
The Global Catering Menu  

(Pick  2  Entrée’s,  2  Sides  with  Salad  &  Bread)  $14.88pp  
  
Cajun  Cuisine  
Entrée’s:    
Chicken  &  Sausage  Jambalaya  (rice)  or  (pasta) 
Cajun  Shrimp  Pasta  
*Baked  Salmon  with  Our  Signature  Creole  
Cream  Sauce  
Blackened  Grilled  Chicken  
Etouffee  with  Andoulli  Sausage  &  Shrimp  
  
Cajun  Sides:  
Cajun  Corn  with  Bell  Peppers  
Wild  Dirty  Rice  with  Beef  
Red  Beans  &  Rice  
Sautéed  Green  Beans  
Vegetable  Medley  
  
  
BBQ  Cuisine  
Entrée’s:  
Smoked  Beef  Brisket  (Sliced  or  Chopped)  
BBQ  Chicken  (Grilled  or  Smoked)  
Sliced  Smoke  Sausage  
*Smoked  Ribs  
Smoked  Turkey  
  
BBQ  Sides:  
Southern  Potato  Salad  
BBQ  Baked  Beans  with  Beef  
Corn  on  the  Cobb  
Cole  Slaw  
  
Brunch  Cuisine  
Entrée’s:  
Fried  Chicken  &  Waffles  
Shrimp  &  Southern  Cheese  Grits  
French  Toast  with  Fresh  Fruit  
Breakfast  Sausage,  Bacon  
Garlic  Roasted  Potatoes  
Omelet  Eggs  with    
Spinach,  Tomato,  Green  Onions  
Buttermilk  Biscuits  with    
Country  Gravy    
  
Italian  Cuisine  
Entrée’s:  
Garlic  Butter  Shrimp  Scampi  
Rosemary  &  Herb  Roasted  Chicken  
Grilled  Chicken  Alfredo  Pasta  
Grilled  Shrimp  Alfredo  Pasta  
  
Italian  Sides:  
Vegetable  Medley  
Sautéed  Green  Beans  
Sautéed  Asparagus  

  
  
  
  
Mexican  Cuisine  
Entrée’s:  
Chicken  or  *Beef  Fajita’s  
Shrimp,  Fish,  Chicken,  Beef,  Pork  Tacos  
Mexican  Grilled  or  Roasted  Chicken  
Quesadilla’s  Shrimp,  Beef,  Chicken  
  
Mexican  Sides:  
Charro  Beans  
Black  Beans  
Refried  Beans  
Pinto  Beans  
Mexican  Rice  
Corn  Elotes  
  
Jamaican/    
Caribbean  Entrée’s:  
Grilled  Jerk  Chicken  
Peppered  Shrimp  
Curry  Goat  or  Chicken  
Roasted  Chicken  
  
Jamaican  Sides:  
Rice  &  Peas    
Steamed  Green  Beans  &  Carrots  
Steamed  Cabbage  &  Carrots  
Macaroni  &  Cheese      
  
  
Indian  Cuisine:  
*Goat,  Chicken  or  Beef  Biryani  
*Goat,  Chicken  Curry  
Tandoori  Shrimp,  Chicken  
  
Indian  Sides:  
Potato  Curry  
Basmati  Rice  
White  Rice  
Fresh  Salad  
Garlic  Naan  
  
Soul  Food/    
Southern  Cuisine:  
Southern  Fried  Chicken,  Catfish  or  Shrimp  
Fried,  Grilled  or  Smothered  Pork  Chops  
Our  Signature  Meatloaf  Balls    
with  Mushroom  Cream  Sauce  
  
Soul  Food  Sides:  
Macaroni  &  Cheese  
Collard  Greens  with  Smoked  Turkey  
Steamed  Broccoli  &  Cheese  
Red  Beans  &  Rice  
Garlic  Herb  Mashed  Red  Potatoes  



     

  
Salad  &  Bread:  

Signature  Seasonal  Salad    
Or  

Fresh  Spring  Mix  Garden  Salad  /  
  Carrots  Tomatoes  Cucumber  

*Includes  Dinner  Bread    
  

ADD  Some  Dessert!!!  
Desserts:  $2.95~$7.95pp  

Served  in  Mini’s  or  Whole    
Wedding  Cakes  
Cup  Cakes    

Bite  Size  Treats  
Apple  Pie  

Peach  Cobbler  
Chocolate  Cake  
Pound  Cake  
Cheesecake  
Cherry  Pie  
Chess  Pie  

Sweet  Potato  Pie  
  

  Amazing  Fried  Pies  (6  Flavors)  
  

$1.95~$3.95pp  
  

1.Texas  BBQ  Brisket  Pie  
(beef,  potatoes,  onions,  chilies)  

  
2.New  York  Cheesesteak  Pie  
(beef,  onions,  peppers)  

  
3.Italian  Chicken  Gordon  Bleu  Pie  
(ham,  onions,  blue  cheese,  peppers)  

  
4.Greek  Spinach  &  Cheese  Pie  

(with  ricotta  &  parmesan)  
  

5.Latin  Guava  &  Cheese  Pie  
(with  Cream  Cheese,  Sweet)  

  
6.Soul  Food  Sweet  Potato    

&  Marshmallow  Pie



Elegant  Event  Arrangements  
6ft  Fruit  &  Veggie  Arrangement  with  Dips  (Feeds  75)  $350  

6tf  Fruit,  Veggie,  Cheese  &  Cracker  with  Dips  (Feeds  100-­125)  $450  
8ft  Fruit,  Veggie,  Cheese  &  Cracker  with  Dips  (Feeds  150-­200)  $550  
8ft  Chocolate  Fountain,  Fruit,  Veggie,  Marshmallows,  Pretzels,  
  Cookies  Cheese  &  Cracker  with  Dips  (Feeds  200)  $650  

12ft  Chocolate  Fountain,  Fruit,  Veggie,  Marshmallows,  Pretzels,  
  Cookies,  Cured  Meats,  Cheese  &  Cracker  with  Dips  (Feeds  250)  $850  

16ft  (Chef  Consultation)  
  

Catering  Serving  Fee’s  
Serving  Staff  /  1  Member  for  Every  25  Guest  

100  Guest  $450.00  
150  Guest  $650.00  
200  Guest  750.00  

  
Stainless  Steel  Chafers  (Warmers)  

Food  Displays  if  Applicable    
Wooden  Bamboo  Bowls  

Serving  Utensils  
Drink  Dispensers  

  

Bartenders  Fee’s  
$35  per  Hr.  2  Hr.  Minimum    
2  TABC  Certified  Bartenders  

Garnishes/Cups  
Drink  Consultation  

  
  

Pastry  Chef/Event  Cakes  
Wedding  Cake  $4  per  serving  

Event  Dessert  Table  Starting  at  $500.00  
(Chef  Consultation  for  anything  not  on  the  Catering  Menu)  

  
  

Videographer/Photography  Services  
Basic  Package  $850  

Includes:  Videographer,  Photographer    
Movie  Reel  of  your  Event,  7  Day  Turnaround  

  
  

DJ  Service/Audio  
Master  of  Ceremony  $650  5hr  
(Consultation  with  DJ  for  Music)    

  
  

Venue  Partners  
See  Event  Planner  for  Details  

  
  


