Private Chef W

Limited to 20 guest w/ plated dinner service. If over 20 guest, self 72) Q

service will be required.
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Ribeye Shrimp Linguini Asparagus Pita
Filet Cajun Seafood pasta Yellow Rice Flat Bread
Pork Loin Shrimp & Grits Jasmine Rice Garlic Toast
Pork Chops \Q Cﬂ Green Beans Dinner Rolls
Lamb Chops . té Carrot Soufflé
Pasta Salad

Crab Legs . Mac n Cheese

. . Field Greens
Fried Shrimp Roasted Red Potatoes

. Garden Salad .
Grilled Salmon Garlic Mashed Potatoes

Cucumber & Tomato Salad

Grilled Shrimp Savory Roasted Sweet
Fried Chicken Potatoes
Chicken Breast
Roasted ] _ B
Chicken K&{h/ ﬁ&
PERFECTED CATERING

Brunch

Proteins Sides Breads
Steak Grits Pancakes
Bacon Fried Potatoes French Toast
Turkey Bacon Shrimp w/ Grits Waffles
Fried Chicken Hash Browns Danish
Salmon Scrambled Eggs Donuts
Fried Fish Oatmeal Mulffins
Grilled Chicken Seasoned Yellow Rice English Muffins
Sausage Links Breakfast Casserole Croissants

Sausage Patties

Smoked Sausage pw& ngé‘

Coffee Apple Juice Fresh Fruit
Iced Tea Cranberry Fresh Vegetables
Mimosa Juice Cheese & Crackers

Bottled Water Lemonade

Orange Juice




