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MENU & SERVICES

* Bronze Service Package - Delivery Only (No Equipment) $75.00
o Silver Service Package - Delivery, Equipment, Disposable or Starts at $150

Ceramic Eatery.
* Gold Service Package - Delivery, Equipment, Disposable or Starts at $300
Ceramic Eatery, Servers, Plate Clean Up, Cake Cutting.

Please Note: All prices are subjected to change with economical
progression and individual client needs. Once an invoice has been
finalized, no changes are to take place. The pricing per invoice will

be locked.
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APPETIZERS & PRICES PER

HORS'DOEUVRES INDIVIDUAL

* The Sampler- Wings, Meatballs, & Dip. $12-$16
(Options May Vary)

» Eggrolls (Cheesesteak, Soul Roll, Chicken, $3-85
Veggie, Shrimp, Peach cobbler, or BBQ Pork)

» Charcuterie Board (Build Your Own) $3-$6

* Bruschetta (Caprese, Caramel Apple, $2-$4
Prosciutto, Chicken Salad, or Smoked
Salmon)

 Salad Bar (Build your Own) $2-$4

 Dip (Buffalo Chicken, Smoked Salmon, $3-$6

Spinach, Rotel, or Queso)
» Wings (Seasoned, Breaded, Buffalo, Ranch, $5-$8
Lemon Pepper, Spicy Lemon Pepper, Garlic
Parm, Spicy Garlic, Honey Gold, or Honey
Hot)
e Sliders (Nashville Hot, Crispy Chicken, $4-$8
Salmon, Bacon Cheeseburger, Pulled Pork,
Pulled Chicken, or Brisket)
* Fruit Tray (Options May Vary) $2-$4
* Veggie Tray (Build Your Own) $2-$4

BAR OPTIONS

* Taco Bar (Build your Own) $10-$20
* Pasta Bar (Build Your Own) $8-$20
» Potato Bar (Build Your Own) $9-S15
» Vegan/Vegetarian Potato Bar (Build Your $8-815
Own)
» Burger Bar (Build Your Own) $9-S15
* Egg Roll Bar (Build Your Own) $9-$14
 Salad Bar (Build Your Own) $2-$4
PASTAS
* Lasagna (Beef, Turkey, Pork, Seafood, or $8-$12
Chicken & Spinach)
* Vegan/Vegetarian Pasta $6-$10
¢ Taco Pasta S8
* Baked Ziti $10-S12
¢ Chicken Alfredo $12
* Spaghetti $10-$12
e Cajun Seafood Pasta S18
* Roasted Pepper & Lemon Caper Pasta $14-$16

* Roasted Chicken & Basil Pesto Pasta S16




PRICES PER

BREAKFAST/BRUNCH INDIVIDUAL
» Chicken & Waffle $5
* Shrimp & Grits $8
* Fish and Grits $8
* Breakfast Burritos $3
* Pork Chop $4
o Steak $8
e French Toast $3
e Frittata S2
* Roasted Potatoes $2
* Hashbrown Casserole $2
* Eggs $2
e Cinnamon Rolls $3
* Muffins $3
* Fruit Medley $2
* Parfaits (]
ENTREES SIDES-$3.00
* Roasted Chicken & Gravy 816 °* Carlic & Herb Mashed Potatoes
* Fried Chicken 815 * Sweet Potatoes
* Pot Roast 818 ° Baked Potato
* Brisket 820 ° Baked Sweet Potato
* Nashville Hot Chicken 815 °* Roasted Green Beans
* Chicken Parm 817 °* Vegetable Medley
* Smothered Pork Chops $16 °* Corn
¢ Meatloat 814 °* Garlic Parmesan Broccoli
e Salmon 818 ° Broccolini (Seasonal)
o Catfish (Baked, Breaded, Fried) 818 °* Asparagus
e Steak 818 °* Mac &Cheese
e Jambalaya
DESSERTS ® Greens
* Pound Cake (Lemon, Caramel, Regular) $3-64 ° BléCk Eyed Peas
* Fried Apples
* Lemon Bars $3 '
* Strawberry Cake $4 Homesiie Fice
* Chocolate Cake $3
e Yellow Cake $3 BEVERAGES- $1.00

* Chess Squares $3 * Sweet tea

* Lemonade (Strawberry,

» Cookies (Chocolate Chip, Sugar, Peanut $2
Watermelon, Tropical)
Butter) T
* Brownies $3 V\;w’r e
* Cheesecake (Strawberry, Regular, Turtle, $5-87 arer

Oreo)




