COOKING T1T SINCE 2000 l

CATERING

How- It Works

Choose our Prix Fixe Menu or build your own menu by choosing items from our A la Carte Menu.

All items will be in disposable aluminum pans with the necessary reheating instructions.

Order deadline is Wednesday, November 15th by 3 pm.
Orders are available for pick up on Wednesday, November 22rd between noon & 3 pm.
Pick Up location is 1784 Harmon Street, Charleston, SC 29405.

To place an order, call us at 843.534.2433 or email Jessie Tanner at jessie(@crucatering.com
$55 Per Person | Five Person Minimum | Available in Increments of Five
Whole Sweet Tea Brined Oven Roasted Turkey
Southern Cornbread and Sausage Stuffing
Cran-Marnier Sauce
Turducken Gravy
Puréed Potatoes

Green Bean Casserole
Applewood Smoked Bacon and Crispy Onions

Spiced Honey Roasted Carrots

Caramel Pumpkin Pie



ft b Qante Menw

Whole Sweet Tea Brined Oven Roasted Turkey
10-12 pounds | Serves 5 ‘ $90.00

20-24 pounds ‘ Serves 10 ‘ $160.00

Turducken Gravy
By the Pint ‘ Serves 5 | $6.00

By the Quart | Serves 10 | $12.00

Cran-Marnier Sauce
By the Pint ‘ Serves 5 | $6.00

By the Quart | Serves 10 | $12.00

Southern Cornbread and Sausage Stuffing
1/4 Pan | Serves 5 | $20.00

1/2 Pan | Serves 10 | $40.00

Green Bean Casserole

with Applewood Smoked Bacon and Crispy Onions
1/4 Pan | Serves 5 | $20.00
1/2 Pan | Serves 10 | $40.00

Puréed Potatoes
1/4 Pan | Serves 5 | $20.00

1/2 Pan | Serves 10 | $40.00

Baby Arugula Salad
Julienne Tomatoes, Candied Pecans

Pomegranate Vinaigrette
Small Bowl ‘ Serves 5 $18.00

Large Bowl ‘ Serves 10 ‘ $36.00

Fresh Made Biscuits with Whipped Butter
By the Dozen | $24.00

Caramel Pumpkin Pie
10 inches | 12 slices | $32.00



