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Tasty, homemade dishes with simple reheating instructions.
Your guests will think you spent all day in the kitchen!

Deep FRIED TURKEY (12 lbs.) $95 EACH
ROASTED CHICKEN (3 lbs.) $35 EACH
SHORT RIBS **minimum 5 $15 EACH
ROAST BEEF TENDERLOIN $130 EACH

(5-6 lbs. pre-cooked weight) ‘
Half pans serve approximately 16 people,

BONE-IN ROAST RACK OF PORK $100 EACH Full pans serve approximately 32 people.

S lbs. -cooked weight
(6 lbs. pre-cooked weight) BUTTERNUT SQUASH Soup $35/QUART

VEGETABLE PLATTER $45 EACH $120/GALLON

CRANBERRY SAUCE $25/QUART Au GRATIN POTATOES $48/HALF PAN
$96/FULL PAN
CHICKEN GRAVY $10/QUART
AGED WHITE CHEDDAR MAC & CHEESE
RED WINE DEMI GLACE $30/QUART $55/HALF PAN

$110/FULL PAN

STEWED GREEN BEANS $40/HALF PAN
$80/FULL PAN
Desserts
CoLLARD GREENS $40/HALF PAN
PUMPKIN CHEESECAKE $40 $80/FULL PAN
PECAN PIE $32 CANDIED YAMS $35/HALF PAN
$70/FULL PAN
SWEET PoTaTO PIE $32
BLack EYED PEA SUCCOTASH $45/HALF PAN
HoLipay COOKIES 25 - $25 $90/FULL PAN
50 - $45
100 - $85
BrROWNIES 20 - $40
40 - $75

80 - $140




