
 Plantation Catering Company’s Classic Menus 2006 

CCaattffiisshh,,  CChhiicckkeenn,,  &&  SSeeaaffoooodd  
This is a selection of our most popular menus that have made us an award-winner for over thirty years.  All of these 
foods are cooked in pure, healthy peanut oil in one of our mobile kitchens at your event site.  Our hand-breaded 
catfish & chicken is fresh, not frozen, and farm-raised in the South. 
 

Don’t be fooled by restaurants advertising their carry-out food as “catering”.  
Plantation Catering is not a “carry-out” caterer – this is not a sideline for us – it is our 
only job.  Years ago, we realized you cannot cook these foods in one place & carry 
them to another – fried foods just don’t travel well, so we made the commitment to 
cook on-site at your event.  That’s where our mobile kitchens come in.  By cooking 
on-site we can guarantee the quality & safety of our foods.  With Plantation Catering, 
the hot foods are served hot, & the cold foods are served cold – something the 
“carry-out caterers” just can’t do. 
 

We serve these menus from a simple informal “All You Can Eat” buffet.  If you wish, 
we can upgrade the buffet presentation with tablecloths, décor, and our deluxe serving wares.  Selections must be 
the same for all guests & we have a minimum charge for thirty.  Pricing is based on a standard one-hour serving time, 
but arrangements for extended service or multiple serve times can be made.  A travel charge may apply depending 
on your location. 

The Gulf Special 
 Fresh Catfish Fillets • Hand-Breaded Boneless Chicken Tenders • Fried Popcorn Shrimp • Cocktail Sauce 
 

30-49 guests • 14.95 50-99 guests • 13.95 100-499 guests • 12.95 500-1000 guests • 11.95 
 

Catfish Fillets & Chicken Tenders •  Our Most Popular Menu! 
 Fresh Catfish Fillets • Hand-Breaded Fresh Boneless, Skinless Chicken Breast Tenders   

30-49 guests • 13.95 50-99 guests • 12.95 100-499 guests • 11.95 500-1000 guests • 10.95 
 

Bayou Fisherman’s Deluxe Seafood Combo 
 Fresh Catfish Fillets • Fried Popcorn Shrimp • Cajun Dirty Rice • Spicy Cajun Boneless Chicken Tenders 
 Breaded Clam Strips • Fried Breaded Oysters • Real Frog Legs • Tangy Red Cocktail Sauce 
 

30-49 guests • 17.95 50-99 guests • 16.95 100-499 guests • 15.95 500-1000 guests • 14.95 
 

The Catfish Feast 
 Fresh Catfish Fillets, hand-rolled in Cornmeal Breading, then deep fried in pure peanut oil 
 

30-49 guests • 11.95 50-99 guests • 10.95 100-499 guests • 9.95 500-1000 guests • 8.95 
 

Fin & Feather  
 Fresh Catfish Fillets • Southern Fried Chicken – Breasts, Legs, & Thighs 
 

30-49 guests • 12.95 50-99 guests • 11.95 100-499 guests • 10.95 500-1000 guests • 9.95 
 

Chicken & Biscuits  
 Fresh Hand-Breaded Fried Chicken Breasts, Legs, Thighs, & Wings • Hot Biscuits with Butter & Honey   

30-49 guests • 10.95 50-99 guests • 9.95 100-499 guests • 8.95 500-1000 guests • 7.95 
 
X Add Cobbler for Dessert • Choose from: Peach or Apple Cobbler • add 0.95 per person 
X Buffet Upgrade • Add buffet tablecloths, deluxe buffet serving wares, and upgrade presentation • add 85.00 
 

Included on the Buffet with any of the Selections Above 
 Hush Puppies • Fresh-Cut Seasoned French Fries • Cole Slaw  
 Dill Pickle Slices • Sliced Jalapeno Peppers • Tartar Sauce • Sliced Sweet Onion 
 Self Service Beverage Station:  Iced Tea • Plantation Punch • Ice for these beverages • Cups • Napkins 
 All the Essentials:  Medium Weight Disposable Plates & Forks • Ketchup • Salt & Pepper • Sugar • Sweetener 
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