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FAQ
How do I order?
Email wecater@bantamandbiddy.com or call 
404.725.5059

Do you provide cups, plates & other disposables?
Yes! B+B provides all packaging & we charge 5% for all items.

Does your other restaurant also cater?
Yes! We can offer favorites from our sister restaurant 
Chick-a-Biddy, just ask!

How do I receive my order?
We offer a flat $40 delivery fee up to $300. We ask for a 30 
minute delivery window. You can also pick it up. 

Is there a minimum required to order?
Yes. Orders picked-up at the restaurant have a minimum of 
$100. Delivered orders have a minimum of $250.

How soon can I order?
We ask for a minimum of 48 hours notice & a 50% deposit. 
Orders can be canceled up to 24 hours before your event 
without charge.

We have some folks with special dietary restrictions, how do you 
handle that?
We offer many items gluten free, however we are not a GIG 
certified venue so there are wheat products present in the 
kitchen. Additionally we use nuts, soy, dairy & eggs in various 
recipes that are common allergens. Please discuss special needs 
with our catering specialist so we can provide you & your guests 
a safe dining experience!

How do I pay?
We accept all major credit cards. Please inquire about 
setting up a house account to receive preferred pricing.

ORDER TODAY!
wecater@bantamandbiddy.com

404.725.5059
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Hot Meals served with cornbread     or garlic toast. Serves 10. 
All items arrive warm. Disposable chafing stands & warmers are available for $10/tray

ROTISSERIE CAROLINA CHICKEN     three whole chickens, cut into 
8 pieces each with choice of Wasakaka, BBQ or Piri Piri sauces	 $68

SUNDAY NIGHT FRIED CHICKEN     Available to you every day	
three whole chickens, cut into 8 pieces each	 $70

White Oak Pastures MEAT LOAF      with tomato gravy	 $60

BLACKENED SALMON & GRITS 10 5 oz salmon filets	 $75

FRIED CHICKEN TENDERS [30]     with 8 oz wasabi honey	 $40

GRILLED PORK LOIN     with garlic mashed potatoes	 $60

BAKED RIGATONI with basil, homemade tomato sauce, 
parmesan cheese     add roasted chicken +$20	 $35

CHICKEN SAUSAGE with pepper & onions, mashed potatoes    
10 sausages	 $60

Other Sides serves 10		
COLD	 $40
Bowl of Fresh Seasonal Fruits 
Beets & Creamy Goat Cheese
Kale Salad with Carrots, Pecans, Balsamic Vinaigrette
Broccoli, Jalapeño Coleslaw
Zapp’s Voodoo Potato Chips $2 for 1 or $20 for 10

HOT	 $35
Stone Ground Cheese Grits 
Broccoli Cheese Casserole
Cheddar & Scallion Loaded Mashed Potatoes 
Braised Collard Greens  
Homemade Creamy Macaroni & Cheese
Chicken Brunswick Stew with Jalapeño Cornbread

BREAD priced by baker's dozen	
Garlic Bread	 $10
Homemade Jalapeño Cornbread	 $12

Snacks
Favorites from our menu. Priced individually or for 10.
PIMENTO CHEESE gluten free crackers & veggies	 $5/25

DEVILED EGGS Bourbon-smoked paprika     24 halves	 $30

Spicy CHICKEN WINGS	 40 for $50/80 for $90

ANTIPASTO PLATTER 5 oz sliced PROSCIUTTO, 5 oz imported SALAMI, 
HOMEMADE pimento cheese, blue cheese, marinated OLIVES, 
roasted red bell pepper & gluten free crackers	 $48

Beverages by the ½ gallon
Blue Durango Iced Tea sweet or unsweet	 $8
Arnold Palmer	 $12
Lemonade	 $14
Orange or Grapefruit Juice, fresh squeezed	 $16

Coffee serves 10	 $18
We offer Atlanta’s finest custom roasted coffee from 
Batdorf & Bronson. Served in an insulated box with all 
necessary cups & condiments.

Sweets priced by baker’s dozen, excludes cakes
We offer several of our delicious homemade sweets. We can make 
custom cakes for your special occasion with 48 hours notice. 

LEMON BARS	 $42

TEXAS BROWNIE WITH PECANS	 $48

CHOCOLATE OATMEAL gluten free cookies	 $24

MINI CHOCOLATE CHIP COOKIES	 $18

CUPCAKES gluten free available	 $18

BUCKEYES chocolate peanut butter truffles	 $20

HOMEMADE BANANA PUDDING minimum 12 	 $4 each

RED VELVET CUPCAKES with cream cheese icing minimum 12	 $4 each

Breakfast 
Everything made from scratch for you.

BIG CHEDDAR BISCUITS with honey butter & jam	 $3 each

BIG CHEDDAR BISCUITS choice of Chicken Tenders, 
Pork Sausage, or Bacon add $1 egg or pimento cheese	 $5 each

DEEP DISH QUICHE serves 8	
with ham & cheese or spinach & Vidalia onion 	 $28
	
BELGIAN STYLE WAFFLES    serves 10	 $50
10 waffles with honey butter & maple syrup 

Make it CHICKEN & WAFFLES [20 tenders] serves 10	 $80

24 EGGS scrambled on top of stone ground 
cheese grits serves 12	 $40

ORGANIC YOGURT PARFAITS	 $8 EACH
with fresh berries, gluten free granola & honey 	

Bowl of FRESH SEASONAL FRUITS   serves 10 	 $45

Breakfast Sides serves 10
Stone Ground Cheese Grits	 $35
Home Fry Potatoes 	 $35
Pork Sausage & applewood-smoked Bacon 40 pieces	 $40

Lunch
BOXED WRAPS • SANDWICHES	 $12 each
Served with a choice of side & a pickle spear 
Gluten free wrap upon request, + $1 additional
	
FRIED CHICKEN OR ROAST CHICKEN WRAP with lettuce, tomato, 
sprouts & creole or regular mayo

CALIFORNIA CLUB roast chicken and bacon with lettuce, tomato, 
mayo, avocado and sprouts on French bread

CHICKEN PITA with olives, tomato, cucumber, red onion, yogurt 
& feta cheese

BLT with applewood smoked bacon, lettuce, tomato & mayo 
on jalapeño bun

Roasted Red Bell Pepper & Portobella Wrap with herbed goat cheese

Sliders
Our signature Monday night favorites are available

 every day for your private function. 10 slider minimum/$30

White Truffle Chicken Salad [contains bacon]

Fried Green Tomato OR Roasted Red Bell Pepper 
with herbed goat cheese

Fried Chicken Tender with Chow Chow
BLT

Roast Chicken with Cucumber & Comeback Sauce

Salads       [includes 2 oz choice of dressing, 8 oz for bowl] Add fried chicken 
tenders or roast chicken + $4 individual order [3 pcs.] or +$10 for bowl [12 pcs.] 
Serves 10-12

Dressings: Blue Cheese, Ranch, Balsamic Vinaigrette, Carrot Ginger 
Vinaigrette 

POWER HOUSE SALAD with raw almonds, hardboiled egg, roast 
broccoli  	 $10 Individual or $60 Bowl
	
BIG GREEK with olives, tomato, cucumber & feta cheese
		  $10 Individual or $60 Bowl

ORGANIC SPINACH SALAD with quinoa, goat cheese, sunflower 
seeds & apples	 $10 Individual or $60 Bowl 

SOUTHERN COBB with applewood smoked bacon, tomato, avocado, 
egg, blue cheese & pecans	 $10 Individual or $60 Bowl
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