Vegan Stuffed Peppers (V) (NEW)

Simply Homemade Catering
(412)607-2394
infor@shcateringclt.com
Accepts Cash App, Venmo, and Cash, Zelle

Red or yellow bell peppers stuffed with a combination of lentils
carrots, mushrooms, and yellow rice and baked

Elevated
$60
Cheesy Chicken

One Dish Meals
(serves 6-8 people)

Boneless Chicken breast covered in SHC’s homemade cheddar
cheese sauce topped with our famous Pico de Gallo. Served with
cilantro lime rice and black beans
Mango Chicken

Standard
$40

9(s

Chicken breast and carrots cooked in a homemade mango chili
puree made with fresh mangos and red chili peppers. Served with
cilantro lime rice and fresh green beans tossed in garlic and olive oil

Spaghetti & Meatballs

Chicken Monterey

Homemade Turkey Meatballs Served with SHC’s homemade
tomato sauce made from scratch served with spaghetti noodles

Boneless Chicken breast smothered with SHC’s homemade
barbeque sauce, bacon, cheddar and Monterey jack cheeses.
Served with cilantro lime rice and black beans

Apricot Chicken and Thai Noodles

Chicken Ravioli w/ Lemon Cream Sauce

A bed of linguine noodles with squash, zucchini, mushrooms and
egg tossed in a Sriracha Brown sugar sauce; topped with your
choice of a baked chicken leg or thigh with an apricot glaze

Cheese Ravioli and Chicken Breast and spinach smothered in a
homemade lemon cream sauce

Smothered Okra W/ Yellow Rice (V) (NEW)

______________________________________________________

Okra smothered with diced tomatoes seasoned with thyme and
garlic and onions with vegetable broth served on top of
Homemade Yellow rice or a Side of Home Fries

Premium

Spaghetti Squash with Spinach (V) (NEW)

Spaghetti Squash Bake (NEW)

Spaghetti squash baked then tossed in homemade marina sauce
with spinach and mushrooms

Spaghetti Squash baked with ground turkey and mushrooms in a
homemade tomato sauce, layered with mozzarella cheese and
topped with parmesan cheese

Coconut Lentil Curry with Chickpeas (V) (NEW)
Diced tomatoes and spinach with lentils accompanied with
chickpeas in a Jamaican coconut curry sauce served with your
choice or cilantro lime rice, cilantro brown rice, or yellow rice
______________________________________________________

Specialty
$50
Cheesy Chicken Casserole

$65

Mango Shrimp
Jumbo shrimp and carrots cooked in a mango chili puree made with
fresh mangos and red chili peppers. Served with cilantro lime rice
and fresh green beans tossed in garlic and olive oil
Shrimp Pasta
Shrimp with chopped spinach, mushrooms, and sundried
tomatoes tossed with penne noodles in a creamy tomato sauce
Stuffed Shells

Homemade broccoli and chicken flavored rice with a medley of
peas, carrots, green beans, and corn covered in SHC’s homemade
Cheddar Cheese sauce topped with breadcrumbs and baked

Jumbo pasta shell stuffed with ground turkey, hot Italian sausage,
fresh chopped mushrooms and fresh spinach smothered in
mozzarella, parmesan cheese and SHC’s own homemade tomato
sauce

Chicken Alfredo

______________________________________

Fettucine noodles made with fresh mushrooms and broccoli with an
Alfredo sauce made from scratch topped with grilled chicken breast
seasoned to perfection (Like spicy? Ask about our Cajun Alfredo)
Jerk Chicken Pasta (NEW)
Marinated chicken legs in a Jerk chicken rub with red bell peppers,
mushrooms and onions with noodles tossed in a Jamaican Cream
Sauce

Shrimp Alfredo
Fettucine noodles made with fresh mushrooms and broccoli with
an Alfredo Sauce made from scratch topped with grilled shrimp
and seasoned to perfection. (Like spicy? Ask about our Cajun
Alfredo)

Customizeable Meals
(serves 6-8 people)

A bed a linguine noodles with squash, zucchini, mushrooms and egg
tossed in a Sriracha Brown sugar sauce
Cabbage
Fresh cut and boiled with bacon drippings

$55
9(s
Proteins! (Choose one)
Baked Chicken

Candied Yams
Sweet yams sweetened with brown sugar and apples

Green Beans
Green beans seasoned with smoked turkey legs

Your choice of chicken legs, thighs, or both seasoned with SHC’s
special seasonings baked in its own chicken gravy.

Baked BBQ Chicken
Your choice of chicken legs, thighs, or both seasoned and
smothered in SHC’s homemade BBQ sauce until the chicken is
tender

Apricot Chicken
Your choice of chicken legs or thighs baked with garlic and fresh
ginger baked with a homemade apricot glaze

Meatloaf
Your choice of turkey or beef made with SHC’s blend of spices,
baked and served with gravy

Baked Macaroni & Cheese
Macaroni noodles with extra sharp cheddar cheese and Monterey
jack cheeses baked to perfection

Fresh Broccoli
Fresh broccoli florets steamed and then tossed with fresh garlic
and melted butter

Classic Potato Salad
Fresh potatoes with red pepper, egg, onion, sweet relish with
mayonnaise and yellow mustard

Asparagus
Fresh asparagus baked with fresh garlic and red wine vinegar

Jumbo Shrimp

Cilantro Lime Rice

6 jumbo shrimp grilled or fried with SHC’s special seasonings

Long grain rice with fresh lime juice and cilantro

Fish

Pinto Beans

Your choice of whiting or flounder baked or fried with SHC’s
special seasoning. 2 pieces per person

Pinto Beans cooked and seasoned with fresh lime juice and garlic

Salmon Croquettes

Black Beans cooked and seasoned with fresh lime juice and garlic

Salmon patties made with fresh garlic, red peppers and onions
that is lightly fried until golden brown. 2 patties per person

Cornbread Stuffing

Baked Cod
Cod fillets pan fried and baked with lemon, topped with sautéed
cherry tomatoes in a white wine reduction

Lemon Chicken Breast (NEW)
Boneless Chicken breast seasoned, and pan seared with fresh
garlic, lemon zest, and fresh squeezed lemon juice

Jerk Chicken (NEW)
Your choice of chicken legs or thighs, marinated in a homemade
jerk rub and baked or grilled

Shredded Chicken (NEW)
Boneless chicken breast slow cooked with Chipotle peppers, lime,
chili powder and other Mexican Spices

Shredded Barbacoa

(NEW)

Slow cooked roast with chipotle peppers, lime, chili powder,
cumin, and other spices

Carnitas (NEW)
Slow cooked pork butt, lime, orange, chipotle peppers, chili
powder, cumin, and other Mexican Spices

Black Beans

Cornbread made with onions and celery with various seasonings
baked to a buttery perfection

Linguine Salad
Linguine noodles, with cucumber, mushrooms, tomatoes, green
olives, and green onion tossed in Italian dressing served chilled

Macaroni Salad
Macaroni noodles with onion, red peppers, egg, mayonnaise and
yellow mustard served chilled (ask about adding tuna)

Sautéed Zucchini and Squash
Fresh zucchini and squash sautéed in butter and olive oil with fresh
garlic

Baked Potato Wedges
Potatoes cut into wedges and baked with basil, garlic, and
oregano

Mashed Potatoes
Fresh potatoes mashed with butter and garlic

Home Fries (NEW)
Fresh potatoes seasoned and pan fried with butter and olive oil

Dirty Rice (NEW)

Sides! (Choose 2)

White rice combined with onions, red pepper, green onions, and
sausage, seasoned with Cajun spices

Yellow Rice

Smothered Okra (V) (NEW)

Homemade with turmeric and other spices

Okra smothered with diced tomatoes seasoned with thyme and
garlic and onions with vegetable broth

Thai Noodles

Premium Sides with an additional Charge

Collard and Kale Greens (+2)
A combination of collard and kale greens seasoned with pork

Roasted Brussel Sprouts (+3)
Fresh Brussel sprouts roasted with bacon and lemon juice

Sautéed Spinach, Cherry Tomatoes, and Artichokes (NEW)
Cherry Tomatoes, cooked with spinach and artichokes and
seasoned with red wine vinegar, lemon and Garlic

Dinner Extras
Cornbread $6
Homemade Biscuits from Scratch
Dozen: $12 Half Dozen: $6
Homemade Cheddar Garlic Biscuits
Dozen: $14 Half Dozen $7
Additional Sides $12
Serves 6-8 people

