In 1998, while being a stay-at-home mom I spent
my,days baking and learning new ways to play

F—— flavors. All dishes are made with traditional
— SSif g from 100% scratch.
inspired by my Mother Sadie

Made with love and Oh My Goodness.

Payments accepted
Cash, Zelle & PayPal
No personal checks, please.
Prices are subject to change.
Deposit required & nonrefundable.




Pounds/Cakes

A rich, buttery pound or layered cake filled with high
quality ingredients to create a dense and flavorful taste.

Traditional Butter Pound cake
(Old School Mississippi)

Key Lime - Lemony

Traditional buttery pound with a little
lemon/lime zest and a little or a lot of
homemade lemon/lime glaze.

Chocolate Fudge

A smooth and creamy chocolate velvet pound
with chocolate drizzles.

My Favorite Carrot Cake

A super soft moist crumb cake with a smooth
velvety cream cheese frosting.

Rum Pound

Buttery, moist Boozy pound cake with
crushed Roasted Pecan with Butter rum
sauce.

Caramel Cake
Traditional buttery from scratch layered or
pound cake with a buttery caramel icing.

Red Velvet layer cake/Pound

cheese frosting

$30.00

$40.00

$40.00

$40.00

$50.00

$50.00

$45.00
Moist and flavorful Red Velvet pound with the most incredible cream

German Chocolate Cake $45.00
Moist layered chocolate cake slathered in a pecan and coconut frosting.

Cupcakes Starting at $25.00
Moist Vanilla or chocolate cake with vanilla or chocolate icing. Other
flavors start $25.00 per dozen.

Mini Pounds

Mini’s pricing $10-$15. Must be ordered in
sets of 4

Traditional Butter pound
Chocolate

German Chocolate

Carrot

Caramel

Red Velvet with Cream cheese Icing

e Key lime
° Rum
e Lemony

Sweet Treats

Taffy/Strawberry Shortcake Grapes

Small container $10
Platters start at $60



Butter/Peanut Butter cookies

Dozen Starting $15

Graze cups/Charcuterie
Cured meats, a variety of cheeses, crackers, nuts, fruits and vegetables,
and dipping sauces

Starting at $15 a box

$100 a Board Woodend (Board not included)

Salads/Platters

All Salads and platters are made fresh with delicious
seasonal produce.

Summer Favorite

Spring Mix: Walnuts, Strawberries, Feta $35/$70
with poppy seed dressing

Salads

Spring Mix, House deluxe, Cesar Cobb or $30/$60
Toss — add Chicken extra cost

Vegetable/Fruit Platter

Tray features fresh, crisp vegetables or $50.00
seasonal fruits and a zesty or sweet dip for
your guilt-free snacking pleasure

Mexican Salad
$35.00

Pasta, Corn, Cajun seasoned Chicken,
fresh shredded cabbage, green onion and
top-quality Mayo Served with Tostada

Crab Pasta salad

Crab meat, celery, red onion, fresh dill, $50/$100.
lemon juice, Old Bay seasoning and
mayonnaise.

Simply a Side Dish

Lasagna

Your choice of Meat (Pork, Turkey, Chicken or vegetable),
homemade marinara, Italian cheeses.

Spaghetti

Your choice of Meat (Pork, Turkey, Chicken), homemade
marinara, Italian seasonings.

Southern Green Beans or Mixed Vegetables

Fresh southern greens bean with new potatoes and
smoked turkey or pork meat.

Baked Macaroni and Cheese

Baked with a crispy top that covers a soft, extra creamy
bottom.

Dirty Rice

A classic savory Louisiana rice dish with spicy ground
meats.

Jambalaya

$90/$180

$80/$160

$60/$110

$65/$130

$55/%105

$60/$120



A Creole and Cajun rice dish with chicken, sausage,
shrimp and rice.

Southern-Style Collard Greens or Cabbages

Southern slow simmered greens with bell pepper, smoked
turkey or pork.

Gumbo

Made with a dark roux, holy trinity vegetables, chicken,

sausage, seafood, and served over rice.
Serving size — half or full order 16 oz, 32 oz

Seafood Gumbo Bowls

Include shrimp, crab, chicken and Andouille  $20/30
Sausage.

Chicken & Sausage Gumbo Bowls

Include chicken breast, chicken Andouille $15/%$30
sausage.

Vegetable Gumbo Bowls

Include tons of hearty vegetables with rich $20/$25
vegan roux.

Gumbo Event Orders

Seafood - serves 10 $250
Chicken - serves 10 $200
Vegetable - serves 10 $150

72 hours needed to prepare the dish.

Taco Bowl or Bar

Throw a fun party with a make Taco or a Bowl the way
you like! Per person charge. Included choice of
proteins, tortillas, Mexican rice, cheese, lettuce, cilantro,
onion, corn or refried beans, tomato, jalapenos, sour
cream, limes, and hot and mild salsa.

Options: Beans, chicken, ground beef, steak, pork, seafood, and
Vegetable.

Vegetable, Chicken and Beef

Marinate and grilled. $40 per person
Steak

Marinated and grilled. $55 per person
Seafood (shrimp or fish)

Marinate and grilled... $80 per person

Shower/Luncheon Package

Celebrate life, celebrate with us by making your event
delicious.

Fresh Fruit or Steamed mixed Vegetables
Baked or Crispy Fried Chicken

Tuna, Chicken or Crab pasta salad



Garden Salad or Platter

Gourmet Deli Sandwiches
Spaghetti or Mostaccioli

Shower meatballs (Sweet & Spicy)

Baked Macaroni & Cheese

Catering orders are based on a
Minimum of 20 Guests.

Soul Food Package

Greens, String Beans or Cabbage

All served with or without Meat (Turkey or Pork).

Oven Baked Macaroni and Cheese

Crispy top that covers a soft, creamy, and gooey
blend of cheeses.

Sweet & Spicy Meat balls
Tender, full flavor and nicely browned.
Grandma Cornbread Dressing

Crumbled Cornbread, smoked meat, sautéed
Vegetables, herbs, garlic, and fresh sage cooked
down in butter. Small $45 or Large $90

Garlic Butter Roasted Chicken

Garlic herb butter roast chicken crispy skin, and so
Jjuicy. full pan $60
Crispy Fried Chicken
Crispy crunchy fried chicken whole chicken
Small pan $55 or large pan $110

Candied sweets

Southern-style candied yam recipe made with
chopped sweet potatoes cooked in a sweet, buttery
syrup. $30 or $60

Oven Roasted Mixed Vegetables
Crispy Oven Roasted Vegetables

Desert Package
Three cakes ordered with either package for a deal.

Optional Add-Ons
Dinner Rolls, Cornbread muffins, etc....

Gourmet Deli Sandwiches

Soft Sub roll or croissant, deli sliced meats, cheese, veggie fixings and
dressings.
Small Pan $45 (6) Large Pan $80 (12)



Brunch Menu Options

Brunch menus feature a wide range of sweet and savory
breakfast and lunch foods. Orders are sold only in
sold in Half or Full-Size pans

Shrimp/Lobster & Grits

Iconic Southern homemade Creamy grits served together with
Cajun seasoned saucy shrimp with onions and peppers.

Fried or Baked Fish & Grits

Iconic Southern homemade Creamy grits served together with
Cajun seasoned fried or baked fish with onions and peppers.

Pork — Bacon or Ham or Sausage
Orders are sold only in sold in Half or Full-Size pans.
Turkey - Pan or Link

Orders are sold only in sold in Half or Full-Size pans

Brunch Options

Eggs (Scrambled)

Homemade Cinnamon Rolls (Sold in Dozens)

Gooey, soft and luscious cinnamon rolls topped with a perfect
cream cheese glaze.

Waffles or French Toast (Sold in Dozens)
Golden Brown crispy and soft interior Waffle.

$$$

$$

Buttery, crispy with golden edges French Toast.

Homemade Muffins (Sold in Dozens)

Blue Berry, Lemon Chocolate or Banana nut muffins.

Brunch Options

Oven Breakfast Roasted Potatoes

Oven roasted crispy potatoes tossed with olive oil, herbs and
garlic.

Assorted Pastry/Fruit/Vegetable Platter

The Satisfying Breakfast Sandwich

Assorted selection bread Options, Meat, Cheese and egg; starting
at $4

Biscuit/Buttery Croissants/English Muffins

Orders are sold only in Dozens.

Brunch Options

Breakfast Vegetable or Meat Frittata

Thick and hearty casserole with shredded potatoes, $60/$110

Vegetables or your choice of Meat and flavorful cheese
blend.



French Toast Casserole

French toast baked casserole has a crispy, sugary crunch $50/$100
that gives way to the soft, cinnamon custard-soaked bread
underneath and melted butter.

Bourbon Inspired Bread pudding

Buttery Brioche Bread baked with southern pudding with
whisk together brown butter, brown sugar, Southern
Bourbon Whiskey Sauce.

$50/$100



