Smith’s Gourmet Creations

 Catering Menu Items

Entrée’s
Blackened Salmon Cakes $5 pp
Garlic Butter Shrimp & Grits $5 pp
Lobster Mac & Cheese $5 pp
Ultimate Shrimp & Grits $6 pp
With Garlic Shrimp, Turkey Sausage, Tomatoes, Caramelized Onions, apple wood Smoked Bacon, green onions & Monterey Cheddar Grits and Garlic Butter Sauce

Southern Fried Chicken $4.50 pp
Southern style fried chicken fried in a spicy breading
Southern Fried Ribs $6 pp
Southern style fried Baby Back Ribs 

Honey Fried Chicken & Waffles $5 pp
Herb Roasted Chicken $4 pp
Jamaican Jerk Chicken $4 pp
Juicy chicken marinated in a spicy Jamaican jerk sauce and then grilled or roasted to perfection
Mini Meatloaf *comes with ground turkey or beef $3.50 pp
Baked Spaghetti * comes with pork or beef or both $3.50 pp
Turkey & Spinach Lasagna $4 pp
With Italian Sausage, Spinach, Pesto, Ricotta, Fontina, Mozzarella, Romano, Asiago, and Parmesan Cheese with a Roasted Garlic Marinara.
Honey BBQ Baby back Ribs $5 pp
Herb Crusted Pork Chops $4 pp
Chicken Parmesan $4 pp
Creamy Pesto Chicken Pasta $3.75 pp
Smothered Chicken Breast  $4pp
Roasted Chicken breast smothered in Onion Herb Gravy 
Herb Crusted Roast Beef Tenderloin $8 pp

Garlic Red Wine Sauce

Shrimp Linguine with Garlic Parmesan Cream Sauce $5 pp 
Rasta Pasta $5 pp
Creamy Jerk Chicken Linguine
Fried Catfish $7 pp
Pan Seared Salmon with Honey Garlic Chipotle Sauce $6 pp
Salmon fillet pan seared and seasoned with garlic and herbs and topped with a sweet & spicy glaze
Herb Crusted Salmon with a Lemon Butter Cream Sauce $6 pp
Roasted Pork Tenderloin $5 pp
with Wine & Herb Gravy

Perfect Crab Cakes with spicy tartar sauce MP
Maryland lump crab cakes mixed with a trio of peppers with spicy tartar sauce
Rosemary Chicken $4 pp
With Parmesan Rosemary Cream Sauce
Filet Mignon MP
Garlic Compound Butter

Garlic Crab Legs MP
Stuffed Manicotti $6 pp
Stuffed with Ground Beef, Italian Sausage, Pesto Ricotta Cheese
Chicken & Sausage Gumbo $5 pp
Seafood Gumbo $7 pp
Crab, Shrimp, & Lobster
Chicken and Sausage Jambalaya $4 pp
Stuffed Chicken Breast $5
Seasoned Chicken Breast stuffed with Spinach & Onions with a Parmesan Herb Cajun Cream sauce
Pan Seared Red Fish MP
Blackened Catfish $7 pp
Served with a mango salsa
Blackened Salmon $6
with Cajun Lemon Cream Sauce
Crab and Shrimp Stuffed Salmon $8 pp
with Cajun Lemon Cream Sauce

Jamaican Coconut Curried Chicken $3.75
Caribbean Curried Goat MP
Roasted Cajun Cornish Hen $6
Chicken or Shrimp Creamy Pesto Pasta $4/$6
Blackened Chicken Pasta $4
Jamaican Brown Stew Chicken $4
Tuscan Penne Pasta $4
Roasted Vegetable Lasagna $3.75
Salads
Grilled Chicken Caesar Salad $4 pp
Crisp romaine tossed in our special Caesar dressing with croutons and Parmesan cheese.

Chef Salad $4 pp
Garden Salad $2 pp
Arugula Salad $3 pp
Tomato Mozzarella Salad $4 pp
Mixed Green Harvest Salad $2
Sides $2 pp
Three Cheese Potatoes au Gratin 
Garden Fresh Green beans

Candied Yams

Garlic Mashed Potatoes

Macaroni & Cheese

Lobster Mac and Cheese +$3
Broccoli & Cheese

Roasted Potatoes w/ Garlic & Herbs
Deviled Eggs 
Broccoli & Cheese Casserole
Garlic & Cheddar Mashed Potatoes
Sautéed Asparagus +$1
Spicy Cabbage   

Grilled Corn with Roasted Garlic Butter

Vegetable Medley
Brown Sugar & Honey Baked Beans

Potato Salad

New Orleans Style Dirty Rice

Roasted Garlic Asparagus +$1
Jalapeno Cornbread Stuffing
Sautéed’ Brussels sprouts
White Cheddar Creamed Spinach

Sautéed Squash & Zucchini 

Chipotle Roasted Corn

Sweet Mashed Potato
Bacon, Cheddar, Onion Brussels sprouts +$2
Smoked Turkey Collard Greens

Jalapeño Creamed Corn
Caramelized Onion Green Beans
Hennessy Sweet Potato Casserole w/ candied Pecans +$1
Roasted Fingerling Potatoes 

Dessert

(Served over Vanilla Ice cream) 

Peach Cobbler $3 pp
