CHAPMANS

Cafe | Carry Out | Catering
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BREAKFAST & BRUNCH

Breakfast Casserole (eggs, hashbrowns, sausage, cheese, fresh basil)
Small (2-3 servings) - $16 Large (4-6 servings) - $32

Quiches - $27 each
(Lorraine / Ham & Cheddar / Vegetable / Tomato & Goat Cheese)

Buttermilk Biscuits (pack of 4) - $13.50
Scones (pack of 2) - $12
- bacon, cheddar, & chive
- cranberry orange
- apple caramel
Pumpkin bread with spiced caramel streusel (large loaf) - $18

ORDERS DUE BY NOVEMBER 19TH




SIDES

Butternut Squash Soup (GF) - $15.99/quart

~"Georgia Grown Collard Greens in Pot Likker (GF) - $20.99/quart *
Cranberries and Citrus Relish (GF) - $13.99/pint

Squash Casserole
Sauteed Green Beans with toasted almonds & caramelized onions (GF)
Sweet Potatoes w/Pecans, Bacon, and Sweet Onions (GF)
Granny’s Cornbread Dressing (GF)
Creamy Mashed Potatoes (GF)
Family’s Favorite Mac-n-Cheese
Small (3-4 servings) - $20.00 each ~ Large (6-8 servings) - $40.00 each

Gravy: $12.99/pint
Dinner Rolls: $15/dozen

SWEETS
Pistachio Chocolate Bark — $10.99 for 1/41b, $17.99 for 1/21b, $31.99 for 11b
Mini Brownies - $11/dozen
Mini Lemon Squares - $14/dozen
Mini Key Lime Pies (4 pack) - $24

NY Style Cheesecake with your choice of toppings: blueberry, cherry, apple - $50
Old Fashioned Spiced Pumpkin Pie - $42
Bourbon Chocolate Chess Tart - $45
Texas Pecan Pie - $45
Perfect Apple Pie - $45
Coconut Cream Pie - $45
*All Butter Crust, 10 inch Deep Pies*

ORDERS DUE BY NOVEMBER 19TH f

To order, please send an email to eat@chapmanscafe.com ( D
*Pick-up* Wednesday, November 26

-
( C 'Y 12:00 - 5:00pm




