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CATERING MENU 

Side Dishes 

 
Six Cheese Macaroni & Cheese- Rigatoni Pasta mixed with a Six Cheese Blend and 
Baked with Heavy Whipping Cream. 

Serves 6-8    $28.00     Serves 12-16   $56.00 

Jambalaya- Cajun Rice and Spicy Spices cooked with Louisiana shrimp, Smoked 
Sausage, Ground Meat, and Special Seasonings. 

$48.00   Half Pan            $95.00    Full Pan   

Crawfish Stuffed French Bread- Crawfish sautéed with Seasonings and Cajun  
Spices and then stuffed and rolled into a French Bread Loaf. 
$28.00 per loaf  
Grilled Asparagus- Lightly Brushed in Extra Virgin Olive Oil, Seasoned and Grilled to 
Perfection. 

Serves 6-8   $28.00           Serves 12-15 $52.00  

Creamed Spinach- Sauté with Garlic, and mixed with Imported & Domestic Cheese and 
simmered with a Heavy Whipping Cream. 

Serves 6-8  $19.00            Serves 12-15  $35.00 

Garlic Ginger Mashed Potatoes- White Potatoes, Heavy Whipping Cream, and Fresh 
Ginger is just a few of the ingredients that make this Great Dish. 

Serves 6-8  $18.00            Serves 12-15    $35.00 

Potato Casserole-Red Potatoes thinly sliced and baked with Crispy Bacon, and a Five 
Cheese Blend that includes Feta and Ricotta. 

Serves 6-8  $20.00           Serves 12-15 $37.00     

Asian Green Beans- Fresh Green Beans Sauté with Soy Sauce, Honey, Teriyaki, and 
Sesame Seeds.  

Serves 6-8  $18.00          Serves 12-15 $35.00 

Sweet Potato Soufflé – Sweet Potatoes, Brown Sugar, Cinnamon, and Pecans topped 
with Marshmallows. 

Serves 6-8  $19.00          Serves 12-15 $35.00 

Smothered Corn – Sweet White Corn smothered in Stewed Tomatoes, Butter and 
Caramelized Onions that brings an extra sweetness to this Dish. 

Serves 6-8  $16.00         Serves 12-15 $32.00 

 

We take away the hassle by delivering to.   (Exceptions may apply) 


