
catering by the chefs
at

bantamandbiddy.com
wecater@bantamandbiddy.com

b a n t a m a n d b i d d y. co m
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We have a 100 person max.

• Monday - Thursday $5000 f&b min
• Friday - Sunday  $8000 f&b min
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BIG CHEDDAR BISCUITS Baker’s Dozen
with honey butter & jam

FRIED CHICKEN BISCUITS  Baker’s Dozen   
add $1 egg or pimento cheese

BELGIAN STYLE WAFFLESV serves 10
10 wa�es with honey butter and maple syrup

Make it CHICKEN & WAFFLES [ 20 tenders] serves 10

SCRAMBLED EGGS GF   serves 12

ORGANIC YOGURT PARFAITSV, GF  6 Minimum
with fresh berries, gluten free granola & honey

Bowl of FRESH SEASONAL FRUITV  serves 10
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��serves 10

Stone Ground Cheese Grits

Home Fry Potatoes

Chicken Sausage, Pork Sausage or 
applewood-smoked Bacon 40 pieces

Fried Chicken Tenders�� [30 Tenders]
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( Choice of Cold Side )

BOXED WRAPS  
Served with a choice of cold side & a pickle spear
Gluten free wrap upon request +$2 additional

• FRIED CHICKEN WRAP  with lettuce, tomato, sprouts 
   & creole or regular mayo

• CALIFORNIA CLUB  roast chicken and bacon with lettuce, 
   tomato, mayo, avocado and sprouts on a wrap

• ROASTED RED BELL PEPPER & 
   PORTOBELLA WRAP  with herbed goat cheese

• CHICKEN CAESAR SALAD WRAP fried or roasted chicken 
on chopped romaine, with crutons and caeser dressing

$12 Individ. / $65 Bowl
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Dressings Blue Cheese, Ranch, Balsamic Vinaigrette,
Carrot Ginger Vinaigrette

POWER HOUSE SALAD�  
with raw almonds, hard-boiled egg, roast broccoli

BIG GREEK�  
with olives, tomato, cucumber & feta cheese

ORGANIC 
SPINACH SALADV  
with quinoa, goat cheese, sun�ower seeds & apples

SOUTHERN COBB  
with applewood smoked bacon, tomato, avocado,
egg, blue cheese & pecans

V - Vegetarian,  GF - Gluten Free

SLIDERS
Our ������������������are available every

day for your private function. 

12 per style minimum     $36

White Tru�e Chicken Salad [contains bacon]

Roasted Red Bell Pepper &
Portabella Mushroom  

with herbed goat cheese

Fried Chicken Tender with Chow Chow

BLT with Mayo

$12 Individ. / $65 Bowl

$12 Individ. / $65 Bowl

$12 Individ. / $65 Bowl
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ROASTED CHICKENGF three whole chickens, cut into 8 
pieces each with choice of BBQ or Piri Piri sauces

SUNDAY NIGHT FRIED CHICKENGF available Everyday
three whole chickens, cut into 8 pieces each

WHITE OAK PASTURES MEAT LOAFGF with tomato 
gravy

BLACKENED SALMON & GRITSGF  TEN (10)  5 oz 
salmon �lets

FRIED CHICKEN TENDERSGF [30]  with 8 oz 
wasabi honey
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COLD������������������������������������������������������������������������������ �
• Bowl of Fresh Seasonal Fruits
• Beets & Creamy Goat Cheese
• Broccoli, Jalapeño Coleslaw

HOT �����                                                              �
• 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 ��

• Homemade Jalapeño Cornbread   Baker’s Dozen       ��


����
����������������������������Serves 10 - 12
��	�������������������

PIMENTO CHEESE �����   
gluten free crackers & veggies

DEVILED EGGS GF  
Bournon-smoked paprika

Spicy CHICKEN WINGSGF   

ANTIPASTO PLATTERGF 
5 oz sliced prosciutto, 5 oz imported salami, homemade 
pimento cheese, blue cheese, marinated goat cheese, 
marinated olives, roasted red bell pepper & gluten free 
crackers
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��by the 1/2 Gallon

BLUE DURANGO ICED TEA����������������������������� �
ARNOLD PALMER                                          ��
LEMONADE                                                     �
ORANGE OR GRAPEFRUIT JUICE ������������ ��
fresh squeezed
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�sold by the baker’s dozen

CHOCOLATE OATMEAL COOKIES��                           $24
BUCKEYES�� chocolate peanut butter �����   $20
HOMEMADE BANANA PUDDING         
  minimum 12                                                               $4 each

V - Vegetarian,  GF - Gluten Free
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