
APPETIZER 
 

Swedish Meatballs
Baked party wings with sauces

Antipasto Bites
Veggie Rollups

Mini  Sandwiches
Beef Brisket or Black Forest Ham with Swiss cheese

Deviled Eggs with English Cucumber and Prosciutto Ham
Salmon bites 

Whole poached salmon display with capers, red onions, boiled eggs and artisan 
cracker

Stuffed mushrooms
Cheese, fruit and meat charcuterie board

Spiced shrimp display with cocktail sauce and lemon
Assorted canapé

PROTIEN 

Chicken
Buttermilk Fried chicken : Served with Hot Honey and Pickled Watermelon Relish

Traditional style fried or baked chicken with caramelized shallot gravy

Ma’s Meatloaf: Served With
Tomato or  Caramelized Shallot Gravy

Chicken and Waffles

Shrimp and grits 

Crispy Fried or Blackened Catfish



Crispy Fried Whiting 

Fried Pork Chop Smothered in Onion Gravy.

Apple Cider Glazed Pork chops

Shrimp Creole: Andouille sausage, smoked  tomato broth, onions, bell peppers, 
fresh herbs

Salisbury Steak: Port wine Mushroom Gravy

Braised Beef Roast: Red Potatoes, Carrots, Onions, Port Wine Mushroom Gravy

SALAD 

House Salad: Artisanal greens, Grape Tomatoes, Cherry Tomatoes, onion, 
Croutons, carrots served with ranch, white balsamic or Italian dressing 

Kale and Spinach Salad - cranberries, blueberries, sunflower seeds, cashews, 
English cucumber, tomatoes, carrots, and red onions served with white balsamic 
vinaigrette 

Classic Caesar: Romaine , croutons, Parmesan, house made caesar.

SIDES 

Baked Four Cheese Mac
Roasted Garlic Whipped potatoes

Potato salad 
Ma’s traditional whipped sweet potato casserole

Pineapple Glazed Yams : Served with Spiced Pecan Crumb topping or Classic 
Toasted Marshmallow topping 
Smoked Turkey Collard Greens

Low Country Fried Cabbage
Cherry wood smoked Bacon and Green 

Bean
Roasted root veggies

Garden Rice Pilaf
Brown Butter Sweet Corn
Lemon Butter Asparagus 



BREADS

Honey Butter Glazed Cornbread 
Jalapeño cheddar cornbread 

Homemade Yeast rolls

***carving stations and vegan menus available upon request***

Customized menu are available with a free 30 minute consultation

Breakfast, Brunch and Lunch

 Continental breakfast
Assorted breads, baked goods fruit and juices

Ask about our coffee and tea service

Brunch
Chicken and waffles

Catfish and Grits with honey butter cornbread
Shrimp and Grits

Chicken salad croissant  
Assorted mini sandwiches

Challah French Toast 
Cherrywood smoked bacon

Sausage links
Ham steaks
Egg souffle 

Scrabbled eggs
Assorted charcuterie boards

Live action station
Omlette and waffles

Shrimp, chicken and Veggie

Carving Stations 
Ham or Roastbeef 



DESSERTS

Presented by Maggies Cupcake Cafe

Flavored Pound cake
Carrot Cake

Assorted cookies
Assorted pies 

Cupcakes

*ask about our corporate boxed lunches*


