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SOUTHERN CUISINE 5

CATERING

 Popudr Peoks T

BAKED CHICKEN OR CHICKEN FETTUCCINI
FRIED CHICKEN ALFREDO
Seasoned Green Beans Seasoned Green Beans
Garlic Mashed Potatoes Spring Salad
Dinner Roll Garlic Toast

@0.00/person $18.00/person )
MENU #1

Spaghetti w/Meat Sauce
Seasoned Green Beans

Mixed Green Salad w/Dressing
Garlic Bread

$18.00/Person

MENU #2

Fried Catfish

Choice of Seasoned Green Beans or Baked Beans
Potato Salad

Mixed Green Salad w/Dressing

Hushpuppies

$23.00/Person

MENU #3

Micheaux Five Layer Lasagna
Southern Fried Corn

Mixed Green Salad w/Dressing
Garlic Bread

$30.00/Person

MENU #4

Pasta Micheaux (Chicken, Sausage & Shrimp)
Seasoned Green Beans

Southern Corn

Garlic Bread

$25.00/Person

MENU #5

Blackened Tilapia & Shrimp

Southern Style Grits w/Creole Sauce
Fresh Green Beans

Old Fashioned Biscuit

$25.00/Person

MENU #6

Fried Catfish

Fried Chicken

Cabbage & Greens Mix
Homemade Macaroni & Cheese
Buttermilk Cornbread Muffin

$30.00/Person

MENU #7

Cajun Fried Chicken

Cajun Meatloaf w/Red Sauce
Collard Greens

Candied Yams

Homemade Macaroni & Cheese
Buttermilk Cornbread Muffin

$33.00/Person

MENU #8

Grilled Salmon w/Shrimp Etouffée
Rice Pilaf

Asparagus

Dinner Roll

$35.00/Person

MENU #9

Herb Baked Chicken

Garlic Stuffed Brisket
Cabbage & Greens Mix
Twice Baked Potatoes
Buttermilk Cornbread Muffin

$35.00/Person

*Prices subject to change



MENU #10

Garlic Stuffed Brisket
Seasoned Green Beans
Baked Beans

Twice Baked Potatoes
Dinner Roll

$32.00/Person

MENU #11

Grilled Blackened Breast of Chicken
Grilled Salmon w/Crawfish Etouffée
Rice Pilaf

Fresh Green Beans

Dinner Roll

$35.00/Person

MENU #12

Stuffed Breast of Chicken (Spinach, Sundried Tomatoes,
Garlic & Asiago Cheese)

Grilled or Blackened Salmon w/LL.emon Butter Sauce
Choice of Rice Pilaf or Seasoned Vegetable Medley
Dinner Roll

$40.00/Person

MENU #13

Prime Rib w/Au Jus

Grilled Salmon w/Lemon Butter Sauce

Choice of Rice Pilaf or Garlic Mashed Potatoes
Seasoned Green Beans

Dinner Roll

$45.00/Person

[FOR KIDS,

MENU #1
Chicken Tenders
Green Beans

MENU #2
Spaghetti w/Meat Sauce
Green Beans

Macaroni & Cheese Corn
Dinner Roll Cheese Bread
Cookie Cookie
Lemonade Lemonade
$10.00/person $12.00/person
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Minimum 20 people

APPETIZER #1

Fried Drumettes

Meatballs (Choice of BBQ or Champagne)
Herb Bow Tie Pasta Salad

Fresh Fruit Tray

$20.00/Person

APPETIZER #2

Assorted Sliders (Choice of 2)

(Turkey, Ham, Chicken Salad, Roast Beef or Tuna)
Spinach Artichoke Dip w/Mini Brochettes
Shrimp Canapés

Pesto Pasta

Fresh Fruit Tray

Dessert Tray (Choice of 2)

Pecan Tarts, Lemon Tarts, Mini Brownie Bites,
Mini Chocolate Chip Pecan Cookies or Oatmeal
Cranberry Walnut Cookies

$26.00/Person

APPETIZER #3

Assorted Chicken Drumettes (Choice of 2)
(Honey BBQ, Hot, Lemon Pepper, Sweet & Sour
and Garlic Parmesan)

Meatballs (Choice of BBQ or Champagne)
Vegetable Egg Rolls

Herb Bow Tie Pasta Salad

Chicken Salad Sliders

Spinach Artichoke Dip w/Garlic Brochettes
Fresh Fruit & Cheese Tray

$30.00/Person

APPETIZER #4

Assorted Chicken Drumettes (Choice of 2)
(Honey BBQ, Hot, Lemon Pepper, Sweet & Sour
and Garlic Parmesan)

Meatballs (Choice of BBQ or Champagne)
Cajun Pasta

Sliders (Chicken Salad or Hamburger)

Fresh Fruit Tray

$30.00/Person
\_ J

Drinks - Add $2.00 to menu

Desserts - Add $3.50 to menu

*Prices subject to change



