Starters:

Bran Muffins per dozen

Garlic Bread per dozen

Spinach Dip (half pan)

50 Count Trays:

Chicken Tenders 50ct
Fried, Grilled, or Blackened

Party Wings 50ct
(Garlic Pepper, Hot, Breaded)

Boom Boom Shrimp 50ct
40z Smoked Chicken 50ct

Fried Catfish Strips 50ct
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CATERING MENU

*ALL SERVINGS ARE BASED OFF 10-12 PEOPLE*

Proteins: *price per person

10 *Beef Tenderloin 4oz 16
10 *Pork Tenderloin 40z 1
45 *Smothered Steak 8oz 14

Pastas: Half/Full Pan
60 . .

Cajun Chicken Pasta 10/140
65 Shrimp Linguine 15/150

Shrimp & Grits 60/120
15

Fish & Grits 10/140
80

130
-



Sides:
(Half Pan feeds 10-12)

White Cheddar Macaroni & Cheese w/ Sausage

Squash Casserole
Braised Cabbage

Whole Green Beans

Asparagus

Cheese Grits
Garden Salad
Coleslaw

Baked Potato
Loaded Cajun Chicken Baked Potato

Desserts:
Ms. Cynthia’s Homemade Peach Cobbler

Chocolate Chip Cream Pie

Southern Pecan Pie

Tea, Lemonade, & Water
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2 each

8 each

40 Half Pan

15 Whole Pie

20 Whole Pie

5 Per Gallon



