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LET`S BRUNCH
________________________________________________________________________

Brunch Catering Menu

Half Trays (serves approx. 12-18ppl)
Full Trays (serves approx. 20-25ppl)


Scrambled Eggs

Scrambled Eggs with Cheese

Pork or Turkey Bacon

Pork or Turkey Sausage links

Turkey or beef Kielbasa sausage

Salmon Croquettes 

Cheesy Grits
Shrimp and Grits

Fried Whole Wings

Fried wingettes
          Wings can be Jerk, Hot, Mild, Sweet Chili, Honey BBQ, Lemon Pepper, Sweet Orange


French Toast 

French Toast with strawberries

Cereal French toast 
        Fruity pebbles, cinnamon toast crunch and captain crunch

Buttermilk Pancakes

Belgian Waffle 

Home Fries

Fried Catfish / Basa

Salmon 
         Fried, jerked, garlic and herbs or lemon pepper

Assorted Fruit Platter


Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness, especially if you have a medical condition.  Seafood prices may vary based off of the market price.
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Payment Information


All catering orders require at least three weeks notice with a 50% down deposit. 


Due to high volume of customers, in order to hold your requested date, deposits must be made upon finalization of the order.




All personal & catering orders will be subject to an 18% service charge.




All deposits are non- refundable.
NO EXCEPTIONS
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Porkor TurkeySuusge ks
Turkeyarbef Kitbasasasuge
Semon Croquetes

Cheny Gris




