HERITAGE
OINE

AFRO-CARIBBEAN & SOUTHERN CUISINE
CATERING + PRIVATE CHEF » LUXURY EVENTS

HERITAGE
CHOICE

CUSTOM. FLEXIBLE. UNFORGETTABLE.

A fully customizable catering experience
designed to give you the freedom to
curate a menu your guests will love.
Choose your favorites and we'll handle
the rest—flavor, quality, and presentation
you can always expect.
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STARTING AT

$45

PER PERSON

PRICING VARIES BASED
ON SELECTIONS AND
GUEST COUNT.

BUILD YOUR MENL

01. CHOOSE 2 PROTEINS

Select any two proteins from our
curated menu of bold, flavorful
options.

02. INCLUDES 2 SIDES
Your package includes two
standard sides. Premium
sides available for an

/s,

03. WE TAKE CARE OF THE REST

We handle the prep, cooking,
and presentation so you can
enjoy your event.

upgrade fee.

PROTEIN OPTIONS STANDARD SIDES (INCLUDED)
—— — UPGRADE OPTIONS
* Chicken (Blackened, Jerk, Herb, Fried, ¢ Rice & Peas
Marry Me, Honey Garlic, Teriyaki, * Garlic Mashed Potatoes * Premium Proteins & Sides
Sweet Chili Glazed) * Mac & Cheese ¢ Additional Servings
* Smothered Turkey Wings siVegetable Bried|Rice x  Servers
¢ Green Beans .
* Brown Stew Beef » Bartending
¢ Collard Greens
* Beef Tips o Fried Cabbage x Rentals (Chafers, Linens, Tables, etc.)
¢ Catfish (Fried, Blackened) * Sweet Plantains x Travel Fees (If Applicable)
e Cornbread
IMPORTANT DETAILS NOT INCLUDED
MINIMUM
/(fo% i)ucfs:szs ¢N 3 X Luxury table setup or decor
u
X Floral arrangements
DEPOSIT
30% retainer required X Bartending
to reserve your date
FINAL BALANCE X Servers (available as an add-on)
due 7 days before your event X Special event rentals
TRAVEL FEES (tables, chairs, linens, etc.)
apply outside of
Tampa & Orlando
THE HERITAGE & HONEY DIFFERENCE
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the vision to life.

We don't just cater—we create elevated experiences rooted in
flavor, culture, and intention. You choose your menu, we bring
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here.



