
 

A Piece of Cake 

Taste of the South 
Elegant fine foods prepared with southern flair 

 205-936-0863 
 

Light Hors D’oeuvres-     $14.00/serving Choose 3 items from- (fruit & veg.), House dips and spreads, or salads              

Choose 3 items from appetizers 

 

Medium Hors D’oeuvres    $16.00/serving Choose 3 items from- (fruit & veg.),House dips and spreads, or salads                                            

Choose 4 items from appetizers 

 

Heavy Hors D’oeuvres     $18.00/serving   Choose 3 items from -(fruit & veg.), House dips and spreads, or salads 

Choose 5 items from appetizers 

 

Dessert Menu  -  $12.00/serving    assorted seasonal fruit, cheese, assorted sweets 

 

 

 

FRUIT AND VEGETABLES 
 

Fresh Fruit and assorted cheeses –display of fresh fruits and a selection of premium cheeses. 

Fresh Garden Vegetables- beautiful display of assorted fresh vegetables served w/buttermilk ranch dressing.  

Gourmet Cheese Board- A display of gourmet cheeses and crackers 

 

HOUSE DIPS AND SPREADS 
 

Shrimp & Crab Dip- Generous chunks of shrimp and crab mixed with a luscious cream cheese base and flavorful seasons 

Hot Spinach Dip-specially blended cheeses and seasonings mixed with chopped spinach and served warm with assorted crackers 

Apricot Nut Spread-Blend of sweetened cream cheese, nectarines, and toasted nuts 

Hummus – Our own special seasoned dip served with pita bread and displayed with olives 

 

SALADS 
 

Garden special- premium selected lettuce with a fresh garden vegetables served w/assorted house dressings. 

Pasta Ziti Florentine – ziti pasta mixed to perfection with a blend of cheeses, herbs, vegetables, and house vinaigrette. 

Greek Pasta Salad- blend of pasta, onions, and peppers, blended with fresh feta cheese mixed with specialty blended Greek dressing. 

Loaded Baked Potato Salad- tender cooked potato slices blended with special sour cream mixture and topped with cheese and bacon. 

Broccoli Salad- Fresh broccoli, red onion, bacon pieces and fresh shredded cheddar cheese blended with special sauce. 

Gourmet Chicken Salad – chunks of white meat chicken tossed with mayonnaise dressing makes for an elegant prestigious salad 

Deluxe Seafood salad- Shredded and chunked crab and shrimp mixed with celery and a rich mayonnaise dressing, with the right amount of herbs 

Deluxe Tuna Salad – Generous chunks of quality tuna mixed with celery and a special mayonnaise dressing. 

Fresh Fruit Salad- Fresh pineapple, papaya, guava and oranges are bathed in a simple poppy seed dressing 

 

APPETIZERS 
  

Gourmet Sausage Balls – our own rich recipe with loads of cheddar cheese and seasoned sausage 

Mini Beef Wellington- beef tenderloin medallions embellished with a flavorful shiitake, oyster and domestic mushroom crème duxell 

Caramelized Onion Turnover- Caramelized onion, Romano, Parmesan cheese and sundried tomato pesto in pastry dough 

Hibachi Chicken Skewers- Garden fresh vegetables wrapped in tender chicken slice marinated with seasons. 

Southern Breaded Chicken – crispy chunks of white chicken breast served with a choice of ranch, buffalo, honey mustard, BBQ sauce. 

Teriyaki Chicken Tenders – select chicken tenders skewered and caramelized with a ginger teriyaki sauce. 

Rosemary Crusted Pork Tenderloin- Prime cut pork tenderloin crusted with rosemary and other blends of seasonings, served w/ yeast rolls 

Prime Choice Roast Beef-   select cut of roast beef sliced with a delicious sauce, served with yeast rolls 



 
Honey Glazed Ham- slow cooked spiral cooked ham served with yeast rolls 

Meatballs- a special blend of beef and Italian sausage seasoned with Italian, or Sweet and Sour sauce. 

Southern BBQ and Biscuits-southern smoked BBQ served on fresh baked buttermilk biscuits. 

Smokey Link Blankets- seasoned smoked links rolled in a fresh dough blanket served with mustard sauce 

Petite mini croissants- tender cooked ham and turkey served on fresh buttered croissant with cheese 

Caramelized bacon wrapped smokies- southern seasoned smokie link rolled with select bacon, and caramelized 

Southwest chicken rolls- chicken, pepper jack cheese, jalapenos, red and chili pepper, black beans, spinach, corn, cilantro in a tortilla 

Mini Egg Rolls- Tangy pork and vegetables wrapped in an egg roll, served with house sweet and sour sauce 

Italian Breaded Toasted Cheese Ravioli- cheese ravioli coated with a crunchy Italian-flavored breading served with sauce 

Battered Mac & Cheese Wedges-creamy cheddar cheese mixed with stick macaroni and coated with crispy cheddar batter 

Black Bean and Cheese Quesadilla Rolls- Black beans, red jalapeno peppers, Monterey Jack cheese, rice, chipotle and cilantro rolled in tortilla 

Cheddar Bacon Biscuits Bites- bite size southern biscuit seasoned with crunchy bacon bits and cheddar cheese 

Herb Roasted New Potatoes- bite size new potatoes buttered and seasoned to perfection with special herbs served with sour cream 

Cajun Shrimp and Grits- grits cooked with cheddar cheese and Cajun seasoned shrimp and sauce served with a slice of Baggett bread 

Shrimp and Grits-  southern cheddar grits with seasoned shrimps and sauce served with a slice of Baggett Bread 

Seafood Cucumber cups- cucumber cups generously filled with our Deluxe Seafood Salad  

Mashed Potato Bar-garlic red skinned potatoes served with cheddar cheese, cream cheese, butter, bacon bits and chives 

Spanakopita- triangles of pastry filled with spinach and feta cheese  

Brochette- sliced Baggett bread toasted with virgin olive oil and herb topped with Sundried tomato sauce and creamy Pesto Sauce 

Mini Quiche Lorraine- mini pastry cups filled with different quiche fillings. 

Smoked Chicken Salad pastry cups- chunks of smoked chicken salad served in pastry cups 

Cheddar Cheese Chiles-Mild jalapeno pepper filled with rich Cheddar Cheese and covered with crisp breading 

Seafood Cakes- shrimp and crab meat seasoned and covered with a crisp breading, served with cocktail sauce 

 

 

 

 

 

MARKET PRICE ITEMS 
 

Steamship roast beef - season crusted slow cooked prime select beef, sliced and served with rolls. 

Shrimp – select shrimp deveined and peeled, served with cocktail sauce. 

Select Whole Beef Loin- crusted and slow roasted to perfection  

 

DESSERTS 

 
Assorted Miniature Desserts-Key lime tartlet, lemon mousse tartlet, raspberry truffle, chocolate rum ball, chocolate decadence 

Miniature Cheesecake Tartlets- amaretto, blueberry, French vanilla, chocolate chip, chocolate in flaky pastry 

Assorted Miniature Pastries- distinct selection of chocolate, raspberry, apricot, amaretto pastries 

Chocolate covered Strawberries- fresh strawberries dipped in gourmet Belgium chocolate. 

 

CHOCOLATE FOUNTAIN- served with assorted cookies, marshmallow, fruit, pretzels, and other assorted items 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 



 
 

 


