
Catering Menu
The Venue

The Candied Yam is the place you
eat REAL whole foods without

preservatives and additives. Our
scratch made recipes are made daily

with LOVE in our kitchen. 



Breakfast
Signature Breakfast $12.99 per person
Scrambled Eggs, Sweet Potato French Toast Bake,
and Fresh Seasonal Fruit Salad
Additions:
Hashbrown
Bacon
Pork OR Turkey Sausage
Crispy Fried Chicken
Country Biscuits & Gravy

Fresh Brewed Coffee &
Juice Selection

$2 per person
$3 per person
$3 per person
$3 per person
$5.50 per person

$2.99 per person

Hearty Breakfast Burritos $12 per person
12 inch Tortilla topped with Eggs, Pork Sausage,
Hashbrowns, Country Gravy, Bell Peppers,
Cheddar Cheese, Tucked and Deep Fried

The Continental $9.99 per person
Croissants, Breads, Bagels, Savory and Sweet
Butter & Cream Cheese Boards, Fresh Seasonal
Fruit Salad

Yogurt Bar $6 per person
Greek Vanilla Yogurt, Berries, House Made
Granola (DF, GF, VG) Chia Seeds, Raw Honey



Lunch & Dinner
Sandwich Assortment $12.50 per person
A popular assortment and array of Sandwiches
to please any palate. Includes House Made
Potato Chips and Creamy French Onion Dip 

Additions:
Fresh Baked Cookies
House Salad
Soup du jour

$3 per person
$3 per person
$4.50 per person

Deluxe Salad Bar $12.50 per person
Chicken, Seeds/Nuts and other seasonal
toppings with premium Heritage Blend Lettuce
and House Made Dressings

Soup Du Jour $5.50 per person
Chef inspired. Please specify if it must be made
vegan or vegetarian

Taco Bar $12 per person

Pork or Chicken Carnitas
Homemade Tortilla Chips
Pinto Beans
Guacamole
Sour Creme and Salsa
Tomatoes
Lettuce



Signature Entrees $13.99 per person

Meat Options:
Crispy Fried Chicken ($2 upgrade to white/$4 all white)
Moist Baked Chicken ($2 upgrade to white/$4 all white)
BBQ Pork Ribs ($3.50 add’l per person)
Smothered Pork Chops ($2.50 add’l per person)
Meat Loaf All Beef and Gluten Free ($3 add’l per person)
Country Ham ($1 add’l per person)
Beef Meatballs (Swedish or Bbq)
Baked or Fried Catfish ($3 add’l per person)
Baked or Fried Perch ($3 add’l per person)

Add Additional Protein for $3.75 per person

All Entrees served with our Signature Sweet Potato Cornbread

Includes 1 Meat, 2 Sides (add sides for $3 per person)

Signature Sides Premium Sides

Baked Beans
Potato Salad
Coleslaw w/Apples
Corn N Peppers
Wild Rice
Heritage Blend Salad
w/house made dressing

Mac n Cheese
Yukon Gold Mashed Potato (w/Liquid
Gold - That’s Gravy Y’all)
Candied Yams
Country Green Beans
Collard Greens
Cabbage
Black Eyed Peas
Seasonal Fruit Salad
Spaghetti

Add $1 per person

All sides are vegetarian

Scratch - Made Sides



Vegan Entree Add-On $12 per person

Entree Options:
Stuffed Peppers  
Fried Chikn (3) (VG, DF, GF, NF)
Veggie Lasagna (red sauce) (VG, DF, GF, NF)

Added to Main Order with Minimum of 10

Vegetarian Entree Add-On $12.50 per person

Entree Options:
Stuffed Peppers w/Cheese (V, DF, GF, NF)
Veggie Lasagna (V, DF, GF, NF)

Added to Main Order with Minimum of 10

Desserts
Sweet Potato Bread Pudding
Banana Pudding
Peach Cobbler
Apple Cobbler
Sweet Potato Tartlet
Pecan Tartlet
Five Flavored Pound Cake
Caramel Cake

1/2 Pan: $60      Full Pan $80
1/2 Pan: $60      Full Pan $80
1/2 Pan: $60      Full Pan $80
1/2 Pan: $60      Full Pan $80
$3 per person
$3 per person
$3.25 per person
$3.25 per person

Miniature Assorted Dessert
Display

$5.50 per person



Drinks
Water Display
Can Soda
Sweet Tea or Lemonade
Coffee Station

$0.99 per person
$1.75 per person
$2.50 per person
$2.99 per person

Boards & Trays
Charcuterie Board

Delightful Additions

$12.99 per person

Includes domestic and imported meats and cheeses,
crackers, dried fruit, and nuts

Grazing Board $16.99 per person

Includes everything from the charcuterie board, plus a
variety of fruits, vegetables, dips, and breads.

Seasonal Veggie Tray $3.75 per person

Seasonal Fruit Tray $5.50 per person


