
The Spirit of Grandma’s kitchen

GRANNY ’S MAIN DISHES

GRANNY’S SIDE DISHES

RICE

PASTA

JOY’S JAMAICAN OXTAIL: $140 • $280
TUSCAN CHICK’N BREAST: $100 • $200
GRANNY’S TURKEY WINGS: $85 • $170
BBQ PORK RIBS: $90 • $180
COUNTRY HONEY GLAZED HAM: $90 • $$180
BAMA GIRL WINGS: $80 (50 PIECE)
(FLAVORS: LEMON PEPPER • CHILLI BBQ • SWEET N’ TANGY)

BERNIE’S BBQ CHICK’N: $60 • $120
BERNIE’S BAKED CHICK’N (DARK MEAT): $55 • $110

OTHER SERVICES
DROP OFF: S45 (25 MILE RADIUS) • DELIVERY & SET UP: S150 (WIRE RACKS)

ATTENDANT: S150/EACH 

FULL PAN AVERAGE SERVING SIZE: UP TO 25 (MEATS)
FULL PAN AVERAGE SERVING SIZE: 45-50 (SIDES)

SISTA LAURA’S SEAFOOD RICE: $90 • $180
JAMBALAYA RICE: $85 • $170
DIRTY RICE: $65 • $130
RICE & PEAS: $50 • $100
VEGETABLE RICE: $50 • $100 
YELLOW RICE: $45 • $90 

OXTAIL PASTA: $100 • $200
SHRIMP & PEPPER ALFREDO: $85 • $170
BEEF LASAGNA: $85 • $170 
BEEF SPAGHETTI WIT’ SAUSAGE: $75 • $150
BEEF SPAGHETTI: $65 • $130
TURKEY SPAGHETTI: $65 • $130
CHICK’N ALFREDO WIT’ BROCCOLI: $65 • $130
VEGETABLE PASTA: $40 • $80

UNDER THE SEA
LOBSTER (12 TAILS) N’ SHRIMP (6 LBS.) PAN: $350
SMOTHERED SALMON
WIT’ PEPPERS & SHRIMP: $175 • $350
SAUTEED SALMON WIT PEPPERS: S110 • $220
SMALL LOW COUNTRY BOIL BAG: $45
(2 CRAB LEGS, 8 SHRIMP. POTATOES, SAUSAGE & EGGS)

MINI LOW COUNTRY BOIL: $25
(SHRIMP, POTATOES, SAUSAGE & EGGS)

CATERING
MENU

GODMA LIZ SEAFOOD DRESSING: S85 • $170
MAMA’S MACARONI & CHEESE: S60 • $120
COLLARD GREENS WIT SMOKED MEAT: S60 • $120
GRANNY’S CANDIED APPLE YAMS: $55 • $110
SWEET CAJUN CORN ON THE COBB: $55 • $110T
COUNTRY FRIED CABBAGE WIT’ SMOKED MEAT: $50 • $100
BAMA STYLE BAKED BEANS WIT GROUND BEEF: $50 • $100
JAVAN’S BLACK EYED PEAS WIT’ SMOKED MEAT: $50 • $100
HOMEMADE MASHED POTATOES: $55 • $110 (LOADED: +$35)
GODMA LIZ DRESSING: S50 • $100
BEEF MEATBALLS: $50 • $100
BROCCOLI WIT’ CHEESE: $45 • $90
GA-CURED STRING BEANS WIT’ SMOKED MEAT: $45 • $90
MS. MARY’S SOUTHERN STYLE POTATO SALAD: $45 • $90
VEGETABLE MEDLEY: $45 • $90
SWEET BUTTERED CORN: $40 • $80
TOSSED SALAD: $35 • $70
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GRANNY’S SPECIALTY SIDES
SYBIL ANN’S SEAFOOD SALAD: $90 • $180
CHICK’N SALAD: $60 • $115
DEVILED EGGS: $40 (1 DOZEN/ 24 HALVES)
BAYOU SHRIMP COCKTAIL: $12 (5)
BAYOU SHRIMP KABOBS: $9 • $180 (20) • $350 (40)
CHICK’N KABOBS: $8 • $130 (20) • $310 (40)
CHICK’N SALAD CROISSANT: S7 • $125 (20) • $270 (40)
FRUIT SKEWERS: $6 • $115 (20) • $$230 (40)
CAJUN CRAB BALLS: $5/EACH

CATERING
MENU

DESSERT
PEACH COBBLER : $60 • $120
UNCLE E’S BANANA PUDDIN’: $50 • $100
RED VELVET CAKE: $45 • $50 (WITH NUTS) 

BREAD
GARLIC BUTTER ROLLS: $30 (3 DOZ)
HONEY BUTTERED CORNBREAD: $25 • $50
DINNER ROLLS: $20 (3 DOZ)

JUST BRUNCHIN’

MEATS
SAUSAGE (CHOICE OF PORK OF TURKEY)
BACON (CHOICE OF PORK OF TURKEY)
CORNBEEF HASH
GEECHIE SHRIMP & GRITS (AL A CARTE): $110 • $220
SAUTÉED SHRIMP: +$4
SAUTÉED SALMON FILETS: +$5.75
SALMON CROQUET: +$5.75

$20.95 PER PERON
1 MEAT | 3 SIDES

CATERING AVAILABLE FOR 25 PERSON MINIMUM

BASIC BREAKFAST PACKAGE

$24.95 PER PERSON
2 MEATS | 4 SIDES

$13 PER PERSON
• GRITS OR POTATOES
• EGGS, BACON, OR TURKEY SAUSAGE
• BISCUITS OR CROISSANTS

SIDES
3 CHEESE SCRAMBLED EGGS
CHEESE GRITS
BREAKFAST POTATOES WIT’ PEPPERS
BUTTERMILK BISCUITS
BISCUITS N’ GRAVY
WAFFLES
FRENCH TOAST
FRESH FRUIT

COUNTRY BREAKFAST (A LA CARTE)

SMOTHERED CAJUN SHRIMP: $80 • $160
FRESH FRUIT TRAY: $80
PORK BACON: $70 • $140
WAFFLES: $65 • $130
EGGS: $60 • $120
PORK SAUSAGE: $55 • $110
TURKEY SAUSAGE: $55 • $110
POTATOES: $55 • $110
GRITS: $50 • $100 • ADD CHEESE $5
BISCUITS: $30 • $60
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CATERING
PACKAGES

- 50 PERSON MINIMUM
- PER PERSON PRICE INCLUDES FOOD ITEMS LISTED

- STAFFING AND RENTALS PRICED SEPARATELY
- THIS MENU IS SUITED FOR BUFFET STYLE

IVY PACKAGE: 
• ONE (1) ENTREE FROM TIER 1
• TWO (2) REGULAR SIDES
• FRESH ROLLS $17/PP

PEARL PACKAGE: 
• TWO (2) ENTREES FROM TIER 2
• THREE (3) REGULAR SIDES
• FRESH ROLLS $25/PP

PLATINUM PACKAGE:
• TW0 (2) ENTREE FROM TIER 3
• THREE (3) REGULAR SIDES
• ONE (1) PREMIUM SIDE

• CHOICE OF ROLLS OR CORNBREAD
• CHOICE OF DESSERT

$35/PP

ENTREES SIDES

PREMIUM SIDES (AVAILABLE A LA CARTE)

TIER 1
- LEG QUARTERS (BBQ OR BAKED)

- BAKED FISH (WHITING)
- BAKED SPAGHETTI

TIER 2
- TIER 1 ITEMS
- TURKEY WINGS
- CHICKEN WINGS
- CHICKEN ALFREDO

TIER 3
- TIER 2 ITEMS
- SNOW CRAB LEGS
- SALMON
- SHRIMP
- SHRIMP ALFREDO

- RICE (BROWN. WHITE OR YELLOW)

- MACARONI AND CHEESE
- COLLARD GREENS
- CORNBREAD DRESSING
- SWEET BUTTERED CORN
- BLACK EYED PEAS

- SEAFOOD RICE
- SEAFOOD SALAD
- CRAB BALLS

- CANDIED APPLE YAMS
- FRIED CABBAGE
- BROCCOLI (WITH CHEESE)

-BAKED BEANS (WITH BEEF)

- MASHED POTATOES
- MEATBALLS

- CHICKEN SALAD
- SHRIMP KABOBS

- POTATO SALAD
- DEVILED EGGS
- GREEN BEANS
- LOW COUNTRY 
   VEGETABLES

- CHICKEN SKEWERS
- FRUIT SKEWERS

DESSERTS

- BANANA PUDDING
- RED VELVET CAKE 

- SWEET POTATO PIE
- PEACH COBBLER

CONTACT
 (954) 664-7117 

@SOUTHERNBELLESKITCHN

SOUTHERNBELLESKITCHN@GMAIL.COM


