FAMILY STYLE CARRY-OUT
DOCTOR & BUSINESS DELIVERY

C AT E R I N G
S TA RT E R S

SALADS

NACHOS
7
seasoned ground beef and beans, cheese, corn salsa,
olives, jalapenos, southwest sour cream, and house pico.

COBB SALAD
8/person
smoked chicken, Tasso, bacon deviled egg, mixed
greens , cheddar, and honey mustard vinaigrette

BBQ SHRIMP
11
gulf shrimp barbequed New Orleans style, garlic
butter sauce, and house bread for dipping

GREEK SALAD
6/person
mixed greens, feta, red onions, olives, tomatoes
pepperocini, cucumbers
add shrimp $5

FLATBREADS (ser ves 3-4)
BBQ CHICKEN
8
roasted peppers, shaved onions, and mixed cheeses
GULF COAST SHRIMP & CRAB
Cajun trinity and mixed cheeses

15

MARGARITA
fresh mozzarella, tomatoes, fresh basil, topped
with a balsamic reduction

12

GRIDDLED QUESADILLAS (ser ves 3-4)
SMOKED CHICKEN
8
tossed in roasted red chili sauce, mixed cheeses,
and roasted corn salsa
SEARED FLANK STEAK
caramelized onion, cotija and jack cheese

11

add chicken $3

CAESAR SALAD
6/person
mixed greens, red onions, croutons, fried capers
add shrimp $5 add chicken $3

BURGER SALAD
8/person
house ground burger, roasted potatoes, mixed
greens, smoked onion, cheese, garnished with
pickles, tomatoes, and with tomato dijionaise
CHICKEN SALAD AND FRUIT PLATE
chicken salad over mixed greens and seasonal
fruit. choice of dressing

9/person

B I G S (Comes with Greek, Caesar, or House salad)
GRILLED CHICKEN BREAST
9.39/person
pan roasted eight ounce marinated chicken breast

GRILLED SHRIMP
12
Cajun trinity, crab avocado salad, mixed cheeses
and roasted corn salsa

CRISPY CATFISH
cornmeal battered domestic fresh catfish

9.19/person

S A N DW I C H E S

STICKY CHICKEN
three pieces, baked and flashed fried, tossed in
root beer BBQ glaze
FETTUCCINE AGLIO E OLIO
(Olive Oil and Garlic)
fresh fettuccine, gulf shrimp, broccoli, sundried
tomatoes, greek peppers, parmesan, and basil

9/person

Includes one lunch side

(For Groups of 10 or more)

HOUSE GROUND BURGER
house made potato bun and choice of cheese

10/person

CUBAN REUBEN
10/person
potato bun, house cured corned beef, pulled pork,
chunky remoulade, apple/cabbage slaw, and panela
cheese
ROASTED PECAN CHICKEN SALAD
7.5/person
chicken salad, roasted pecans, lettuce, tomato, on
a house made artisan bread
GROWN MAN GRILLED CHEESE
house made artisan bread, American, panela,
and jack, with smoked tomato dipping sauce

7.75/person

GRILLED CHICKEN SANDWICH
fresh 8 oz chicken breast, swiss, house bacon,
guacamole, lettuce, and tomato

12/person

CHEF BURGER
15/person
house ground burger, smoked gouda, man candy
smoked onions, lettuce, pickles, tomatoes, yellow mustard

LUNCH SIDES

(A la car te)

APPLE CABBAGE SLAW
SEASONAL FRUIT
MARINATED CUCUMBER TOMATO
POTATO SALAD
BRUSSEL SPROUTS

$2.29/ser ving

11.89/person

add shrimp $5 add chicken $3

RED BEANS & RICE
8/person
slow cooked camellia beans, ham hocks,
andouille sausage, onions, garlic and bell peppers
with popcorn rice and a corn bread muffin
SHRIMP & GRITS
15/person
seared gulf shrimp served over our Homestead
Gristmill white grits, gumbo style sauce and topped
w/local egg

DRINKS

GALLON TEA sweet or unsweet
SODAS
BOTTLED WATER

6

D E S S E RT S

CHOCOLATE CHIP COOKIE
APPLE PECAN BREAD PUDDING

A v a i l a b l e Tu e s d a y - F r i d a y u n t i l 2 : 0 0 p m
$100 Minimum for Deliver y
Pr icing does not inc lude tax or gratuity.
Prices subject to change .
24 hour advance notice is recommended.

