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Opening Acts

Two dozen bite sized beef sausages wrapped in crispy
bacon and finished with a sweet and spicy maple-
cayenne glaze.

Loaded Potato Skins 60

Bacon Wrapped Lit’l Smokies

Pinwheels

45

40+

24 halves. Buttery, made-from-scratch potato
skins filled with melty cheese, crispy bacon, and
green onions — pure comfort in every bite.

Buffalo Chicken, hummus veggie, italian sub, crack
chicken, turkey ranch - and that’s just the start. There’s a
pinwheel for everyone!

Bruschetta
Toasted artisan baguette slices topped with a vibrant
medley of marinated tomatoes, fresh basil, garlic, and a
drizzle of balsamic glaze - the perfect crispy, juice bite to
kick things off. 

50

Jalapeño Poppers 
A fiery favorite - 24 jalapeño halves packed with smooth
cream cheese and fresh shredded cheddar, Finished with
a crispy slice of bacon.  

50

Southern Style Green Beans

Baked Potato Wedges

Greens 

40

40

40

On the side 
Comes in a 9x13 pan

Tender green beans simmered low and
slow with smoked turkey and diced
potatoes - full of flavor and love. 

Crispy on the outside, fluffy on the
inside potato wedges tossed in bold
spices and baked to perfection.

Tender greens simmered with smoked
turkey and all the right spices. 

Sweet Potato Casserole
Whipped sweet potatoes blended with
cinnamon, brown sugar and vanilla,
baked to perfection and topped with
golden, toasted marshmallows - sweet,
fluffy, and full of southern comfort. 

40

Garlic Mashed Potatoes

Roasted Brussle Sprouts w Bacon 

Southern Style Fried Cabbage 

Creamy, hand-mashed potatoes
blended with roasted garlic and real
butter—smooth, savory, and made from
scratch

Tender Brussels sprouts oven-roasted
with smoky bacon, onion, and garlic. 

Southern-style cabbage fried up with
crispy bacon, caramelized onions, and
just a hint of sugar—bringing that
perfect balance of smoky, salty, and
sweet in every bite.

40

50

40



Main Dishes
Price varies on party size

A mouthwatering Southern feast loaded
with 1 lb. of snow crab legs, ½ lb. of
headless shrimp, beef kielbasa, corn on
the cob, tender broccoli, seasoned
potatoes, and hard-boiled eggs—all
tossed in our signature lemon Cajun
butter sauce.

Stuffed Salmon Filets

Cajun Seafood Feast

Flaky, oven-roasted salmon filled with a
rich blend of cream cheese, melted
cheeses, and sautéed spinach — a fan
favorite! Also available with

80+

80+

oodles of noodles
Comes in a 9x13 pan

Mostaccioli 

Stuffed Shells

6 Cheese Macaroni 

Lasagna

Warm, hearty penne pasta smothered
in our slow-simmered homemade
marinara, packed with tender bell
peppers and savory mushrooms, all
topped with a comforting layer of
gooey mozzarella cheese. 
Add ground beef & Italian sausage $20 

Creamy, melty, and packed with six rich
cheeses, baked to golden, bubbly
perfection.

Grilled chicken, spinach, and creamy
ricotta stuffed into jumbo shells, baked
in rich homemade Alfredo sauce

or
Savory sausage, mushrooms, and
spinach tucked into jumbo shells,
baked with marinara and melty
mozzarella.

Loads of pasta, heaps of cheese, and
saucy goodness packed into every
cozy, melty bite — your ultimate
lasagna craving, answered.

50

65

55

60

Each pan comes with 16 jumbo stuffed shells. If
you’d like a flavor that isn’t listed here, please
inquire directly!

Jambalaya
Southern style rice cooked down with
smoked sausage, tender chicken,
shrimp, okra, peppers, and bold spices,
slow-cooked until all the flavors come
together. Price per 9x13 pan. 

60

Desserts 
Price per 9x13 pan

Banana Pudding 

Pineapple Upside Down Cake 30

40

Smothered Chicken or Pork Chops

Pot Roast Family Feast
(feeds 8-10 people)

Italian Beef Party

Juicy chicken slow-braised and
smothered in rich gravy with sweet
peppers and onions, piled high on
steamed white rice. Also available with
pork chops. 

A 9 pound beef chuck roast, simmered
low and slow with onions, bay leaves,
herbs, and spices, until it’s melt in your
mouth perfect. Served with from
scratch gravy. Be sure to add all the
delicious sides needed to make this
meal perfect. 

Create your perfect sandwich: thin
slices of juicy Italian beef served with
soft French bread, fresh shredded
mozzarella, mild or hot giardiniera, and
charred sweet peppers—plus flavorful
au jus on the side. 

10/lb

150

15/adult 


