Maddis Catering Menu

E)ox Mcals served with f:rcsh Ba‘ccd Cookic (Minimum QOrder of 5 E)oxcs)

Sandwich Poxes

Grilled Chicken Waldorf Salacl Sandwich served with Chips orruit $8.50
Spiced Fccans, Red Grapcs, Granng Smith APPICS, Mayo and [Fresh Dl” with | ettuce and | omato

ona (Croissant

Fried Green T omato BLT served with Cl’)iPs orfruit $8.50
Applewood Smoked Bacon, Friec’ Green Tomato, Lettuce and Mayo on Toasted Foccacia Bread

Maddi's Chicken WraP served with Cl-xiPs or fzruit $8.50
Girilled or Blackcnecl Cl—n’cicen, Spinac!‘w, T omato and Avocado ina | omato | ortilla

Vc&gic Wrap served with C[’)ips or[ruit  $8.50
Mixed Greens, Squash, / ucchini, Haricot Vert, Sweet Onion and Roasted Red Bc” FCPPer ina
Spinaci‘x Tortilla

Bistro Club 5andwicl1 served with Chips or[ruit $8.50
Turkey, Ham, Applcwood Smokecl Bacon and Cl’xcc{dar Cl‘ueesc with Lettuce, Toma’co and Mago on
Sourc{ouglﬂ Breaci

[ ntrée boxcs

Free Kangc Fried Chickcn $11
Served with (Cheddar and Smoked (Gouda Macaroni and Cheese and Braised (Collard (Greens with
Countrg Ham

Low Countrg 5l‘1rimP and Girits ~ $11
Applewoocl Smoked Bacon, Slow Roastecl Tomatoes, chet Onions and Green Tomato and FePPer
Rclish over Ac”uh Stonc Ground Whitc Girits



Fire Roasted T omato Fettucini $10
FFire Roasted | omatoes, Squash, /ucchini, E)Pinach and Haricot Vert T ossed with White Wine and
Shaved Parmesan Add Chicken $4, 5hrimp $6, Salmon $6

Ovcn Roastccl ]"']erb Seasonecl Hal{: Clwiclcen $10
Served with [Fried Stone Ground White Girits with Blue Cheese & Thgme Butter and Seasona
\/cgctablcs

Salacl I 'Qoxcs

Roasted Fennel Salad with Red Wine Vinaigrettc 56
Mixed Greens & ]ceberg with Roasted [Fennel, Ye”ow Corn, [ damame and Blue Cheese Crumb]es

Arugula Salac] with Strawbcrry Champagnc \/inaigrcttc $6
Arugula] Red Grapes, Strawberries, Spiccd FPecans and T omato \/\/ec{gcs

SPinach Salad with Rastcrry Balsamic Vinaigrettc $6
SPinach, Red Grapes, Sweet Onions, (ashews and (Goat Cheese

Add Chicken $4, Sfm'mp $5,or Salmon $6 to any Salad

Soup for the GrouP

$% per person

Roasted Butternut Squash and Granny Shmith APPIC Roasted | omato & Basil Bisquc

Potato, Lcci( & }:cnncl Chi"ccl Wilclbcrry Broccoh & Chccsc



Fartg Trags

Starters & 5icles

]:ingcr[ing Fotato 5alacl $25 (serves 8-1 O) $35 (serves 12-1 5)
Fingerling Potatoes, Red Bell FePPer, APPIewood Smoked Bacon, SPiced FPecans and Magonnaise

Asiago, Co“ard (areen &Ar‘tichoke Dip $3%0 (serves 8-1 O) $45 (serves 12~1 5)
Ser\/e& with Warm Fita Bread

Fried Green T omatoes  $30 (serves 8-1 O) $45 (serves 12-1 5)
Served with [Fire Roasted T omato \/inaigrette and Buttermilk Sauce

Hush FupPics $20 (serves 8-1 O) $30 (serves 12-15)
Scrvecl with Honeg Buttcr and Re& Fcppcr Jam

New Orlcans Style Red Beans & Rice with Andoui"c Sausagc $25 (serves 8-10) $35 (serves 12-15)
Seasonal Fresh r:ruit bowl $25 (servcs 8—10) $35 <serve5 12~1 5)

Frcsl'l chctable Cruditc $25 (scrvcs 8-1 O) $35 (serves 121 5)
Served with [Jousemade Red Fepper and Cucumber Raita Dressing

Cl’\ccsc and Craci(crAssortmcnt $50 (scwcs 8~1 0) $65 (scrvcs 12~1 5)
Pimento Cheese, Brie, (heddar and Fepperjack served with (rackers

Cl’\cdc]ar and Smokccl Gouda Macaroni and Chccsc $30 (scrvcs 8-1 O) $45 (scr\/cs 12-1 5)
Braisccl Co“arcl Grccns with Country Ham $20 (scrvcs 8-1 O) $%0 (5cwcs 12~1 5)
Fimcnto C[‘lccsc Mashccl Fotatocs $25 (scrvcs 8-~1 O) $35 (5crvcs 12-1 5)

Mini CuPcai«: and/or Cookie Tray $2 per CuPcakc $1 per Cookie



Sandwich Trags $60 (serves 8-10) $75 (serves 12-15)

Select up to Three Sandwiches

Grilled Chicken Waldorf 5alac] Sandwich
SPiccd FPecans, Red Grapes, Grax1x13 Smith APP!es, Maﬁo and [Fresh Dill with | ettuce and T omato on a

(roissant

Fried Green Tomato BL T
Applcwood Smoked Bacon} Fried Green Tomato, Lcttuce and Mayo on Toaste& Foccacia Breac{

Maddi’s Chiclccn Wrap
Girilled or Blackened Chicken, SPinach, T omato and Avocado ina | omato | ortilla

chgic WraP
Mixed (Greens, Squasl’x, Zucchini, Haricot Vert, Sweet Onion and Roasted Red Bell FePPer ina Spinach
Tortilla

DBistro Club Sandwich
Turkeg, f—jam, APplewood Smolcecl Bacon and Chec{dar Cheese with Lettuce, Tomato and Mago on
Sourdougl‘a Bread

Buﬁ:ct Stqlc F ntrees

Free Kangc Fried Chickcn $60 (serves 8-10) $75 (serves 12-15)

Low Countrg Shrimp and Grits $75 (scrvcs 8~1 O) $90 (scrvcs 12~1 5)
Applewood Smoked Bacon, Slow Roastec{ Tomatoes, 5weet Onions and Green Tomato and Fepper
Relish over Stone (Ground White Grits

Homcstglc BBQMca’cloa{: $60 (scrvcs 8-]0) $75 (5crvcs 12-1 5)

Fire Roasted T omato [Fettucini  $60 (serves 8-10) $75 (serves 12-15)
[Fire Roasted | omatoes, Squash, Zuccl’ﬂ’m’, Spinach and [Haricot Vert | ossed with White Wine and
Shaved Farmcsaﬂ

Orangc and Balsamic Glazcd 5carcc] 5a|mon $80 (scrvcs 8~1 O) $95 (scn/cs 12~1 5)

Ovcn Roastcc] Herb Scasoncci Cl‘lickcn $60 (scrvcs 8~1 O) $75 (scrvcs 12~1 5)



. galadl 20Wl$

Roasted Fennel Salad with Red Wine Vinaigrette  $35 (serves 8-10) $50 (serves 12-15)
Mixed Greens & ]ceberg with Roasted [Fennel, Ye”ow Corn, [ damame and Blue Cheese Crumbles

Arugula Salad with Strawbcrry ChamPagnc \/inaigrcttc $35 (scrvcs 8—]0) $50 (5crvcs §2-1 5)
Arugula, Red Grapes, Strawberries, SPiced Pecans and T omato Wedges

SPinach Salad with Raspberry balsamic Vinaigrette $35 (serves 8-10) $50 (serves 12-15)
Spinach, Red Grapes, Sweet Onions, (Cashews and (Goat Cheese

Deverages
Gallon Freshlced Tea $6 CanSoda $1.50

Ga"on Strawbcrry Lcmonaclc $8 Bottlccl Water $1.50

F|asticwarc, Napkins, CUPS & lcc Provided At No E xtra Cost upon chucst
$10 Dclivcrg Chargc, 24 Hour Notice Flcasc

Contact Mandy K ehoe at 704-987-7762 or akchoc@maclclisga“crﬂ.com



