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CATERING MENUCATERING MENU
L E T  T H E  C A N D I E D  Y A M  C A T E R  T O  Y O U R  S P E C I A L

E V E N T  W I T H  S C R A T C H  M A D E  F O O D  T H A T  I S  B O L D  I N
F L A V O R  A N D  M A D E  I N  O U R  K I T C H E N  W I T H  L O V E .  

 
D E L I C I O U S  D E L I G H T F U L  S O U T H E R N  C U I S I N E  

F R O M  O U R  F A M I L Y  T O  Y O U R S !

Last updated 07/13/2023. Prices and menu options are subject to change.   



S O U T H E R N  B R E A K F A S T

C O N T I N E N T A L  B R E A K F A S T

Y O G U R T  B A R

MOVE OVER CHICKEN N '  WAFFLES!
 

southern  b reakfas t  i nc ludes  ou r  s ignatu re  sweet  potato  f rench
toas t  bake  w i th  map le  sy rup ,  sausage ,  and  f ru i t  sa lad

 
 

1 1 .50  per  person
min imum of  20  

add f r ied  ch icken +3 .25

add eggs +3 .00

Last updated 07/13/2023. Prices and menu options are subject to change. 

premium greek  van i l la  yogur t  w i th  loca l l y  sou rced grano la ,  honey  
and  f resh   ber r ies  g f ,  vg

 

5.50  per  person
min imum of  20

assor tment  o f  baked goods  w i th  p reserves  &  but te r  p lus  a
f resh  seasona l  f ru i t  sa lad

 

6.50 per  person
min imum of  20

gf = gluten-free • v = vegan • vg = vegetarian • df = dairy-free

vegan  /  vegetar ian  opt ions  + 1 .50



P R E M I U M  S A L A D  B A R

C O C K T A I L  H O U R

charcute r ie  board  inc ludes  domest ic  and  impor ted  meats  &
cheeses ,  c rackers ,  d r ied  f ru i t s ,  and  nuts  w i th  sma l l  p la tes ,  napk ins

& u tens i l s
16 .25  per  person

 
graz ing  board  i s  eve ry th ing  on  a  charcute r ie  board  p lus  a  va r ie ty

of  f ru i t s ,  vegetab les ,  d ips ,  b reads . . .a  rea l  c rowd p leaser  w i th
sma l l  p la tes ,  napk ins  &  u tens i l s

20.00 per  person
 

seasona l  vegg ie  t ray  
3.75  per  person

 
seasona l  f ru i t  t ray  

5 .75  per  person

Last updated 07/13/2023. Prices and menu options are subject to change.   

f r ied  o r  g r i l l ed  ch icken ,  p remium topp ings  and  d ress ings  fo r  gues t s
to  bu i ld  an  u l t imate  sa lad  se rved  w i th  compl imentary  cand ied

cornbread
 

1 1 .50  per  person
min imum of  20

gf = gluten-free • v = vegan • vg = vegetarian • df = dairy-free
graz ing  board



S C R A T C H  M A D E  C A T E R E D  M E A L

baked beans  gf ,  v ,  vg ,  d f
b lack  eyed-peas  gf ,  v ,  vg ,  d f  ( +2 .00)
cabbage gf ,  v ,  vg ,  d f  ( +2 .00)
cand ied  yams  gf ,  v ,  vg  ( +2 .00)
co les law w/app les  g f ,  vg
co l la rd  g reens  gf ,  v ,  vg ,  d f  ( +2 .00)  
count r y  g reen  beans  gf ,  v ,  vg ,  d f  ( + 1 .00)
cornbread dress ing  vg  (+2 .00)
c reamy mac & cheese  vg  ( +2 .00)
house  sa lad  w/dress ing  gf ,  v ,  vg ,  d f  
p remium potato  ch ips  v ,  vg
sweet  corn  w/peppers  vg
yukon  go ld  mashed potatoes  gf ,  vg  ( +2 .00)  *gravy  upon  reques t*

choice  of  two s ides:  

bbq (+ .20)  baked ch icken  dark  gf ,  d f
p la in  baked ch icken  dark  gf ,  d f  ( +2 .50  fo r  wh i te  meat  bone less )
f r ied  ch icken  dark  ( +2 .00  fo r  wh i te  meat )  d f
f r ied  ch icken  sa lad  sandwich
swed ish  o r  bbq a l l -beef  meatba l l s  ( + 1 .00)
p remium s l i ced  ham gf ,  d f
p remium s l i ced  tu r key  gf ,  d f  ( +2 .00)

choice  of  one  meat :

i nc ludes  your  cho ice  of  one  meat ,  two s ides  se rved  w i th
compl imentary  cand ied  cornbread

add i t iona l  meat  se lect ion
add i t iona l  s ide  se lect ion

+3 .25/pp
+2.00/pp

Last updated 07/13/2023. Prices and menu options are subject to change. 

Starting at 12.00 
per person 

minimum of 20 of the same meal
+2.00 per meal variation

*We only sell meat with our scratch
made meal not by pans. For pans of

sides see next page.*

gf = gluten-free • v = vegan • vg = vegetarian • df = dairy-free



S C R A T C H  M A D E  S I D E S

D E S S E R T S

B E V E R A G E S

creamy mac & cheese  vg
b lack  eyed-peas  gf ,  v ,  vg ,  d f
cabbage gf ,  v ,  vg ,  d f
cand ied  yams  gf ,  v ,  vg
co l la rd  g reens  gf ,  v ,  vg ,  d f
cornbread dress ing  gf ,  vg
yukon  go ld  mashed potatoes
w/gravy  gf ,  vg

premium s ides

baked beans  gf ,  v ,  vg ,  d f
co les law w/app les  gf ,  vg
sweet  corn  w/peppers  vg
count r y  g reen  beans  gf ,  v ,  vg ,  d f
w i ld  r ice  gf ,  v ,  vg ,  d f

deluxe  s ides

f resh  b rewed sweet  tea  
f resh  lemonade

grandma ' s  cho ice  of  koo l -a id
$20.00 per  gal lon  (serves  10 )

 

bot t led  water  1 .50  per  person
assor ted  can  soda 1 .75  per  person

Last updated 07/13/2023. Prices and menu options are subject to change. 

hal f  pan  (up  to  15  guests )
deluxe  35 .00

premium 55.00
 
 

fu l l  pan  (up  to  30  guests )
deluxe  60.00

premium 80.00 

warm peach  o r  app le  cobb le r  vg
banana pudd ing  vg

grandma ' s  f resh l y  baked pecan
or  sweet  potato  p ie  (who le )  vg

15 .00  each

homemade sweet  potato ,  pecan ,
o r  choco late  pecan  ta r t le t s  vg

3.00 each

ha l f  pan  60.00    fu l l  pan  80.00

gf = gluten-free • v = vegan • vg = vegetarian • df = dairy-free



 

I nc ludes  p rofess iona l  s ta f f  fo r  up  to  4  hours .  Add i t iona l  hours  w i l l  be
b i l led  at  $30  per  hour  per  person .  S taf f  w i l l  manage the  buf fe t ,  c lear

p la tes ,  and  re lease  tab les .  Th i s  se rv ice  may  be  requ i red  based on
your  cho ice  of  venue .  We adv i se  you  to  check  w i th  your  venue ' s  event
coord inato r .  Contact  us  fo r  a  l i s t  o f  p refe r red  renta l  compan ies  that

we work  w i th  fo r  tab le  l i nen  and tab leware .
 

+5 .50  per  person  (buffet  serv ice)
+6 .50  per  person  (p lated or  passed serv ice)

min imum of  20

Last updated 07/13/2023. Prices and menu options are subject to change. 

de l i ve ry  (up  to  5  m i les ,  +2 .00/mi le  af te r )   32.00
d isposab le  paper  u tens i l s ,  napk ins ,  p la tes ,  cups   0.75/pp
d isposab le  p remium utens i l s ,  napk ins ,  p la tes ,  cups  1 .50/pp
se rv ing  u tens i l s   6.00 per  set
food tab le  se tup   25.00
wi re  racks ,  s te rnos ,  &  water  pans   12 .00/set
i nd i v idua l l y  boxed mea l  fee  (max  of  50)   0.75/pp
rush  fee  (24 hours  o r  less  not ice )   25.00
event  tas t ing  ( sample  s i ze  p la t te r  o f  chef ' s  cho ice  -  2  meats ,  4
s ides  fo r  up  to  4  gues t s )   30.00
tab le  l i nen  renta l  ( fu l l - se rv ice  cate r ing  on l y  and  may  requ i re
add i t iona l  s ta f f  to  s tay  fo r  du rat ion  of  you r  event )  18 .00/ea

A D D I T I O N A L  F E E S

F U L L  S E R V I C E  C A T E R I N G

Look ing  fo r  a  cus tom c reated  menu?  Jus t  ask  by  emai l i ng  us  a t
in fo@thecand iedyamgr .com.



Last updated 07/13/2023. Prices and menu options are subject to change. 

CATERING FEES

A 6% tax  and  18% gratu i t y  w i l l  be  assessed  on  ALL  i nvo ices .
 

Fu l l - se rv ice  cate r ings  a re  sub ject  to  a  20% se rv ice  fee .
 

Al l  c red i t  card  t ransact ions  a re  sub ject  to  a  3% se rv ice  fee .
 

An add i t iona l  $ 1 .25  per  person  w i l l  be  charged fo r  the  cake  cut t ing .
Must  be  booked w i th  the  cate r ing  depar tment  3  days  in  advance .

 

Addi t iona l  m i leage fees  may  app ly  based on  de l i ve ry  locat ion .

DEPOSITS &  PAYMENT TERMS
 

F ina l  gues t  count  and  any  menu  rev i s ions  a re  due  5  days  
p r io r  to  the  event  date .

 

An in i t ia l  depos i t  o f  $ 100  (o rders  $ 1000 and under )  and  10% of  you r
to ta l  b i l l  (o rders  over  $ 1000)  i s  NON-REFUNDABLE  and i s  due  to  save

your  date/t ime on  ou r  cate r ing  schedu le .
 

F ina l  payment  i s  due  5  days  p r io r  to  your  event .
 

Once the  f ina l  gues t  count  has  been  submi t ted ,  i t  i s  not  sub ject  
to  reduct ion ,  however ,  i nc reases  a re  a l lowed up  to  (3 )  days  

p r io r  to  your  event .

 

CANCELLATION POLICY
 

Cance l la t ions  made less  than  (5 )  days  p r io r  to  your  event ,  w i l l  be
charged 50% of  the  o r ig ina l  to ta l  cate r ing  cos t .

 
Cance l la t ions  made w i th in  (5 )  days  o r  more  w i l l  be  re funded the

amount  pa id  m inus  the  in i t ia l  depos i t .

C A T E R I N G  T E R M S  &  P O L I C I E S


