T he Sweet Potato [ie Factorg

E_vent Flarmers & Catcrers

Sample Menus

We believe that “off the rack” menu Preparation is not wort}*ny of the
clients we serve. Thermcore every client is offered a comP]imentarg i hour
free consultation to determine the nature of the event, their target
audience, and Fina”g the desired goal and outcome of their event. |tis
after all of these items are Fu”g understood }39 our staff that we
collaborate with our clients to Provide them a menu that will exceed their

above referenced expectations.

[Jowever, over the many years of serving our clients, we have created a
rePresentation of some of our client’s favorites to give you some idea of
our menu creations. (ur true value is rca”9 achieved after we have met
with you to 1Cu”3 understand your Persona! needs and objectives. [tis
then that we can consult with you to Provide amenu and event
Preparation that will exceed your expectations... notjust one time... but

every timel



Low Countrtj

Sweet Potato [ie Factorg Stglc

T exas (Caviar
(hilled Black E_ﬂe Fea Sa!sa w/chips

Caj un | ried T u rkey

(will have you Iicking 3our1cinger5, and sucking the bones)

Shrimp & (srits
(Garnished with 3 types of cheese

| oaded Corn PBread
Mixed Co]lard, Mustard and Kale (areens

Assorted SWCCt Fotato Tarts

Panana Trhqe
(w/Pra]incs and a hint of rum)

RcFreshments



Southem ComFort

Mixed (Greens

W/Fruit, gorgonzola cheese) and walnuts

Served with \/ida]ia or Raspberrg dressing

Stuged Fork Tcndcrloin

(w/ cornbread clressing, aPPles, and nuts)
Served with homemade chutneg

Fipim [Hot [Tried Chicken
Sweet Fotato Souﬁqé

Macaroni & Cheese

B!end of assorted cheeses in shells

String Peans

w/assorted sweet peppers

Sweet Fotato Cheesecake

Rcd \/elvet Cake
Or FPeach Cobbler



Brunch Angone?

Stuged 2”7 French toast
Stuging’s include:
resh Strawberries & (Creme

[resh aPricots & (Creme
Mresh PBlueberries & (Creme

Froscuitto & Melon

Gri”ed Shrimp and ScaHoP w/ Ferme Fasta

Fresh [Fruit Salad

Chicken Sa!ad
T'iousc Spccialty

Chi”ed Asparagus

Mimosas

Assorted [ruit Juices

Keg | ime | arts
Lemon Crémc Tarts
Strawberry Shor’ccake

For More |nformation email us at: info@sppicfactory.com, or call us @

704.8%7.2121.



A T aste of ]talg

Mixed (Greens w/sauté pears

Assorted Stromboli

Basil Powtie Fasta

(Garnished with shitake mushrooms

Stuffed Spinach and B!endecl cheese Ravioli
Served with Babg Fortobe”o Mus}‘srooms

(rilled Chickcn and Andouille Sausagc Alfredo FPasta
(House Specia]tg>

Stuffed (hicken Preast Florentine
Served on a Ped of Rice

Mixed Gri”ed \/egetab]es w,/roast Feppers

Créme Bru]ee

Miniature [Trench Vanilla Pundt Cake w/ fresh berries & creme



Simply [ legant
ply [ leg

Miniature Crab (_akes served on toast Points

Accompanied }39 remoulade drcssing

Assorted Stuged Mushrooms

Rock (GGame [en gamishcd with Orange (lais
With Wild Kice, Cranberries and Apricots
(House Specia]tg>

Herb Crusted Salmon with crab and Shrimp
With a lemon butter sauce on a bed of fresh SPinach

(House Specia]tg>

Roast Babg Lamb Chops

w/Red wine & rosemary reduction
Garlic Creamed Potatoes
(rilled Roast FePPcrs and mixed vegetables
[inishing T ouches

Panana Trhqe with a Touch of Rum and Fralines
Pread Fudc{ing w/chocolate bourbon sauce






