Forks & Flavors Catering Holiday Menu

Main Entrees (Choose 2):

1.
2.
3.

Southern Fried Chicken: Crispy and golden-fried chicken with a secret blend of spices.

Smothered Pork Chops: Tender pork chops smothered in a rich onion and mushroom gravy.

Creole Shrimp and Grits: Succulent shrimp in a spicy Creole tomato sauce served over creamy
stone-ground grits.

Southern-style Meatloaf: Homemade meatloaf seasoned to perfection and topped with brown gravy.

Roasted Turkey with Cornbread Dressing: Succulent turkey roasted to perfection and paired with a
southern cornbread dressing.

Honey Glazed Ham: A delicious spiral-cut ham with a honey glaze that's sure to please

Stuffed Acorn Squash: Roasted acorn squash halves stuffed with a savory blend of quinoa,
vegetables, and herbs (Vegan option available).

Sides (Choose 3):

1.
2.
3.
4.

5.
6.

Macaroni and Cheese: Creamy mac and cheese baked to a golden crust.
Candied Yams: Sweet potatoes baked with brown sugar, cinnamon, and marshmallows.
Southern Cornbread: Moist and slightly sweet cornbread squares.

Sweet & Sour Collard Greens: A twist on a classic. Freshly cut collards with a sweet & tangy
bite.

Garlic Mashed Potatoes: Creamy mashed potatoes blended with roasted garlic and butter.

Roasted Root Vegetables: A medley of seasonal root vegetables roasted with herbs and olive oil.

Desserts (Choose 1):

1.
2.
3.
4,

Sweet Potato Pie: A Southern classic with a buttery crust and spiced sweet potato filling.
Peach Cobbler: Warm and comforting peach cobbler with a buttery biscuit topping.
Banana Pudding: Layers of creamy vanilla pudding, sliced bananas, and Nilla wafers.

Pecan Pie: A rich and nutty pecan pie with a flaky crust.

Price per Person: $45

Note:

All main entrees, sides, and desserts are prepared to serve a minimum of 10 people.
Please inform us of any dietary restrictions or allergies when placing your order.

Delivery and service charges may apply depending on the location and size of the event. Please
inquire for details.



