
Meat Entrées

Roasted Herb Chicken – Slowly baked and lightly crusted chicken portions, seasoned with our 
very own special blend of herb and spices, topped off with green onions and red bell peppers. 

Sliced Calypso Chicken – Boneless chicken breast marinated in a bold and spicy and very 
flavorful Caribbean sauce and thinly sliced for serving. This dish is garnished with fresh 
pineapple chunks. 

5918’s Famous Wings – (3 ways) Tasty jerked whole chicken wings marinated and seasoned 
in our famous Jerk Sauce. BBQ Wings or Herbed Baked. 

Blackened Catfish – Fresh catfish fillet seasoned in our special blackening blend cooked on a 
sizzling hot skillet with butter and fresh lemon. 

Atlantic Salmon- (3 ways) Your choice of Panko Crusted Salmon, Lemon Herbed or BBQ 
Glazed 

Classic Meatloaf – traditionally prepared slow roasted meatloaf.

5918’s Mardi Gras Meals
Shrimp & Grits

Shredded Cajun Salmon over Wild Rice w/ chopped asparagus (optional)

Pasta Entrée’s 
Shrimp Linguine Alfredo – Linguine pasta smothered with jumbo shrimp and garlic alfredo 
sauce. 

Chicken Sausage & Shrimp Fettuccini – Fettuccini pasta topped shrimp, sliced chicken 
sausage, diced tomatoes and a bold creamy garlic sauce. 

Lasagna – Your choice of traditional beef, ground turkey, four cheese and spinach or truly 
veggie lovers served with warm garlic bread. 

Shrimp or Chicken Pasta – Jumbo shrimp or sliced grilled chicken breast over a bed of Angel 
hair noodles, fresh sautéed vegetables and your choice of  spicy marinara sauce or savory 
garlic sauce.



Sides & Such 

Baked Macaroni & Cheese – Creamy homemade mac and cheese blended and topped with 
Rhonda’s secret selection of cheeses and seasonings. 

Savory Sweet Potatoes – Handpicked fresh sweet potatoes simmered in a sweet glaze. 

Fresh Mashed Potatoes with Gravy – Homemade mashed russet potatoes with butter. Gravy 
is optional. 

Cilantro Lime Rice/Wild Rice or Spanish rice 

Chitterlings- Handpicked pork chitterlings seasoned and cooked to melt in your mouth. 

Black Eye Peas, Lima Beans or Red Beans & Rice – Slowly simmered peas or beans 
seasoned with a special selection of spices and fresh garlic over a bed of white rice. 

Corn Bread Dressing – Old fashioned home cornbread stuffing. 

Green Beans – Season fresh whole green beans tossed in garlic sauce with slithered almonds 

Grandma’s Green Beans – Cut green beans simmered in smoked turkey meat w/ white 
potatoes and special seasonings. 

Collard Greens – Handpicked fresh collard greens simmered to perfection. 

Roasted Vegetables — Fresh Asparagus, squash, zucchini, mushrooms  and red peppers 
roasted and seasoned to perfection.

Steamed Broccoli – Fresh steamed broccoli spears. 

Seafood Pasta Salad – Fresh shrimp, imitation crab meat, tossed with pasta vegetables and a 
special vinaigrette sauce. 

Down Home Mustard Potato Salad 

Pasta Salad- Rotini pasta tossed with vegetables, cheese (optional), and a special vinaigrette 
sauce 

Broccoli Salad – Fresh broccoli, red onions, bacon and cheese tossed in a sweet and savory 
sauce 



Appetizers and Party Platters 

Bacon Wrapped Shrimp – Jumbo shrimp stuffed with a sliver of mozzarella cheese and 
wrapped with smoked hardwood bacon. 

Spicy Shrimp Skewers- Delicious jumbo shrimp coated with spicy seasonings and pan seared 
to perfection. 

Stuffed Jalapeño Peppers – A delicious cream cheese blend with green onion stuffed inside 
of a cleaned jalapeño and wrapped with smoked hardwood bacon. 

Classic Shrimp Cocktail – Large shrimp cocktail served with traditional cocktail sauce and 
fresh lemons. 

Roasted Garlic Shrimp & Tomato Cocktail —Large roasted shrimp and tomatoes served 
with traditional cocktail sauce and fresh lemons. 

Classic Shrimp Pasta Salad - (Cold pasta) Tri-color pasta with broccoli, tomatoes, 
cucumbers, red onions and shrimp mixed with Rhonda’s special spices and dressings. 

Swedish or BBQ  Meatballs – Handmade medium sized baked meatballs covered in a sweet 
and savory Swedish gravy or barbecue sauce. 

Chicken Wings – Choose from three flavors: buffalo, jerk, lemon pepper or barbecue. 

Handmade Hoagies —  Turkey, Ham, or Roast Beef Sandwich Tray – Miniature triangle 
sandwiches layered with the meat of your choice, sharp cheddar cheese, lettuce, tomatoes, 
banana peppers, pickles red onions and our homemade oil and seasonings.

Turkey Pinwheels – Your choice of flour, spinach or tomato tortilla filled with Cajun turkey, 
shredded cheese, tomatoes, onions and our cream cheese spread sliced into circular pin 
wheels. 

Sliders — Handmade ground beef or turkey sliders

Deli Assortment – An assortment of premium sliced turkey, honey ham, roast beef, cheddar, 
baby Swiss, and provolone cheese and pickles. Served with Dijon and honey mustard. 

Seasonal Fruit Tray – Assorted fresh fruits and berries with vanilla dip. 



Salads/Wraps/Sandwiches 
Jamaican Me Crazy Chicken Salad – A bed of crisp romaine lettuce, tomatoes, cucumbers, 
red onions, mixed bell peppers, sliced egg, cheddar cheese topped with a chicken breast 
marinated in Rhonda’s special jerk spices. 

Southwest Chicken Salad – A bed of crisp romaine lettuce, tomatoes, black beans, corn, red 
onions, green peppers, tortilla strips, mixed cheeses, topped with a chicken pan seared in a 
special southwest season blend. 

Shrimp Scampi Salad – A bed of crisp romaine lettuce, tomatoes, cucumbers, red onions, 
avocado, sliced egg, mixed cheeses, topped with sautéed garlic butter shrimp. 

Summer Chicken Salad – A bed of crisp spinach and romaine lettuce mix, tomatoes, red 
onions, red raspberries, green apples and toasted cinnamon walnuts. Served with a choice of 
raspberry vinaigrette or Balsamic Vinaigrette r dressing. 

5918 Salad – A bed of mixed green lettuce, tomatoes, carrots, green onions, pasta, garbanzo 
beans, slithered almonds, raisins, broccoli, black olives and seasoned grilled chicken breast. 
All salads include your choice of dressing: buttermilk ranch, bleu cheese, honey 
mustard, French, Italian, balsamic and vinaigrette. 

Handmade Hoagies — Turkey, Ham, or Roast Beef Sandwich Tray – Miniature triangle 
sandwiches layered with the meat of your choice, sharp cheddar cheese, lettuce, tomatoes, 
banana peppers, pickles red onions and our homemade oil and seasonings.

Chicken Salad Croissant Sandwich – Our cranberry chicken salad on a fresh baked 
croissant. 

Chicken Tortilla Wrap – Your choice of flour or spinach tortilla filled with delicious seasoned 
chicken breast, romaine lettuce, tomatoes, onions and mixed cheeses. Served with sour cream 
or ranch dressing. (Warm Sandwich) 

Buffalo Chicken Wrap - Your choice of flour or spinach tortilla filled with delicious seasoned 
chicken breast in our home-made buffalo sauce (mild or spicy), romaine lettuce, tomatoes, 
celery and bleu cheese crumbles. Served with bleu cheese or ranch dressing. (Warm 
Sandwich) 

Jerked Chicken Wrap - Your choice of flour or spinach tortilla filled with delicious jerked 
seasoned chicken breast, romaine lettuce, tomatoes, onions and mixed cheeses. Served with 
sour cream or ranch dressing. (Warm Sandwich) 

(All items above can be served as Brown Lunch Bags) All brown bag lunches are served 
with bottled water, chips and a cookie for $2 extra charge. Salads come with fresh 



Breakfast 
Shrimp & Grits

Grits Bar — Savory grits with pork bacon bits, turkey bacon bits, cheese and green 
onions.

Chicken & Waffles — Fried chicken tenders and Belgium waffles

Turkey Bacon 

PorkBacon

Breakfast Potatoes — Smothered potatoes n’ onions with optional green peppers

Buttermilk Pancakes

Biscuits

Smoked Pork, Turkey or chicken sausage served with option and green peppers over 
white rice  

Scrambled Eggs 

Pastry Assortment – Mini Danishes, mini croissants, and cinnamon rolls. 

Bagel Assortment – A variety of small sized bagels with cream cheese. 

Muffin Assortment – blueberry, banana nut, and apple cinnamon. 

Seasonal Fruit Tray – Fresh assortment of fruit and berries served with vanilla dip. 

Drinks include hot coffee, tea, bottled water, milk, orange juice, apple juice and grape 
juice. 



Dinner/Lunch 
Southwest Fiesta 
Taco Bar with steak, Chicken w/tri color peppers, flour tortillas, tortilla chips, diced tomatoes, lettuce, 
shredded cheese, sour cream, salsa, guacamole, refried beans, Spanish rice 

Caribbean Style 
Jerked whole chicken wings, cabbage, peas n’ rice, Jamaican dough bread 

Soul Food Sit Down 
Herbed baked chicken, southern style green beans w/ white potatoes and smoked turkey, baked 
macaroni & cheese, sweet potatoes and corn bread 

*Mama Taught Me!*
5918’s FAMOUS MEATLOAF served with mashed potatoes and grandma’s green beans

Warming the Soul 
Braised beef short ribs in a red wine sauce, mashed potatoes and whole string beans 

What a Catch! 
Panko crusted salmon, wild rice & asparagus

Comfort & Cozy 
Roasted stuffed tri-colored cheesy meatloaf peppers served over rice with a zesty tomato sauce 

Ireland It Is! 
Corned beef, cabbage, macaroni & cheese and corned bread 

Magnificent Meatballs 
HANDMADE spaghetti & beef meatballs, hearty deluxe garden salad and garlic bread 

Grandma is Cookin’ 
Tender Pork Ham hocks served with your choice of collard or mustard & turnip greens and corn bread 

Sunday Cookin’
Beef pot roast w/ Baby potatoes and vegetables 

It’s Friday Night!
Fried Catfish,  beef or turkey spaghetti and garlic bread

Daddy’s recipe
Meaty tender Oxtails over rice



Vegan Menu
(No animal products)

• Roasted Portobello Mushrooms
• Cauliflower Tacos
• Asian Style Vegetables served with teriyaki noodles
• Beyond Beef Spaghetti
• Eggplant Parmesan
• Roasted Sweet Potatoes
• Vegetable Fajitas
• Perfectly Seasoned Zucchini Boats
• Jerked Eggplant halves
• Loaded “everything BUT meat” Salad
• Southwest Fiesta Peppers stuffed with corn, 

tomatoes, black beans and onions.
• Vegan meatless balls with zucchini noodles served 

with your choice of garlic or red sauce. 

All menu items can be served with wild rice, cilantro 
lime rice, brown rice, cauliflower rice, pasta or roasted 
potatoes


