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Prepared Food Dinners

Casseroles

Sizes Small (feeds 2-4)_Large (feeds 10-12)

Traditional Macaroni & Cheese

Macaroni Pasta, Cheese Sauce, Shredded Cheese, gf
Breadcrumbs

Beef Lasagna :r ayaiable

Grass-Fed Beef, Red Sauce, Mozzarella, Fresh Basil, Noodles,
Red Sauce

Vegetarian Ricotta Lasagna GF Available/Vegetarian

Chicken Verde Enchiladas Guten Free!

Braised Verde Chicken, Corn Tortillas, Cheddar & JackCheese, Verde

Sauce

Black Bean & Veggie Tamale Pie Guten Free/Vegetarian

Baked Ziti with Italian Sausage
Pasta, Red Sauce, Mozzarella, Parmesan, Ricotta, Basil, Sausage

Chicken Pot Pie
Braised Chicken, Veggies, Chicken Velouté, Puff Pastry Crust

Shepherd’s Pie Gluten Free!

Ground Lamb, Onions, Carrots, Parsnips, Peas, Parmesan Mashed
Potato Crust

***Make it a Meal — Add a Garden Salad & Rolls with Whipped Butter***

Dinner Kits
Priced Per Person

Grill Kit

Choose From Marinated Chicken Breasts, *Filet, *NY Strip,
Assorted Sausage, Swordfish Kabobs, Haloumi Kabobs
(Veg)

~Grill Kits Come with Choice of Pasta Salad, Potato Salad,
Chips, or Grilled Veggies.

Burger Kit

Choose from Beef, Turkey or Impossible. ~Burger Kits Come With
Lettuce, Tomato, Cheese Slices, Mustard, Ketchup, Mayo, Choice of
Pasta Salad, Potato Salad, Chips or Grilled Veggies.

Pizza Kit

Grilled Flatbreads, Red Sauce, Pesto, Shredded Mozzarella,
Parmesan, Peperoni, Grilled Chicken**Vegetarian Available**
Taco Kit

Choose from Gound Beef, Ground Turkey, Braised Chicken, or
Impossible Taco Meat. Includes Corn&Flour Tortillas, Pico de Gallo,
Guacamole, Sour Cream, Shredded Cheese, Shredded Lettuce.

Dinners

Priced Per Person

Chicken Parmesan

Parmesan & Panko Crusted Chicken Cutlets, Red Sauce,
Caesar Salad, Garlic Bread

Eggplant Parmesan Vegetarian!

Parmesan & Panko Crusted Eggplant Cutlets, Red Sauce,
Caesar Salad, Garlic Bread

Lemon & Garlic Salmon
Crispy Parmesan Potatoes, Steamed Broccoli

Grilled Pork Tenderloin whole Grain Honey Mustard,
Twice Baked Potatoes, Roasted Brussel Sprouts

Grass-Fed Beef Meatloaf

Sweet Tomato Sauce, Buttermilk Smashed Potatoes,
Butter Peas

Crab Cakes caper Aioli
Lemon & Herb Rice Pilaf, Green Beans Almondine

Low Country Boil

Carolina Shrimp, Smoked Sausage, Potatoes, Corn

Salads

Priced Per Person

Caesar

Romaine, Croutons, Parmesan, Croutons, Caesar Dressing

Greek

Romaine, Feta, Greek Olives, Tomato, Pepperoncini,
Greek Dressing

Garden

Spring Mix, Shredded Carrots, Chopped Tomato,
Cucumber, Dijon Vinaigrette or Ranch

Wedge

Iceberg, Bacon, Blue Cheese Crumbles, Tomato, Pickled
Red Onion, Blue Cheese Dressing

Strawberry Spinach

Baby Spinach, Strawberries, Goat Cheese, Toasted
Almonds, Strawberry Vinaigrette
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Picnics

Priced Per Person — all picnics come with cookies and brownies.
Traditional - Choose two sandwiches and two sides for the group.
Sandwiches

e Blue Ridge Turkey - Turkey, Pesto, Dried Cranberries, Provolone
on Baguette

e Caprese-ish - Fresh Mozzarella, Marinated Artichoke Spread, Basil

Pesto, Tomato Jam on Baguette

e Chicken Salad Wrap — Famous Chicken Salad, Lettuce

e Veggie Wrap - Grilled Cauliflower, Roasted Chickpeas, Romesco
Sauce, Fresh Basil

e A Taste of Europe — Speck Ham, Brie, Fig Jam, Baguette

Sides
e Gourmet Kettle Chips
e Tortellini Pasta Salad
o Greek Salad
e Garden Salad
¢ Dill Potato Salad

Southern

Fried Chicken
Deviled Eggs
Potato Salad,
Slaw

Biscuits

European

Charcuterie (Assorted Salami, Speck Ham)
Cheese (Manchego, Brie, Cheddar)
Assorted Crackers, Baguette

Fresh Fruit

Pickled Cauliflower

Green Beans, Red Onion, Fig Jam

Asian

Poached Shrimp Summer Rolls with Peanut & Ponzu
Dipping Sauce

Ramen Slaw

Sesame Broccoli Salad

Breakfast
Quiche or Frittata

*One Quiche or Frittata Serves 4-6. Frittatas are GF, Quiches
are not.

e Ham, Swiss

e Bacon, Cheddar

e Spinach, Mushroom

o Swiss Seasonal Roasted Veggies & Feta
e Broccoli Cheddar

e Asparagus, Ham, & Swiss

Assorted Bagel Platter
*Priced per Person *

Assorted Bagels. Smoked Salmon, Boiled Egg, Capers,
Cornichons, Whipped Cream Cheese, Hummus

Breakfast Pastries
*Each Pastry Item Comes by the Half Dozen or Dozen.*

Muffins Scones
e Strawberries & Cream

¢ Blueberry
e Blueberry Lemon

¢ LemonPoppy

e Strawberry

¢ Corn Muffins

¢ Moming Glory
¢ Chocolate Chip

e Almond Joy
e Bacon & Cheddar

Croissants
Chai Spiced Cinnamon Rolls

Biscuits, Butter, &Jam

Southern
*Priced per Person *
Bacon & Sausage
Buttermilk Biscuits
Choose from Hashbrown or Grits Casserole

Breakfast Burritos
*Sold by the Half Dozen*

Black Beans, Ranchero Sauce, Scrambled Egg,
Cheddar, Served with Pico de Gallo

Yogurt Parfaits

*Build your own*
Greek Yogurt, Berries, Granola, Honey
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Lunch

*Priced Per Person*

Build Your Own Sandwich Platter

Smoked Turkey, Black Forest Ham, Roast Beef, Sliced
Cheddar, Provolone, Lettuce, Tomato, Shaved Onion,
Mayo, Mustard, Pickles. Choose from Sliced Bread,
Rolls, Pitas, or Assortment.

Soup & Salad

Choose from Tomato, Corn Chowder, Chicken Noodle, or
Turkey Chili. Salad Choices: Garden, Wedge, Strawberry
Spinach, Caesar

Build Your Own Salad

Salad Greens, Grilled Chicken, Chopped Bacon, Chopped
Tomato, Blue Cheese, Veggies, Chopped Egg

Choose from: Blue Cheese, Ranch Dressing, or Balsamic
Vinaigrette.

Ala Carte Salads
*Sold by the Quart*

e Traditional Chicken Salad

e Curried Chicken Salad — Poached Chicken, Curry Yogurt Sauce,
Raisins

e Greek Chickpea Salad — Chickpeas, Cucumber, Bell Pepper, Tomato,
Feta, Olives, Red Wine Vinaigrette

e Ramen Slaw — Cabbage, Bell Peppers, Herbs, Sunflower Seeds,
Crunchy Toasted Ramen, Tamari Sesame Vinaigrette

Desserts
*Sold by dozen/Cake sold by the each*

e Chocolate Chip Cookies

e Oatmeal Raisin Cookies

e Brownies

e Chocolate Bundt Cake

e Blueberry Lemon Bundt Cake

Snacks & Extras

*Priced Per Person*

Tortilla Chips- Pico de Gallo, Guacamole,
Queso, Black Bean & Corn Salsa

Veggies & Dips — Assorted Veggies,
Blue Cheese, Ranch, Hummus

Old School Cheese & Crackers - Sliced
Cheddar, Jack, Swiss, Assorted Crackers

Spinach Artichoke Dip with
Pita Wedges

Antipasto- Charcuterie, Pickled Veggies,
Assorted Cheeses, Crackers.

Mezze — Hummus, Baba Ghanoush,
Olives, Marinated Artichokes, Marinated
Feta, Stuffed Grape Leaves, Grilled Pitas.

Southern Antipasto — Grilled Sausages,
Pimento Cheese, Artichoke Dip, Pickled
Veggies, Deviled Eggs, Assorted
Crackers.




