
full service catering- 

what does it include?
All catering comes with disposable plates, utensils and napkins
servers, two beverages: sweet or unsweet tea, water, lemonade 

Salad and bread included with all menu options except for fajitas

how much does it cost?
We require a consultation for all events. From our consultation you will
choose a menu that works for your event & we price according to menu

options that you choose. Our prices start at $15/person!

how many options do i 

get to choose?
You are able to choose as many options from each category as you want.

Price will just depend on what options you choose. 
Most common is to choose two starters two entrees & two sides.

what if I have dietary

restrictions?

F&
Q

Please let us know! We can likely accommodate We have a gluten free menu, 
if you don’t see something you like- request it!

i have a request, can I make one?
If you don’t see something on the menu that suits you, please ask our chef what he can curate for you! He

loves to get creative. These are just the most popular items we have. If we can accommodate it, we will
make it happen.



STARTERS
Brushetta

Peach bruschetta
Mini shrimp cocktail
Mini ceviche cups

Pinwheels (choice of turkey, taco, or jalapeño popper)
Mini quesadillas (beef or chicken)
Watermelon tuna ponzu skewers
Deviled eggs with candied bacon

Beef or shrimp skewers
Shrimp and grit cups

Braised beef and grits cups
Melon prosciutto skewers

BLAT toasts (mini BLT bites)
Smoked salmon on mini bagel

Beef Wellington bites- (must be able to cook on site at your venue)
Charcuterie sticks

Ham ‘n cheese sliders
Shredded chicken buffalo sliders

Burger sliders
Baked wings (lemon pepper, honey bbq, naked or buffalo)

Spinach Dip with pita bread
Boudin Dip with crackers

Fruit salad cups
Pasta salad cups

Meatballs (spicy or regular)
Mac ‘n Cheese cups

most popular items in red



Chicken Alfredo 
Meat sauce and marinara 
Meatballs and marinara

Cajun pasta (with chicken and sausage) [client favorite]
Cajun pasta (with shrimp and sausage)
Al a Vodka (with or without chicken)

Lasagna (for guest counts under 200 only)
Truffle pasta

Lobster Ravioli

ENTREES
choice of noodle

most popular items in red

PASTAS

Chicken and Sausage gumbo
Grilled chicken with lemon butter sauce

Grilled chicken with rosemary cream sauce
Grilled shrimp in butter sauce

Baked salmon with lemon butter & caper sauce
Steak- choice of filet, ribeye, sirloin or filet strips (price varies on cut)

Beef tips with gravy- [award winning]

PROTEIN



Grilled or steamed vegetables
Mashed Potatoes

Truffle mashed potatoes
Rosemary potato medley (with or without truffle)

Cajun Corn
Southern Green Beans [client favorite]

Broccoli Casserole
Potato Salad

White Rice (comes with beef tips & gumbo)
Mac ‘n Cheese

Asparagus
Finger ling potatoes
Sweet potato mash

 Pasta salad

SIDES

most popular items in red



Chicken and Waffles
Shrimp and Grits

Mini avocado toasts
Breakfast casserole

Yogurt parfait
Breakfast sliders

Bloody Mary deviled eggs
BLT bites

Mini Baked Salmon Bagels
Deviled eggs with candied bacon

Fruit cups (or fruit tray with dipping sauce)
Build Your Own Breakfast Sandwich

brunch

most popular items in red

choice of sausage, bacon, egg, cheese
choice of English muffins, toast and croissant,



Grilled chicken (with no sauce)
Steak (with no sauce)

Salmon (no lemon butter sauce)
Grilled or steamed vegetables

Baked asparagus
Baked or steamed broccoli

Cajun corn
Potatoes (mashed or baked potato medley)

Any pasta dish can substitute gluten free noodles for special order
Cauliflower pizza crust

GLUTEN FREE 










