BY SHADY ELMS KITCHEN

We are honored to care for your family during this difficult time.
From planning to service, our team is committed to
providing warm hospitality, comforting food,
and a seamless experience so you can
focus on celebrating the life of your loved one.
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GARDEN FRESH BISCUITS CHOICE OF CHOICE OF BUFFET TWO HOURS OF
SALAD W/ HONEY BUTTER  ENTREE(S) TWO SIDES SERVICE EVENT TIME
OR DELIVERY

SELECTION OF ONE ENTREE & TWO SIDES - $21.95/person
SELECTION OF TWO ENTREES & TWO SIDES - $26.95/person

SELECTION OF THREE ENTREES & TWO SIDES - $32.95/person

40 guest minimum - 2 hour maximum service
plus taxes, service charge or delivery fee
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BEVERAGES APPETIZERS
FRESH BREWED COFFEE FRESH FRUIT DISPLAY
SWEET TEA VEGETABLE CRUDITE
UNSWEET TEA CHEESE & CRACKER DISPLAY

LEMONADE SPINACH & ARTICHOKE DIP
DESSERITS ADDITIONAL SERVICES

ASSORTED COOKIES FLORAL CENTERPIECES

MINI CHEESECAKES BARISTA SERVICE

SEASONAL DESSERT DISPLAY SIT DOWN SERVICE
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CLASSIC COMFORT
House-Made Meat & Cheese Lasagna
Layers of pasta, seasoned meat, rich tomato sauce, and melted cheeses.
Chicken Parmesan
Breaded chicken breast topped with marinara, mozzarella, and Parmesan
cheeses.
Wagyu Meatloaf
Traditional Wagyu meatloaf glazed with Heinz ketchup.
Slow-Cooked Pulled Pork
Our signature sweet and spicy BBQ pulled pork served with slider buns.

CHICKEN SPECIALTIES
Chicken Piccata
Chicken breast with blistered grape tomatoes, artichoke hearts, capers, and a
lemon butter sauce.
Chicken Marsala
Chicken breast with Marsala wine and sautéed mushrooms.
Maple Apple Bourbon Chicken
Chicken breast with tart apples in a bourbon maple cream reduction.
Chicken Alfredo Lasagna
House-made lasagna layered with chicken breast, spinach, broccoli, mush-
rooms, mozzarella, Parmesan, and creamy Alfredo sauce.

PASTA FAVORITES
Penne Primavera
Seasonal vegetables tossed in a creamy Alfredo garlic sauce.
Blackened Chicken Pasta
Penne with Cajun cream sauce, blackened chicken, broccoli, and tomatoes.

CHEF'S SELECTIONS
Sliced Pork Tenderloin
Roasted with garlic, rosemary, and sea salt.
Teriyaki Glazed Salmon
Fresh salmon finished with our teriyaki glaze.
Cod, English Style
Baked with buttered breadcrumbs and served with tartar sauce.

Choice of o cidles

Garlic Chive Mashed Potatoes =~ Penne Alfredo .
Roasted Redskin Potatoes Penne Marinara Y. ‘
Buttered Green Beans =~ Macaroni & Cheese A V- =

Rice Pilaf ~ Coleslaw P\




