
THE Salad bar: (10 person minimum) with veggies, cheeses, fruit, toppings & assorted dressings 
  
Choose below 1 for $16 pp; 2 for $19, 3 for $21 
• chicken to add to salad 
• chicken salad croissants 
• soup (shrimp/corn chowder, roasted red pepper) 
• baked potatoes 
• ½ & ½ soups 
• teriyaki salmon  
 
Taco Bar: cheese dip, chips, guacamole, rice & beans, salsa, lettuce, cheese, tomatoes, sour cream 
and jalapenos. 
  
Choose below 1 for $15, 2 for $18, all 3 for $21 pp 
• chicken (flour tortillas on the side) 
• beef taco meat (hard shells on the side) 
• roasted veggies (seasonal variety to include peppers/onions) 
 
Burger Bar: served w/ buns, lettuce, tomato, onion, cheese, potato salad, baked beans, chips 
 
Choose: 1 for $15, 2 for $18 pp; all 3 meats for $21 pp 
• beef burgers (bacon on the side) 
• beef hot dogs (with chili/fritos) 
• chopped bbq chicken (with coleslaw) 
 
All meals Include: chilled sweet/unsweet tea, cups, plates, eating/serving utensils, napkins 
and a dessert of the day. Disposable chafing stands keep food safe/hot. We strive for a timely 
delivery. 12 hours notice required. Menu & pricing subject to change. 
  
Delivery Rates: 
$25 Savannah, Pooler, HHI, Hardeeville, Bluffton 
$50 afternoon, dinner and weekend deliveries to SC and GA  
 
We no longer do stairs. If you have stairs, we are still happy to drop off the food, but 
you’ll need to navigate it up the stairs. Thank you for your business. 
 
 
 



2 meats, 4 sides, 1 roll, 1 dessert, garden salad, tea $30 pp 
2 meats, 3 sides, 1 roll, 1 dessert, garden salad, tea $27 pp 
2 meats, 2 sides, 1 roll, 1 dessert, garden salad, tea $24 pp 
1 meat    3 sides, 1 roll, 1 dessert, garden salad, tea $21 pp 
1 meat    2 sides, 1 roll, 1 dessert, garden salad, tea $18 pp 
Includes plates, bowls, cups, eating/serving ware, napkins, teas, disposable chafing stands 
15 person minimum. Delivery and setup $50 

Entrees: 

Beef: roasted with brown gravy 
Pork: roasted loin with gravy, roasted tenderloin, BBQ 
Sausages: sweet/hot Italian or smoked with peppers and onions, Bratwurst with cabbage/onion 
Meatloaf: ketchup or brown gravy 
Chicken (bone-in): bbq leg quarters, garlic butter split breast 
Chicken (boneless): bbq, smothered, marsala, honey mustard, lemon thyme, sweet chili, rosemary garlic 
Shrimp: alfredo, creole, gravy, scampi  
Pasta: Alfredo (chicken or shrimp), with meatballs or meat sauce, pepperoni pasta bake w/ meat sauce 
Fish: Teriyaki Salmon, Parmesan Tilapia, Blackened Tilapia 
Turkey: breast/sliced with turkey gravy 
Ham: brown sugar baked 
Lasagna: beef, veggie, spinach or chicken (white) 

Sides: 

Grits | Honey glazed carrots | Cornbread dressing 
Squash or Zucchini: casserole, roasted, grilled 
Green beans: casserole, French, country (w/bacon) 
Pea: salad, Black-eyed, Field pea, Green 
Potato: baked, scalloped, mashed, au gratin, salad (southern style, loaded, german) 
Sweet potato: baked, roasted or casserole 
Baked beans | Macaroni & Cheese 
Strawberry Spinach salad pecans & VO dressing 
Broccoli: steamed, roasted, sweet or greek broc salad 
Corn: cut, on the cob, or spicy fried 
Rice: white, brown, yellow, red, coconut, pilaf 
Asparagus: roasted, grilled or steamed 

Bread: 

Dinner rolls | Hawaiian Rolls | Yeast Rolls | Cornbread | Garlic-cheddar biscuits | Baguette | Garlic Bread 

Dessert 

[Pie]: Apple, pecan, pumpkin [Cobbler]: Apple, peach, berry [Cakes]: chocolate, german chocolate, red 
velvet, carrot, coconut, lemon, funfetti, strawberry [Fresh fruit] [Banana Pudding] [Brownies] [Cookies] 
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Special Lunch & Dinner Menu




