
JUJU’S CATERING 

*PRICES INCLUDE 7% SALES TAX. * 

 

Create Your Own Menu 

$14.71 Person:  1 Entrée, 2 Sides, 1 Bread, & 1 Beverage. 

$17.92 Per Person:  1 Entrée, 2 Sides, 1 Salad, 1 Bread, & 1 Beverage. 

$23.82Per Person:  2 Entrées, 2 Sides, 1 Salad, 1 Bread, & 1 Beverage. 

 
POULTRY ENTRÉE $5.89 EACH 

Fried Tenders w/ Dipping Sauce  

Panko Parmesan Crusted Chicken 

Herb Roasted Bone-in Leg Quarters 

Grilled Tenders w/ Dipping Sauce  

Lemon Pepper Chicken 

Spicy Bourbon Chicken 

Cajun Chicken  

Rosemary Balsamic Chicken 

Hot Honey Sriracha Chicken 

Grilled Garlic Parmesan Chicken  

Teriyaki Chicken 

Cajun or Traditional Turkey Breast  

Beer-Can Chicken Quarters 

 

PREMIUM SAUCE ADD-ON +$1.07  
Marsala Mushroom  

Marry Me Sauce 

Creamy Spinach & Mushroom  

Lemon Piccata w/ Dill 

Hot Honey Bacon Glaze 

Creamy Garlic Parmesan  

Creamy Spinach Artichoke  

Creamy Pesto  

French Onion Cream Sauce  

PORK ENTRÉE $5.89 EACH 
Smoked Pork Loin 

Rosemary Balsamic Pork  

Grilled Center-Cut Pork Chop  

Grilled Pork w/ Spicy Peach Glaze 

Garlic Roasted Pork 

Baked Ham 

Smoked Boston Butt 

Pork Roast w/ Onion Gravy  

Citrus Chipotle Pork Chop 

 

BEEF $5.89 EACH 
Grilled Chopped Steak w/ Onions 

Southern Country Fried Steak  

 
BREAD w/ BUTTER $0.80 EACH 

Garlic Bread Sticks 

Yeast Rolls 

Jalapeno Cornbread 

Biscuits 

Cornbread 

Hawaiian Rolls 

Cheddar Bay Biscuits 

Multi Grain Roll 

*GF Options Available* 

**BEEF & SEAFOOD UPGRADES ARE IN 

ADDITION TO THE BASIC $5.89 ENTRÉE 

FEE** 

 

PREMIUM BEEF ENTRÉE UPGRADE  
Carved Beef Tenderloin + $16.59 

Carved Prime Rib + $13.38 

Carved Ribeye Loin + $10.17 

Carved Strip Loin + $10.17 

Thin Sliced Skirt Steak + $5.89 

(w/ Horseradish or Chimichurri) 

 

SEAFOOD ENTRÉE UPGRADE 

Salmon + $5.89 

Mahi Mahi + $5.89 

Grouper + $5.89 

White Fish + $3.75 
(w/ Cajun Butter, Lemon Pepper, or Creamy Dill Caper) 

Charleston Style Crab Cakes + $5.89 

Shrimp & Grits w/ Andouille + $3.75 

Grilled Shrimp Skewer + $3.75 

Chilled Jumbo Shrimp Cocktail + $3.75 

Raw Oyster Bar *Market Price* 

 

**SUBJECT TO CHANGE DUE TO CURRENT 

MARKET PRICE** 

SALAD $3.21 EACH 
Garden Salad 

Spring Mix Salad 

Strawberry Spinach Salad 

Apple Walnut Salad 

Caesar Salad 

Greek Salad 

Oriental Mandarin Salad 

Italian Chopped Salad  

Southern Coleslaw  

Broccoli Salad  

Creamy Dill Potato Salad  

Loaded Potato Salad 

Southern Tomato Cucumber Onion Salad 

Caprese 

Asian Cucumber Salad 

Sesame Carrot Salad 

 

PASTA SALAD $3.21 EACH 
Tomato Basil Pasta Salad w/ Parmesan 

JuJu’s Original Bow-Tie Pasta Salad 

BLT Macaroni Salad 

Cheddar Bacon Ranch Pasta Salad 

Italian Pasta Salad  

Greek Pasta Salad 

Lemon Orzo Pasta Salad  

SIDE $3.21 EACH 
Assorted Roasted Vegetables 

Roasted Baby Carrots 

Green Beans (Southern Style or Fresh Sautéed) 

Roasted Baby Carrots 

Sautéed Broccoli 

Rice Pilaf 

Pasta (Pesto Cream, Alfredo, or Marinara) 

Squash Casserole 

Hashbrown Casserole 

 Broccoli Casserole 

Green Bean Casserole  

Sweet Potato Casserole 

Baked Beans 

Fresh Collard Greens 

Southern Cream Corn 

Cornbread Dressing 

Cheese Grits (Jalapeno, Gouda, or Pimento) 

Mac & Cheese (Regular, Pimento or Truffle) 

Twice Baked Potato Casserole 

Truffle Roasted Potatoes w/ Parmesan 

Potatoes Au Gratin 

Roasted Red Potatoes (Regular or Loaded) 

Mashed Potatoes (Regular, Garlic or Loaded) 

 
+Toppings:  Gravy, Cheese, Bacon, Ranch, 

Sour Cream & Jalapeno $0.27 Each  

BEVERAGE $1.61 EACH 
Sweet or Unsweet Tea 

Lemonade (Regular, Strawberry or Peach) 

Coffee 

Hot Coco 

Hot Cider 

 

DESSERT $3.21 EACH 
Banana Pudding 

Trifle (Butterfinger, Strawberry, or Key Lime) 

Fudge Brownies 

Cobbler (Apple, Peach, or Butter Pecan) 

Chocolate Delight (w/ Shortbread Pecan Crust) 

Strawberry Delight (w/ Graham Cracker Crust) 

NY Style Cheesecake w/ Toppings 

Pie (Pecan, Key Lime, Lemon, or Chocolate) 

Indoor S’mores Bar 

Krispy Kreme Doughnut Towers 

Chocolate Fountain 

Chocolate Mousse (w/ Strawberries) 

Assortment of Mini Pies 

Cream Cheese Bars (Regular, Lemon, or Coconut) 

 

PREMIUM DESSERT UPGRADE  
Tiramisu + $1.07 

Limoncello Mascarpone Cake + $1.07 

Chocolate or Strawberry Cake + $1.07 

 
 

 

 

 

 

 



JUJU’S CATERING 

 

 

 

Hors d’oeuvres 

 

 
SMALL BITES $2.14 EACH 

Pimento Cheese Crostini or Tartlet   
(Add + Bacon or Jalapeno) 

Bruschetta Crostini  
(Regular or Feta) 

Chicken Salad Tartlet 
(Original, Dill, Cranberry Pecan or Lemon Basil) 

Deviled Eggs 
(Bacon Ranch, Chili Crunch, or Everything Bagel) 

Strawberry Brie w/ Honey Crostini 

Cream Cheese Crostini w/ Bacon Jam 

Pepper Jack Pimento Cheese Crostini 

Caprese Crostini w/ Fresh Mozzarella  

Goat Cheese w/ Fig Crostini 

Pineapple Pecan Crostini 

Cranberry Pecan Crostini 

Strawberry Basil Crostini 

Dill Pickle Crostini 

Mini Quiche 

Sundried Tomato Cream Cheese Tartlet 

Cream Cheese w/ Pepper Jelly Tartlet 

Spinach Artichoke Tartlet 

BLT Finger Sandwich 

Tomato Bacon Finger Sandwich 

Cucumber Dill Finger Sandwich 

Spicy Cheese Wafers 

Marinara Meatballs 

Sweet & Spicy Meatballs 

PREMIUM SMALL BITES $2.68 EACH 

Antipasto Skewers 

Caprese Skewers 

Creamy Shrimp & Crab Crostini 

Smoked Salmon Cucumber Canape  
(w/ Fresh Dill, Cream Cheese & Capers) 

Lemon Basil Salmon Crostini 

Pigs-in-a-blanket 

Traditional Sausage Ball 

Cheddar Bay Biscuit Sausage Balls 

Pimento Cheese Sausage Balls 

Stuffed Dates  

Spanakopita 

Chicken Parmesan Bites 

Orange Chicken Bites 

Salad Cup (See Previous Page for Salad Options) 

Pretzel Bites w/ Cheese 

Grilled Vegetable Skewers 

Hot Baked Pimento Cheese w/ Pita 

Hot Baked Spinach Artichoke Dip w/ Pita 

Buffalo Chicken Dip w/ Chips 

Cold Spinach Dip w/ Crackers 

Hummus w/ Vegetables & Pita 

Hot Shrimp & Crab Dip w/ Crackers 

Southern Cowboy Caviar w/ Chips 

Loaded Potato Dip w/ Chips 

French Onion Dip w/ Chips 

SLIDERS $3.75 EACH  

Pulled Pork Slider 

Buffalo Chicken Slider 

Beef & Cheddar Slider 

Mini Country Ham Biscuit 

Chicken Mini on Hawaiian Roll 

Mini Chicken Biscuit w/ Pimento Cheese 

Mini Chicken Salad Croissant 

Ham & Cheese Party Slider 

Turkey & Cheese Slider 

Meatball Slider 

Chicken & Waffle Bites 

Caprese 

 

 

 

 

 

PREMIUM SLIDERS $4.28 EACH 

Beef & Horseradish Slider  

Philly Cheesesteak Slider  

Cheeseburger Slider 

Italian Sub Slider  

Chicken Bacon Ranch  

Italian Chicken Parmesan Sub  

Club w/ Cheese, Ham, Turkey, & Bacon 

Chicken Parmesan Slider 

 
HEAVIER BITES  

Fried Mac & Cheese Bites $3.75 

Shrimp Cocktail Shooters $3.75 

Mashed Potato Bar w/ Toppings $4.28 

Mac & Cheese Bar w/ $4.28 

Jumbo Pretzel Bar $4.82 

Deep Fried Deviled Eggs $4.82 

Fried Green Tomatoes $4.82 

Mini Crab Cakes $4.82 

Shrimp & Grit Cup $7.82 

 

 

 

 

 

FUN FAVORITES 

Deep Fried Oreos $4.82 

Caramel Apple Bar $4.28 

Freshly Made Cotton Candy $4.28 

Popcorn Bar $2.68 

Trail Mix Bar $3.75 

Charcuterie Cups $5.50 

Chips & Queso Bar $3.21 

Potstickers $3.75 

Pork Eggrolls $3.75 

Southwest Eggrolls $3.75 

Street Taco Assortment $5.89 

Sushi Assortment $8.03 

GRAZING BOARDS 

Seasonal Fruit $2.68 Per Person: Strawberries, Grapes, Oranges, 

Pineapple w/ Fruit Dip 

 

Garden Vegetables $2.14 Per Person:  Cucumber, Carrot, Celery, 

Broccoli, Cauliflower, & Tomato w/ Ranch 

 

Domestic Cheese Board $2.68 Per Person:  Cheddar, Pepper 

Jack & Colby Cheese 

 

Charcuterie $4.82 Per Person: Domestic Cheese, Crackers, 

Salami, Pepperoni, Olives, Pickles  

 

Charcuterie & Fruit $5.89 Per Person: Domestic Cheese, 

Crackers, Salami, Pepperoni, Olives, Pickles, Strawberries & 

Grapes  

 

Charcuterie, Fruit & Garden Vegetables $8.03 Per Person: 

Domestic Cheese, Crackers, Salami, Pepperoni, Olives, Pickles, 

Strawberries, Grapes, & Garden Vegetables w/ Ranch  

 

Ultimate Grazing Board $13.38 Per Person: Domestic Cheese, 

International Cheese, Pimento Cheese, Cold Spinach Dip, 

Crackers, Salami, Pepperoni, Olives, Pickles, Strawberries, 

Grapes, Oranges, Garden Vegetables & Ranch  

 
 

 

 

 

NOTE:  ALL ITEMS ARE PRICED INDIVIUDALLY PER PERSON.  

 
 



JUJU’S CATERING 

 

 

 

 

Themed Menus 

 

 
Low Country Boil 

Boiled Peel and Eat Gulf Shrimp   

Served w/ Fresh Lemon & Cocktail Sauce 

Andouille Sausage  

Old Bay Roasted Potatoes  

Corn on the Cob  

Garden Salad 

Bread 

Tea  

$28.09 Per Person 

 

 

*SUBJECT TO CHANGE DUE TO MARKET 

PRICE. * 

 

 

 

Suggested Add-On 

Grilled Chicken $5.89 

Key Lime Pie $3.21 

Crab Legs *Market Price* 

BBQ 

Smoked Boston Butt  

Served with Homemade Sweet Heat 

Sauce 

Chips  

Slaw or Baked Beans  

(Pick One) 

Macaroni & Cheese  

Hawaiian Rolls w/ Butter  

Tea  

$16.05 Per Person 

 

 

 

 

 

Suggested Add-On 

Loaded Potatoes $3.21 

Fried Chicken Tenders $5.89 

Pasta Salad $3.21 

Banana Pudding $3.21 

Surf & Turf 

Carved Ribeye Loin  

Jumbo Shrimp Cocktail  

Garlic Mashed Potatoes  

Fresh Sautéed Green Beans  

Garden Salad  

Yeast Rolls w/ Butter  

Tea  

$37.72 Per Person  

 

 

 

 

 

 

 

Suggested Add-On 

Marry Me Chicken $6.96 

Charleston Style Crab Cakes $11.77 

Sautéed Onions & Mushrooms $3.21 

NY Style Cheesecake w/ Toppings $3.21 

Italian 

Grilled Chicken  

Pasta Alfredo  

Pasta Marinara  

Caesar Salad or Garden Salad  

(PICK ONE) 

Garlic Bread Sticks  

Tea  

$17.92 Per Person 

 

 

 

 

 

 

Suggested ADD-ONS 

Classic Lasagna + $8.03 

Meatballs + $4.82 

Tiramisu + $4.28 

Mexican 

Grilled Chicken Fajitas  

Seasoned Cumin Lime Chicken Breast  

Served with Flour Tortillas  

Lettuce, Salsa, Sour Cream & Cheese 

Sautéed Onions & Peppers  

Mexican Rice  

Cilantro Black Beans 

Tea  

$18.46 Per Person 

 

 

 

 

 

Suggested Add-On 

Cumin Lime Skirt Steak $11.77 

Seasoned Ground Beef $5.89 

Chips & Queso or Guac $3.21 

Asian 

Tempura Battered Chicken  

w/Orange Ginger Glaze  

Fried Rice w/ Mixed Vegetables 

House Salad w/ Soy Sesame Dressing  

Pork Fried Egg Roll   

Tea  

$17.66 Per Person 

 

 

 

 

 

 

Suggested Add-On 

Beef & Broccoli $8.03 

Garlic Green Beans $3.21 

Stir-Fry Vegetables $3.21 

Vegetable Lo Mein $4.28 

Breakfast 

Bacon, Sausage & Cheddar Breakfast 

Casserole  

Biscuits w/ Butter  

Sausage Gravy  

Seasonal Fruit  

Regular or Cheese Grits  

(Pick One) 

Tea  

$14.71 Per Person 

 

Suggested ADD-ONS 

Bacon, Sausage or Country Ham $5.89 

Eggs $3.21 

Hashbrown Casserole $3.21 

Griddle Cooked Hashbrowns $3.21 

Cinnamon Rolls $3.21 

Danish $3.21 

Pancakes $3.21 

Belgian Waffles $3.21 

Shrimp & Grit Cup $8.03 

Cajun 

Entrée Portion of JuJu’s Famous Shrimp & 

Grits w/ Andouille  

Cajun Chicken w/ Pasta  

Grilled Asparagus  

Garden Salad 

Garlic Bread Sticks  

Tea  

$28.62 Per Person 

 

 

 

 

 

 

 

Suggested Add-On 

Garlic Mashed Potatoes $3.21 

Dirty Rice $4.28 

Doughnut Bread Pudding $3.21 

Raw Oyster Bar *Market Price* 

Holiday Dinner 

Oven Roasted Turkey  

Baked Ham  

Served with Cranberry Sauce  

Cornbread Dressing w/ Gravy  

Macaroni & Cheese  

Green Beans  

Sweet Potato Casserole 

Bread w/ Butter 

Tea  

$27.29 Per Person 

 

 

 

 
Suggested Add-On 

Corn Casserole $3.21 

Chocolate Delight $3.21 

Peach Cobbler $3.21 

Banana Pudding $3.21 

 

 



JUJU’S CATERING 

PRICING BREAK-DOWN 
• Entrée $5.89 

• Premium Sauce Upgrade $1.07 

• Premium Beef or Seafood Entrée *Additional Fees Listed on Previous Page* 

• Side or Salad $3.21 

• Bread w/ Butter $0.80 

• Beverage $1.61 

• Dessert $3.21 

• Premium Dessert Upgrade $1.07 

• Hard Plastic Dinnerware, Cups, Napkins & Utensils $2.68 

• Hard Plastic Dinnerware, Cups & Napkins for Cocktail Hour $0.54 

• Ice $1.07 

 

 

 

CREATE YOUR OWN MENU 
• OPTION #1 = $14.71 Person: 1 Entrée, 2 Sides, 1 Bread, & 1 Beverage. 

• OPTION #2 = $17.92 Per Person: 1 Entrée, 2 Sides, 1 Salad, 1 Bread, & 1 Beverage. 

• OPTION #3 = $23.82 Per Person: 2 Entrées, 2 Sides, 1 Salad, 1 Bread, & 1 Beverage. 

 

 

 

STARTING PRICE FOR ON-SITE EVENT MANAGEMENT.   
* LABOR, SET-UP & TAXES INCLUDED* 

 

Option #1:     Option #2:   Option #3:   

25 or Less + $24.00 = $38.71 25 or Less + $24.00 = $41.92 25 or Less + $24.00 = $47.82 

26-50 Guest + $20.00 = $34.71 26-50 Guests + $20.00 = $37.92 26-50 Guests + $20.00 = $43.82 

51-75 Guests + $16.00 = $30.71 51-75 Guests + $16.00 =$33.92 51-75 Guests + $16.00 = $39.82 

76-150 Guests + $12.00 = $26.71 76-150 Guests + $12.00 = $29.92 76-150 Guests + $12.00 = $35.82 

151-200+ Guests + $10.00 = $24.71 151-200+ Guests + $10.00 = $27.92 151-200 + Guests + $10.00 = $33.82 

 

 

 

ON-SITE MANAGEMENT INCLUDES 
• DELIVERY & SET-UP/DESIGN OF ALL FOOD STATIONS PROVIDED BY JUJU’S 

• MANAGEMENT OF ALL FOOD AND NON-ALCOHOLIC BEVERAGE STATIONS PROVIDED BY JUJU’S 

• FRESH GREENERY, CHAFFING DISHES, SERVING TRAYS, SERVING UTENSILS & DÉCOR USED FOR 

• FOOD STATIONS PROVIDED BY JUJU’S. 

• BREAK-DOWN & CLEAN-UP OF ALL ITEMS BROUGHT IN BY JUJU’S 

• PLEASE NOTE OUR BUFFETS AND BEVERAGE STATIONS ARE TYPICALLY SELF-SERVE. 

 

 

 

SERVICE ADD-ONS 
• STAFF SERVED BUFFET + $400.00 + 15% GRATUITY 

• GRATUITY IS BASED ON FOOD COST ONLY. 

• NO AUTOMATIC GRATUITY ON EVENTS WITHOUT BUFFET SERVICE. 


