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GRAND GOURMET

Menus & Food Options:

Please note we cater to our client’s needs and work to meet most budget constraints, food
requests, and potential food allergies.

Choice of Poultry $19.95/Person with 3 side items of choice, including dinner roll, choice of dessert and
choice of beverage

Choice of Pork $19.95/Person with 3 side items of choice, including dinner roll, choice of dessert and
choice of beverage

Choice of Beef $21.95 person with 3 side items of choice, including dinner roll, choice of dessert and
choice of beverage

Choice of Seafood Market Price/person with 3 side items of choice,
including dinner roll, choice of dessert and choice of beverage

*** All prices are for buffet style and subject to change. Add $3.00/pp for plated option not
including pricing of rentals. Prices are subject to change. Any favorites you may have can be
considered and can prepared upon request.

Choice of Poultry:

Vidalia Glazed Chicken - Jack Daniel's BBQ Based Chicken - Italian Chicken - Chicken Cordon Bleu -
Chicken Kiev - Chicken Parmesan - Chicken Teriyaki -Ginger Chicken - Roasted Turkey (other options
available upon request)

Choice of Pork:
Pork Tenderloin — Pork Loin Roast - BBQ Spare Ribs - Pork Roast - Pork Chops — BBQ Pork (Sliced,
Pulled, or Chipped) - Honey Roasted Ham

Choice of Beef:
Prime Rib - Beef Tenderloin — Beef Tips - Sliced Roast Beef - Meatloaf

Choice of Seafood:
Baked Snapper - Baked Tilapia — Baked Salmon - Fried Catfish Filets - Fried Grouper Filets - Shrimp
Scampi

Side Choices:

Fried Squash - Sweet Peas - Fried Okra - Roasted New Potatoes - Garlic Mashed Potatoes — Smoked
Gouda Mashed Potatoes - Green Beans -Corn with Roasted Red Pepper — Risotto Rice — Jasmine Rice -
Yellow or white Rice - Corn on Cob - Wild Rice Medley - Steamed Vegetables - Asparagus with Sauce -
Honey-Glazed Carrots - Fried Plantains - Macaroni with Cheese — Roasted Red Potatoes - Steamed
Broccoli -Candied Sweet Potatoes — Corn Bread Dressing - Baked Beans - Salad (other options available
upon request)

Dessert Choices: (Prices Vary call for information)

Chocolate Fountain Includes Chocolate Assorted Dipping Items and Skewers — Cheesecakes w/
Assorted Toppings — Mini Cheesecake Bites — Assorted Cookies — Chocolate Chunk Brownies —
Brownie Bites — Assorted Cakes — Bundt Cakes — Petit Fours — Assorted Fruit Trays — Tiramisu
— Chocolate Dip Strawberries — Key Lime Tarts — Assorted Tartlets — (and countless others)
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Continue Menus & Food Options:

Hors D’oeuvres Choices: (All prices are per person)
Hot Crab Dip with assorted crackers

Smashed Potato Bar

Shrimp with Remoulade Sauce

Surf & Turf Kabobs

Water chestnuts wrapped in Bacon

Spinach Artichoke Dip with assorted crackers

Beef Tenderloin Tips with dipping sauce

Assorted Fruit Trays

Assorted Cheese Tray

Tuscan Pasta Salad w/ black olives & Sun Dried Tomatoes
Strawberries with Chantilly Cream

Bruschettas with Feta, Roasted Bell Peppers and Sun Dried Tomatoes
Assorted Meatballs (Barbecued, Swedish, or Italian)
Hummus with Garlic Pita Chips

Crab Cakes

7 Layer Mexican Dip with Tortilla Chips

Petit Fours

Southwestern Egg Rolls

Smoked Fish Dip on Cucumber

Chilled Asparagus with dipping sauce

Fresh Vegetable Tray with assorted dipping sauces
Salmon with Cilantro Mango Salsa

Scallops wrapped in Bacon

Mini Sandwiches

Chicken Wings with assorted Dipping sauces
Chicken Strips with assorted Dipping Sauces

Crab Stuffed Mushroom Caps

Fried Grouper Fingers

Fried Yellowtail Snapper Fingers

Chicken Cream Bundles

Assorted Cheesecake Bites

Sun dried Tomato Dip with assorted Crackers
Smoked Fish Dip with assorted Crackers

Eggplant Crisps with Fresh Mozzarella & Sun Dried Tomatoes
Crispy Asparagus Straws

Sandwich Spiral Bites

Blue Cheese Popovers

Assorted Canapés

Steak Chilito with Dipping Sauce

Chile Lime Salmon Satay

Brie En Croute with Raspberry

Assorted Mini Quiche

3.50
3.25
4.50
5.50
3.00
3.25
4.50
3.00
4.00
3.00
3.00
3.00
2.50
3.00
4.50
3.00
3.50
3.50
4.00
3.00
2.50
4.00
4.50
2.75
3.50
3.50
3.25
5.75
4.75
3.50
2.75
2.75
4.00
3.00
3.25
2.75
2.00
3.00
4.50
4.75
2.00
2.00

Prices are subject to change. Any favorites you may have can be considered and can be prepared

upon request.
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Services & Fees:

Linens are only Included on the buffet tables. We can obtain linens for your event at an additional
cost. Each Linen size and color has an effect on the price, call for pricing.

** ALL broken items or lost items are to be paid by client **

Butler Fee for Passed Hors d ‘oeuvres $100/each (Required 1/50 Guests)

Buffet Attendants or Servers $125/each (Required 1/50 Guests on Buffet and 1/15 Guests Plated)
Carving Station Attendant & Set-up $150/each (Required 1/50 Guests)

Bartender $175/each (Required 1/75 Guests) (Up to 125 Guests w/ Bar Back @ $100

Bar Set-up with Plastic Cups $2.00/pp (includes cups, ice, fruit, condiments, stirs, and napkins)
Bar Set-up with Glasses $5.00/pp(includes Glassware, ice, fruit, condiments, stirs, and napkins)
Punch Fountain with Punch of Choice $1.00/person

Delivery & Set-up Fee (including table linens or skirting, basic flower arrangement or Decor,
plastic plates and flatware) $350.00 (Required on ALL Buffet Set Ups)

China and Silver Flatware $.50/piece/person (Not Including Specialty ltems)

15% Gratuity Assessed to Food Total Only on All events

Terms & Conditions:

All Events require a 50% deposit based on confirmed quote to secure the date.

The remaining balance and final count is due no later than 7 days prior to the event.
Failure to do so can result in forfeiture of deposits and cancelation of our services. In the
event that the date of the event is moved and deposit has been given, no refund is
provided. The client can use that deposit towards a future event not to exceed 9 months
of original contract date. After that time frame, all deposits are forfeited.




