
Breakfast Catering Packages
All Catering Packages Serve 6-8 guests

Your choice of Meat or Vegetarian Breakfast strudel 

with Sausage Gravy or Hollandaise Sauce, a Baker’s 

Dozen of Mini Buttermilk Biscuits with Butter/Jam/

Honey, Plain or Savory Grits, Fresh Fruit, our Giant 

Cinnamon Buns and Hot Coffee. 

Breakfast Biscuits or Croissants, a Baker’s Dozen of 

our Mini Buttermilk Biscuits with Jam/Butter/Honey, 

Fresh Fruit, Assorted Danishes, and delicious Hot 

Coffee. 

Caprese Skewers and Hot Crab Dip Appetizers, Veg-

etarian Lasagna, Mixed Green Salad, and Sweet Iced 

Tea! For dessert our signature Baker’s Dozen Sweet 

Georgia Cookies plus a Blueberry Peach Cobbler. 

YUM! 

Company’s Coming         $123.95 Morning Meetup              $102.95 Coffee Cart                          $85.95

Lunch & Dinner Catering Packages
All Catering Packages Serve 6-8 guests

Our secret recipe Pimento Cheese Spread with 

Crackers, Meatball Skewers, the Johnny Tsunami 

Pesto Chicken Wrap Platter, Quinoa Power Salad, 

Fresh Fruit, and Sweet Iced Tea. For dessert our 

Baker’s Dozen Sweet Georgias plus your choice of 

one of our 7” Cutie Cakes!  

The Southern Potluck Platter (Southern Style Dev-

iled Eggs with Crudités and Ranch Dressing), Our 

Secret Recipe Pimento Cheese Spread with Crack-

ers, Hearty Chicken Pot Pie, a Mixed Green Salad, 

Fresh Fruit, our Baker’s Dozen Sweet Georgias, your 

Choice of Pie (Apple Pie is Standard) and Sweet Iced 

Tea. 

Caprese Skewers and Hot Crab Dip Appetizers, Veg-

etarian Lasagna, Mixed Green Salad, and Sweet Iced 

Tea! For dessert our signature Baker’s Dozen Sweet 

Georgia Cookies plus a Blueberry Peach Cobbler. 

YUM! 

The Patio Party                 $153.95 Southern State of Mind  $125.95 Dinner At The Reilly’s      $153.95

The Southern Pot Luck Platter (Southern Style Dev-

iled Eggs with Crudités and Ranch Dressing), Chick-

en Salad Croissant Sandwiches, Fresh Fruit, a Bak-

er’s Dozen of Sweet Georgia Cookies and refreshing 

Sweet Iced Tea. 

Southern Pot Luck Platter (Southern Deviled Eggs 

and Crudités with Ranch Dressing), Pimento Cheese 

Spread and Crackers, our Build Your Own Sandwich 

Kit (meats, croissants, sliced cheeses, tomatoes, let-

tuce, onion, mayo, & mustard). Vegetarian swaps out 

meats for cucumbers, avocados, spinach & mush-

rooms, Summer Pasta Salad, Sweet Tea and a 6-pack 

of our daily delicious cupcakes!

Hearty Croissant Sandwiches cut in half, Southwest 

Chicken Salad, Chips, a Baker’s Dozen of Sweet 

Georgia Cookies and Sweet Iced Tea. 

Book Club                          $109.95 The Picnic Pack                $125.95 Break Room                       $118.95



A La Carte Breakfast
All Items Serve 6-8 guests

Puff Pastry Braid with Apple Pie Filling. Order Pre-

baked or Bake At Home

Big Buttermilk Biscuits - 9 Count. Order Pre-baked or 

Bake at Home

Baker’s Dozen of Mini Buttermilk Biscuits Served with 

Butter and Jam

Apple Strudel                       $18.00 Biscuits                                   $10.95 Mini Biscuits                          $12.95

Full-Size Butter Croissants - 6 Count Full-Sized Croissants - 6 Count. Almond, Chocolate, 

Nutella or Assorted

Cinnamon Buns with Cream Cheese Frosting. Order 

Pre-baked or Bake at Home

Butter Croissants                 $15.95 Flavored Croissants             $18.95 Cinnamon Buns      $18.95/$24.25

Puff Pastry Danishes Filled w/ Cream Cheese Filling  

6 Count

Puff Pastry Danishes Filled with Cream Cheese and 

Assorted Fruit Fillings - 6 Count

One Dozen Muffins: Carrot, Banana Nut, Lemon/
Blueberry Poppyseed, Virginia Apple Walnut, Muffin 
of the Month, or Assorted

Cheese Danishes                 $18.95 Fruit & Cheese Danishes    $18.95 Muffins                                  $45.00

Baker’s Dozen of Assorted Full Size Pastries: Muffins, 
Scones, Danishes, Croissants, and Turnovers 

Assorted Melon and Seasonal Berries One Dozen Skewers of Assorted Melon and Seasonal 

Berries

Assorted Pasteries             $45.00 Fruit Bowl                              $18.95 Fruit Skewers                       $24.00

Pork Sausage Patties. 12 count Southern Style Grits. Classic or Garlic/Cheese Puff Pastry Braid with Eggs, Onion, Tomatoes, Spin-

ach, Bell Pepper, and Potatoes. Veggie or Bacon/Ham 

Served with Sausage Gravy or Hollandaise 

Pork Sausage Patties         $18.00 Southern Grits                      $15.95 Breakfast Strudel               $42.00 

Classic Quiche with Egg, Cheese, Broccoli, Mush-

room, Onion, & Bell Pepper. Available in Veggie or 

Ham and Veggie. - 6 servings

Classic Quiche with Egg, Cheese, Broccoli, Mush-

room, Onion, & Bell Pepper. Available in Veggie or 

Ham and Veggie. 

Buttermilk Biscuits Served with Pork Sausage Gravy

4” Personal Quiche             $28.95 9” Quiche                              $32.95  Biscuits & Gravy                   $24.95

A La Carte Lunch & Dinner
All Items Serve 6-8 guests

Puff Pastry Filled with Brie & Raspberry Jam. Oven 

Baked, and Caramelized with Brown Sugar & Maple 

Syrup. Served with crackers.

Beef Meatballs and Red Onion on Skewers,  with Mar-

inated and Served Hot 12 Skewers

Cherry Tomatoes, Fresh Basil & Mozzarella. Drizzled 

in Balsamic Vinegar and EVOO.

Baked Brie                            $24.95 Meatball Skewers                $18.95 Caprese Skewers                 $18.95

Secret Recipe Pimento Cheese Spread served with 

Crackers 

House Favorite Dip made with Lump Crab, Cream 

Cheese, Onion, Lemon, Mayo and a dab of Hot Sauce. 

Serve hot with crackers

Southern Style Deviled Eggs Served Alongside Celery, 

Carrots, and Broccoli with Ranch Dressing 

Pimento Cheese                   $12.95 Hot Crab Dip                        $20.95 Southern Potluck Platter  $24.95

15 Mini Tea Sandwiches with Cream Cheese Spread, 

Fresh Dill & Cucumbers on Rosemary Sage

Tomato-Basil on Rosemary Sage ......................$39.95

Turkey-Cranberry on Wheat .............................$40.95

Bacon-Jalapeno on Sourdough ........................ $41.95

Bowtie Pasta with Cucumber, Onion, Tomato, and 

Gouda. Dressed With a Light Olive Oil Vinegrette. 

Topped with Fresh Parsley. 

Cucumber Sandwiches     $35.95 Gourmet Tea Sandwiches (15 count)    Summer Pasta Salad          $18.95

Mixed Green Salad with Onion, Tomato, Cucumber, 

and Croutons. Served with Choice of Dressing

Quinoa, Tomato, Cucumber, Parsley, Feta, and Avo on 

Fresh Spinach. Served with Lemon Oil Dressing. Add 

Chicken +$12.00

Mixed Green Salad               $19.95 Quinoa Power Salad           $32.95

Mixed Greens with Chicken, Beans, Corn, Avocado, 

Tomatoes, and Cheese. Served with Southwest Ranch 

Dressing

Tortilla Wrap with Chicken, Onion, Pesto Cream 

Cheese and Cheddar Jack Cheese.

House made Chicken Salad with Lettuce & Tomato 

on Fresh Butter Croissants. Sliced in Half. (Contains 

Walnuts)

Southwest Chicken Salad $32.95 Johnny Tsunami Platter    $26.95 Chicken Salad Croissants $28.95

Fresh Made Buttermilk Biscuit Sandwiches, Served 

with Egg and your Choice of Pork Sausage / Cheddar, 

Bacon / Provolone or Ham / Swiss. - 6 servings

Fresh Made Butter Croissant Sandwiches, Served with 

Egg and your Choice of Pork Sausage / Cheddar, Ba-

con / Provolone or Ham / Swiss. - 6 servings

Biscuits Sandwiches          $36.95 Croissant Sandwiches       $68.95

Baked French Toast Casserole served with Breakfast 

Syrup

Baked French Toast           $36.95

Southern Style Chicken Pot Pie with Veggies topped 

with a Buttermilk Biscuit Crust.

Chicken Pot Pie                  $42.00





A La Carte Desserts

Fresh Baked Pie: Apple, Apple Crumb, Cherry, 
Peach-Blueberry or Pecan 

Fresh Baked Personal Pie: Apple, Apple Crumb, 
Peach-Blueberry, Cherry or Pecan 

Peach-Blueberry Cobbler with Buttermilk-Crumb 

Topping 

9” Pie                                       $18.95 4” Personal Pies           $46.00/DZ Cobbler                                  $24.95

Baker’s Dozen Assorted Large Cookies: Chocolate 
Chip, Peanut Butter, Cowboy, Triple Chocolate.

Cute Cakes Signature Sugar Cookies with Butter-

cream or Crystal Rock Sugar

Southern Style Banana Pudding Layered with Sliced 

Bananas and Nilla Wafer Cookies 

Cookie Platter                      $24.00 Sweet Georgia Platter       $22.00 Banana Pudding                  $24.95

Classic 9” Cheesecake Topped With Whipped Cream 

and Fresh Fruit  

An Assortment of Classic, Raspberry Swirl, Funfetti 

and Oreo. 8 Slices 

Our Signature Croissant Bread Pudding Served with a 

Sweet Butter Sauce. 

Cheesecake                           $51.00 Cheesecake Platter            $38.95 Bread Pudding                    $24.95

Catering Drinks

Southern Sweet Tea by the Gallon (available unsweet-

ened...if you must)

Fresh Squeezed Lemonade - By the Gallon All coffee Services include: 8 oz Cups, Half & Half, 
Sugar Variety, & Stir Sticks

Coffee Carafe - To Go (Serves 6-8)                   $17.95

Total Servings: 12 @ 8oz

2.5 Gallon Thermal Coffee Cambro                  $59.95 

Includes 20-25 Servings and Rental fee. 

Security deposit required. 

Total Servings: 40 @ 8oz

5 Gallon Thermal Coffee Cambro                     $95.00

Includes Coffee and Rental fee. 

Security deposit required. 

Total Servings: 75 @ 8oz

Sweet Tea                             $30.00 Lemonade                            $44.00 Coffee Service

2 Bottles of Brut and 2 Juices - Serves 6 -8 Poppy Cabernet                                                  $26.97

Grand Rouge - Opolo                                         $43.50

Mountain Zin - Opolo                                        $45.00

Mimosa Bar                          $80.00 Red Wine

Bottle of House Brut Storypoint Chardonnay                                      $26.97

Whitehaven Sauv. Blanc                                       $30.00

Cambria Chardonnay                                         $33.00

Perrin Cotes Du Rhone Rose                                               $30.00

Brut                                        $26.00 White Wine / Rose 

A La Carte Lunch & Dinner (Continued)
All Items Serve 6-8 guests

Assortment of Sliced Meat (ham, roast beef, turkey) 

and Cheeses (cheddar, provolone, and swiss), Fresh 

Baked Croissants, Sliced Tomatoes & Onions, Crisp 

Lettuce, & Mayo/Mustard Packets. Vegetarian option 

available

House Made Lasagna filled with Pasta Sauce, & as-

sortment of cheeses and fresh veggies. Onion, Zucchi-

ni, Spinach, Carrots, Bell Peppers, and Mushrooms. 

Butter Croissant Platter Served with 8 Half Sandwich-

es. Turkey & Provolone, Ham & Swiss, Roast Beef & 

Cheddar,  or Veggie & Provolone. Served with Lettuce, 

Tomato, Onion, Mayo and Mustard. 

BYO Sandwich Platter       $54.00 Veggie Lasagna                 $36.95 Croissant Sandwich Platter $28.95


