
CATERING PACKAGES



SIDES
 

Wild  R ice
Seasoned Mixed Vegetables

Sweet  Potato  Souf f lé
Sautéed Green Beans

Rosemary  & Gar l ic  Roasted Potatoes
Roasted Gar l ic  Whipped Potatoes

Sautéed Spinach w/ Gar l ic  &  Sautéed Onions
 

Bronze Package

S A L A D
( i n c l u d e s  b r e a d  w /  b u t t e r )

 
K a l e  S a l a d

M a r i n a t e d  k a l e ,  f e t a  c h e e s e ,  p e c a n s ,  a n d  r a i s i n s  
w /  h o n e y  m u s t a r d  v i n a i g r e t t e

 
C a e s a r  S a l a d  ( S a l a d  B a r )

R o m a i n e  l e t t u c e ,  s h a v e d  p a r m e s a n  c h e e s e ,  c r o u t o n s
w /  h o u s e - m a d e  C a e s a r  d r e s s i n g  

 

 
ENTREES

 
Lemon and Herb Baked Chicken

Chicken pieces  seasoned  with  gar l ic ,  l emon,  and herbs  and topped  with
Lemon Gar l ic  Butter  Sauce

 
Baked Cat f ish

served  with  a  Cajun Cream Sauce
 

Baked Ti lap ia
served  with  a  Gar l ic  Butter  Sauce

 
Cr ispy  Southern Fr ied  Chicken

served  with  a  Honey  Lemon-Pepper  Drizz le
 
 

* Select between your choice of (1) salad, (2) sides and (2) entrees



SIDES
 

Wild  R ice
Seasoned Mixed Vegetables

Sweet  Potato  Souf f lé
Sautéed Green Beans

Rosemary  & Gar l ic  Roasted Potatoes
Roasted Gar l ic  Whipped Potatoes

Sautéed Spinach w/ Gar l ic  &  Sautéed Onions
4  Cheese  Mac & Cheese

Ca jun Dirty  R ice  (Beef  &  Pork)
Honey Ba lsamic  Glazed Brusse l  Sprouts

 

Silver Package

S A L A D
( i n c l u d e s  b r e a d  w /  b u t t e r )

 

K a l e  S a l a d
M a r i n a t e d  k a l e ,  f e t a  c h e e s e ,  p e c a n s ,  a n d  r a i s i n s  

w /  h o n e y  m u s t a r d  v i n a i g r e t t e
 

C a e s a r  S a l a d  ( S a l a d  B a r )
R o m a i n e  l e t t u c e ,  s h a v e d  p a r m e s a n  c h e e s e ,  c r o u t o n s

w /  h o u s e - m a d e  C a e s a r  d r e s s i n g  

 

 
ENTREES

 

Lemon and Herb Baked Chicken
Chicken pieces  seasoned  with  gar l ic ,  l emon,  and herbs  and topped  with

Lemon Gar l ic  Butter  Sauce
 

Spinach Stuf fed  Chicken Breast
s tuf fed  w/sauteed  spinach ,  cream cheese  &  mozzare l la  cheese

 

Baked Catf ish  or  T i lap ia
served  with  a  Cajun Cream Sauce

 

Beef  Tender lo in  Medal l ions
cooked in  a  cherry  wine  reduct ion

 

Crispy  Southern Fr ied  Chicken
served  with  a  Honey  Lemon-Pepper  Drizz le

 
 

* Select between your choice of (1) hors d'oeuvre, (1) salad, (2) sides and (2) entrees

H O R S  D ' O E U V R E S
 

D e v i l e d  E g g s
T o m a t o  &  F e t a  B r u s c h e t t a

w /  b a l s a m i c  g l a z e

A s s o r t e d  F r u i t ,  C h e e s e ,  C r a c k e r  T a b l e
H o t  S p i n a c h  &  A r t i c h o k e  D i p

w /  f r e s h  b r e a d
 

 



SIDES
 

Wild  R ice
Seasoned Mixed Vegetables

Sweet  Potato  Souf f lé
Sautéed Green Beans

Rosemary  & Gar l ic  Roasted Potatoes
Roasted Gar l ic  Whipped Potatoes

Sautéed Spinach w/ Gar l ic  &  Sautéed Onions
4  Cheese  Mac & Cheese

Ca jun Dirty  R ice  (Beef  &  Pork)
Honey Ba lsamic  Glazed Brusse l  Sprouts

 

Gold Package

S A L A D
( i n c l u d e s  b r e a d  w /  b u t t e r )

 

A p p l e  W a l n u t  S a l a d
M i x e d  g r e e n s  a n d  b l u e  c h e e s e  

w /  b a l s a m i c  v i n a i g r e t t e
 

C a e s a r  S a l a d  ( S a l a d  B a r )
R o m a i n e  l e t t u c e ,  s h a v e d  p a r m e s a n  c h e e s e ,  c r o u t o n s

w /  h o u s e - m a d e  C a e s a r  d r e s s i n g  

 

 
ENTREES

 
Lemon and Herb Baked Chicken

Chicken pieces  seasoned  with  gar l ic ,  l emon,  and herbs  and topped  with
Lemon Gar l ic  Butter  Sauce

 

Spinach Stuf fed  Chicken Breast
s tuf fed  w/sauteed  spinach ,  cream cheese  &  mozzare l la  cheese

 

Baked Catf ish  or  T i lap ia
served  with  a  Cajun Cream Sauce

 
Ginger  Ter iyaki  Sa lmon

served  w/ Miso  Sauce  over  Gar l ic  Mashed  Potatoes
 

Beef  Tender lo in  Medal l ions
cooked in  a  cherry  wine  reduct ion

 

Crispy  Southern Fr ied  Chicken
served  with  a  Honey  Lemon-Pepper  Drizz le

 
 

* Select between your choice of (2) hors d'oeuvre, (1) salad, (2) sides and (2) entrees

H O R S  D ' O E U V R E S
 

D e v i l e d  E g g s
T o m a t o  &  F e t a  B r u s c h e t t a

w /  b a l s a m i c  g l a z e

A s s o r t e d  F r u i t ,  C h e e s e ,  C r a c k e r  T a b l e
S t u f f e d  M u s h r o o m s

H o t  S p i n a c h  &  A r t i c h o k e  D i p
w /  f r e s h  b r e a d

 

 



Pricing

 
 

Bronze Package -  $1 ,999
plus  tax  and gratui ty
Serves  50-80 guests

 
 
 

Si lver  Package -  $2 ,999
plus  taxes  and gratui ty

Serves  80-100 guests
 
 
 

Gold  Package -  $3 ,999
plus  taxes  and gratui ty

Serves  80-100 guests
 
 
 
 

* As of February 1, 2023


