tell you from the menu 

selections to the service options, that Belmont’s allows them to be a guest at their own 

event. We offer platters and hors d ‘oeuvres for the perfect countertop party and are 

experienced in every level of Hospitality. We welcome a conversation with you about 

your next celebration. 
 

 

“We bring Life and Entertainment to Your Most Celebrated Events…this is our philosophy 

and it lies at the heart of EVERYTHING we do!” 

mailto:catering@belmontspecialtyfoods.com


catering@belmontspecialtyfoods.com (704)-829-8063 35 N. Main Street Belmont, NC 28012 

 

CLASSIC LUNCH BOXES 
 

Eight Guest Minimum Preferred 

 

SANDWICH LUNCH BOX………………………………..…………………………..…………………………..$12                                                          

choice of sandwich, chips & fresh baked cookie 
 

ADD an additional accompaniment…………………………...…………………………..……………..…$3 
 

• Dirty Kettle Chips: Sea Salt & Pepper 

• Seasonal Fruit Salad 

• Greek Pasta Salad  

• Side salad of the day 

 

SANDWICH SELECTIONS 
 

Sandwiches are made on a selections of local baked breads; wraps can be substituted for most 

of our sandwich selections! 

 

POULTRY SANDWICHES 
 

Turkey Bacon Avocado: Amish Gold Turkey Breast, two-year aged White Cheddar, avocado, 

apple wood bacon, mixed greens, Amish roll butter, avocado, lemon avocado aioli  
 

Kettle Fried Chicken: kettle fried chicken breast, blue marble cheese, applewood bacon, leaf 

lettuce, tomatoes, chipotle aioli 
 

Santa Fe Turkey: Santa Fe Turkey Breast, Provolone cheese, mixed greens, roasted red peppers, 

candied jalapenos, sun-dried tomato and parmesan spread 
 

CHARCUTERIE SANDWICHES 
 

Roast Beef & Swiss: Black Angus rare Roast Beef, Baby Lace Swiss, leaf lettuce, tomato, horseradish 

mustard 
 

Brown Sugar Ham & Swiss: Brown Sugar Ham, Baby Lace Swiss, leaf lettuce, tomato, maple bacon 

aioli 
 

Reuben: Corned Beef, Baby Lace, Sauerkraut, Roll Butter, Horseradish Pickles, house made 1000 

Island Dressing 
    

COMPOSED SALAD SANDWICHES 
 

Rotisserie Chicken: pulled chicken breast with celery, house made dressing 
 

Curry & Apple Chicken: pulled chicken breast with apple, red onion, curry dressing 
 

Pesto Chicken: pulled chicken breast with house made pesto dressing 
 

Tuna: Albacore tuna, chopped celery, carrots, red onion, fresh herbs and 
 

Cottage Egg: chopped eggs, cottage cheese, dill, mustard, lemon juice 
 

VEGETARIAN SANDWICHES 
 

Margherita:  tomatoes, buffalo mozzarella, mixed greens, basil pesto aioli and drizzled with 

balsamic vinegar  
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CLASSIC LUNCH BOXES 
 

Eight Guests Minimum Preferred 
 

SALAD LUNCH BOX………………..…………………………………………………………..….….……........$12 

choice of salad with a fresh baked yeast roll, whipped butter & fresh baked cookie 
 

FAMILY-STYLE- fresh bread and cookies available for an addition cost 

• standard- (serves 6-8 guests)……………………………………..………..…….….……………….$45 

• large- (serves 10-12 guest………………………………………...……….……..…………………...$60 

ADD sliced grilled chicken breast…………………...………………..….……....….….……….per guest $4 

ADD grilled salmon or shrimp..…………………………………..…………….……..…..……….per guest $6 
 

SALAD SELECTIONS 
 

BELMONT’S House Salad: spring greens, roasted red peppers, crumbled goat cheese, toasted pine 

nuts, dried cranberries, with balsamic vinaigrette  
       

Jerry Caesar Salad: chopped romaine, shaved Parmesan Reggiano cheese, garlic croutons with 

house made Caesar dressing 
 

Mediterranean Greek salad: chopped romaine, feta cheese, kalamata olives, sun-dried 

tomatoes, artichoke hearts with Greek Feta Vinaigrette 
 

Cobb Salad: chopped romaine, apple wood bacon, cherry tomatoes, chopped egg, avocado, 

blue cheese crumbles, with house made Blue Cheese dressing 
 

Belmont’s Chef Salad: Amish Gold Turkey, Brown Sugar Ham, Chopped Egg, Cucumbers, 

Tomatoes, Swiss Cheese, Croutons, Bacon, with house made Ranch Dressing 
 

SANDWICH PLATTERS 
 

Includes plates, flatware and napkins; presented on round wicker platters 

 

MAIN STREET…………………………………………...……………………………….…..….……..per guest $14 

Choose up to four sandwich selections, one accompaniment, assorted dessert platter  
   

DOWNTOWN…….…………………..…………………………..……………….…….……….…..per guest $16 

Choose up to four sandwich selections, two accompaniments, assorted dessert platter  
 

Sandwiches: choose up to four sandwich selections listed in our sandwich selections 
 

Accompaniments: 
 

• Dirty Kettle Chips: Sea Salt & Pepper 

• Seasonal Fruit Salad 

• Greek Pasta Salad or Lemon Orzo Pasta Salad 

• Side Salad of the Day 
 

Dessert Platter: an assortment of fresh baked cookies, local made brownies and dessert bars 

garnished with seasonal berries 
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SIGNATURE DIPS & BITES  

 
Choice of crostini, tortilla chips or guacamole chips…………………………..$36 (serves 10-12guests) 

 

Spinach & Artichoke: spinach, artichokes, cream cheese, parmesan cheese 
 

Horseradish Pimento Cheese: artisan cheese, cream cheese, horseradish, pimento 
 

Salsa: local made with fresh tomatoes, red onions, jalapenos, cilantro, lime 
 

Tuscan Beans: cannellini beans, red onions, tomatoes, basil, parsley, lemon, olive oil 
 

Bruschetta: tomatoes, peppers, red onions, parsley 
 

Local Made Cheese Straws: choose from cheddar, pimento or jalapeno 
 

Seasonal Fruit Bowls…………………………..............................……standard serves 10-12 guests   $45 

sliced melons, pineapple, grapes, papaya, kiwi                                      large serves 16-20 guests $65                     

seasonal berries accompanied by lemon curd or almond yogurt dipping sauce 
 

Sesame Snack Mix: sesame crackers and peanuts: choose from original or spicy 
 

DESSERTS  

 
 

Signature Chocolate Board…...…….……………………….………….standard serves10-12 guests  $140 

Chocolate Overland! Hand made truffles, macarons                          large serves 16-20 guests $175 

Salted Caramels, Chocolate Babka cookies, chocolate cigars, chocolate  

covered nuts and fruits and garnished with seasonal strawberries 
 

Brownies and Dessert Bars…………………………………………..…….standard serves 10-12 guests $55 

Fudge brownies, black and white cheesecake                                      large serves 16-20 guests $75 

triple chocolate, S’mores, Blondies and Lemon Bars;   

cut into the perfect portions and garnished with fresh berries 
 

Brown Sugar Strawberries…………………………………...……….…...……………….….…..per dozen $36 

long stemmed dark chocolate covered strawberries with white chocolate drizzle 
Seasonal: based on availability 

 

Individual Layer Cakes for Two...............................................................................................per guest $8 

Our favorites include: red velvet, coconut, vanilla raspberry, strawberry, 

 lemon and peanut butter fudge 
 

Cupcakes!……………………………………………...…………….……….……………….………per each $4 

The Best Yellow Cupcake with your choice of vanilla or chocolate buttercream 

Based on availability: please allow 72 hours for specific flavor requests 
 

The BEST Key Lime Pie EVER!...............................................................................serves up to 8 guests $20 
 

Macaron Paris Macarons…………………………….……………….…………………..……...per dozen $36 

Our favorites include: pistachio, dark chocolate, wedding almond,  

caramel, nutella, peanut butter cup, crème brulee, raspberry and more 

Based on availability: please allow 72 hours for specific flavor requests 
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BEVERAGES 
 

 

Soft Drinks………………………………………………………………………………………….….…….each $2 

Coca Cola, Diet Coke, Sprite, Sundrop, Cherry Lemon Sundrop 
  
Bottle Waters…………………...…………………...…………..……………………………….……..….each $2 

Choice of Still or Sparkling 
 

Sprecher Sodas: Wisconsin..…..……….…...….……………………………..……………….……….each $3 

Root Beer, Cream Soda, Grape, Orange Cream, Cherry Cola 
 

Nantucket Nectars:……………………………………………………………………..……….……….each $3 

pressed apple, lemonade, half & half, cranberry, pineapple guava 
 

Blenheim Ginger Ale:……………………………………………….……………….……..……..……..each $3 

Choice of Nah, Diet or Hot 
 

Belmont’s Iced Tea and Lemonade:……………………………..…………………………….per gallon $8 

Choice of Sweet or Unsweet Tea 

 

Lemonade and Arnold Palmers:………………………………………………………………...per gallon $10 
 

Ice Nuggets (by the bag): …………………………………...……………serves up to 5 guests $5 
 

 

GIFT BASKETS 

 
 

Belmont’s offers the BEST and MOST SPECTACULAR Gift Boxes and Baskets. Our staff will 

assist in custom designing based on theme or holiday. We also are equipped to assist with 

large corporate requests and custom weddings and social events. 
 

 

PROVISIONS 

 
 

Since opening in 2017- BSF has grown a reputation for excellence with signature 

products. ADD On to your order to enjoy these products in the office or at home for 

yourself! 
 

Babka: Authentic Brooklyn Babka Bread- Cinnamon or Chocolate 
 

Guacamole Chips: made from Hass avocados, buy a bag for everyone 
 

World’s HOTTEST Cocktail Sauce: inspired by The Ranch House of Charlotte;  

we sell out of these daily  
 

Roquefort Dressing: some call it Blue Cheese; we call it Roquefort and it is amazing! 
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