BUILD YOUR OWN MENU
choose however many items you want. contact us for a price per person.
beverages and paper goods also available.

meats
OVEN-ROASTED RANCH CHICKEN

boneless, skinless chicken breasts, roasted with ranch and season blend

HICKORY-SMOKED BRISKET

sliced smoked brisket, garnished in sautéed onions, soaked in au jus

RIBEYE STEAK

classic entrée cooked to your preference, incredibly juicy

BOILED GULF SHRIMP

chilled boiled shrimp, seasoned with Stricks original crab boil, served with cocktail, tartar, and shrimp sauce

HICKORY SMOKED TURKEY AND HAM
hot, smoked turkey and ham, hand carved

PORK TENDERLOIN

hand-carved and seasoned to perfection

BBQ PORK

tossed in house bbq sauce, hickory smoked, great for finger sandwiches on yeast rolls

vegetables, sides, salads
GARLIC-RANCH MASHED POTATOES

creamy mashed potatoes, blended with ranch and cheese, topped with toasted cheese/bacon/chives

POTATOES AU GRATIN

scalloped potato casserole, topped with toasted cheddar cheese

SEAFOOD GUMBO

chicken, shrimp, sausage, okra, tomatoes, etc. also served as an entrée

HAND-TOSSED SALAD

mixed greens, cherry tomatoes, parmesan cheese, tossed in house dressing

SEASONED GREEN BEANS

garnished with onions and bacon

CAJUN CORN AND POTATOES

seasoned with our house “cajun sensation”

bread
HONEY BUTTER YEAST ROLLS

freshly baked yeast rolls, doused with local honey butter

BUTTERMILK CORNBREAD

heavy fluﬀy cornbread, homemade with buttermilk

MEXICAN FIESTA BREAD

buttermilk cornbread mixed with corn, jalapeños, turnips, and red peppers

BRAZILIAN CHEESE BITES

bite-sized bread with a cheesy center

GARLIC CHEDDAR BISCUITS

cheddar biscuits topped with garlic and spices

desserts
TRISHA’S HOMEMADE CAKES

coconut, fresh strawberry, red velvet, carrot, german chocolate,
double chocolate, italian cream, or caramel

HOMEMADE BANANA PUDDING

creamy vanilla pudding filled with bananas,
topped with thick whipped cream and crumbled wafers

PECAN AND SWEET POTATO PIE
BISCUIT BREAD PUDDING

crumbled biscuits baked as a homemade classic

READY TO GET BUILDING?
call us at 601-264-2502 to speak with someone in our catering department
*for more accurate quotes, please give us your projected date and party number*

