
KITCHEN SCRATCH
C A T E R I N G

DESSERTS  [PANS SERVE ~ 12 PPL]
BANANA PUDDING   Rich pudding topped 
with crushed Nilla Wafer cookies $18

CHOCOLATE PUDDING   Rich pudding 
topped with crushed Oreos $18

PEACH COBBLER   Southern style cobbler 
with juicy peach slices baked to perfection 
$33

ASSORTED COOKIES   One dozen assorted 
jumbo cookies $20

BEVERAGES
ICED TEA $10 GAL

SWEET ICED TEA $10 GAL

LEMONADE $10 GAL

CANNED SODA $1.50 EA

BOTTLED WATER $1.50 EA

CLASSIC 
1 MAIN • 2 SIDES • 1 SALAD

ROLLS & BUTTER
100 GUESTS OR MORE $14

LESS THAN 100 GUESTS $15
[ PRICING IS PER PERSON ]

EXPANDED
2 MAINS • 3 SIDES • 1 SALAD

ROLLS & BUTTER
100 GUESTS OR MORE $16

LESS THAN 100 GUESTS $17
[ PRICING IS PER PERSON ]

DELUXE 
2 MAINS • 4 SIDES • 1 SALAD

ROLLS & BUTTER
100 GUESTS OR MORE $18

LESS THAN 100 GUESTS $19
[ PRICING IS PER PERSON ]

DETAILS:  All packages include disposable 
wares (plates, napkins, and utensil packets) for 
your guests, disposable serving utensils, and 
disposable chafers.  Beverage purchases include 
disposable cups.  Sta� will set up and maintain 
the bu�et line not to exceed one hour.  A 10% 
delivery fee will be applied to all orders.

MAINS
POT ROAST   Shredded beef pot roast with 
traditional brown gravy

BAKED CHICKEN   8-way cut chicken braised in 
a house-made buttery seasoning

FRIED CHICKEN   8-way cut chicken coated in 
seasoned breading

BEER-BATTERED FISH   Beer-battered, 
delicately fried �sh �let served with tartar sauce

COUNTRY FRIED STEAK   Lightly breaded 
ground beef served with white gravy

APPLE PORK LOIN   Pork Loin cut into chops 
and seasoned with S&P with sliced apples

SALADS
GARDEN SALAD   Lettuce mix with red 
cabbage and shredded carrots served with 
choice of ranch or Italian dressing

CAESAR SALAD   Romaine lettuce with Caesar 
dressing and seasoned croutons

Vegetarian version available

SIDES
GREEN BEANS   Steamed and tossed with 
butter and S&P

VEGGIE FRIED RICE   Fried rice with carrots, 
peas, corn, bell pepper, and onions

COLLARD GREENS   Greens cooked with 
smoked turkey and a hint of Cajun seasoning

FRIED CABBAGE   Shredded green and red 
cabbage with bacon

VEGETABLE MEDLEY   Assorted seasonal 
vegetables in butter with S&P

PORK & BEANS   Traditional zesty pork and 
beans

MASHED POTATOES   Potatoes mashed with 
butter and cream, topped with brown gravy

AU GRATIN POTATOES   Thinly sliced potatoes 
in a rich cheese sauce

MOSTACCIOLI   Penne tossed in house-made 
meat sauce 

MAC N’ CHEESE   Elbow macaroni tossed in rich 
cheese sauce

MUSTARD POTATO SALAD   Potatoes with a 
medley of crisp onion and sweet relish, mustard, 
and a hint of mayo

SLICED CINNAMON APPLES   Warm sliced 
apples with cinnamon

Vegetarian


