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CATERING

ABOUT US

We are a Chef and Wife owned and operated food truck and catering service. We specialize in modern
cuisine with our own interesting touch. Chef Theron has over 16 years culinary experience including
professional training in Italy. We believe food inspires and brings souls together. We are excited to
provide you with the best catering experience. Rhonda is a ER nurse/ catering coordinator/ TWP social
media expert. She has a passion for weddings and hospitality.

PRIVATE DINNERS

Groups of 6-24 people enjoy a private chef’s table experience prepared in your home or venue of your
choice.
Pricing staring at $100 per person
6-10 chef created courses

FOOD TRUCK SERVICE

We pull up the truck and guests order from the window. Serving time is delayed for this
option as we cook all items to order. We can feed approximately 75-90 per hour this way.
We recommend our buffets for any guest counts over 100 people. Full Menu or Limited
Menu available.

Sunday-Thursday $500 minimum with 20% gratuity added to final bill. « Friday $S750
Minimum with 20% gratuity added to final bill.

Saturday S1000 Minimum with 20% gratuity added to final bill.
HOR’D OUEVRES

(S75 server fee for hand passed)
* Caprese Kababobs, Grape Tomatoes, ciligene mozzarella, basil and
balsamic drizzle $2.50
* Shrimp Shooter, Poaches shrimp served in a shot glass with housemade
cocktail sauce $3.00
* Chicken Salad Filo Cups $2.50
* Boursin Stuffed Mushroom $2.50
* Fruit and Cheese Kabob $2.50
» Assorted Bruschetta $S2.50
*» Vegetable and Hummus Shooter $2.50
* Assorted Deviled Eggs $2.50
e Meatballs $2.50




APPETIZER PLATERS

Fruit and cheese display
Display of Imported and domestic cheeses and assorted crackers S6 per person
Vegetable display S5 per person

Charcuterie Table
Cheeses, Meats, Vegetables, Fruits, Crackers, Dips, and Jams $15 per person

Hummus Platter S100 serves 50
Salsa Bar S150 serves 50

BUILD YOUR OWN BUFFET

Menus below are set up as buffets, minimum of 50 ppl required
Build your own buffet choice of two entrees, salad with Ranch and Italian, Rolls or
Breadsticks
* Chicken Alfredo
e Spicy Sausage and Rigatoni
* Mac and Cheese
* Spaghetti with choice of Meatballs, pomodoro or Bolognese
* Lasagna Bolognese or Vegetable Lasagna
* Marinated Grilled Chicken
* Smoked Pork Loin
* Pulled Pork

BUFFETS

Pork sliders
Build your own pork slider served with coleslaw, baked beans, potato salad, mini brioche
buns, bbq sauce S12 per person

Burger Bar
Choice of angus beef or turkey burgers(impossible burgers available upon request), all the
fixings, chips, potato salad and Chopped house salad S12 per person

Loaded Potato Bar
Roasted Russet Potatoes, Cheese, Bacon, Chives, sour cream, cheese sauce, pulled pork and
grilled chicken served with house chopped salad S12 per person

Deli buffet
Deli Buffet sliced ham, sliced Turkey, salami, assorted cheeses, assorted breads,
vegetables, condiments, bagged chips and cookies $12

Authentic Mexican Taco Bar, Marinated Grilled chicken, Carnitas, corn and flour
tortillas, refried beans, rice, salsa and condiment bar $12




PREMIUM BUFFETS

Grilled chicken with sun dried tomato cream, roasted pork loin with herbed brown
sugar glaze, chefs selection vegetables, roasted garlic mashed potatoes, rolls and
chefs selection dessert. $18 per person

BBQ Buffet
Brisket, Pulled Pork, Grilled Chicken, Potato Salad, coleslaw, baked beans, chefs
selection vegetables, house chopped salad with dressings, rolls and Dessert $S26 per
person

[talian Buffet
Chicken penne Alfredo, lasagna bolognese, basil pesto crusted salmon, breadsticks,
chefs selection vegetables, caprese salad, Caesar salad, chef selection dessert $20
per person

Roasted Prime Rib served with Au jus, Grilled Chicken with Dijon cream sauce,
Roasted garlic mashed potatoes, chefs selection vegetables, rolls and dessert S40 per
person

BEVERAGE PACKAGES

Non-alcoholic
Drinks
Tea and Water station $2.50 per person
Canned Soft Drinks $1.50 per can(charged on consumption)

Bartending package (coming soon)




