
 
 
 
 
 

 
 
 

 
Personal/Private Chef & Catering Service 

www.betonytravelingcafe.com  
Phone:  801-651-9863 

Email:  betonytravelingcafe@gmail.com  
 

American Southern 
 

Four Course American Southern-style Menu Plan 
 
 

 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 

Pricing: 
 

All-inclusive (groceries, meal prep, table service, clean up) 
Children’s Menu:  $25/child 

 

2 people:  $200/person 
3-6 people:  $150/person 

7-12 people:  $125/person 
13-20 people:  $100/person 
21-30 people:  $85/person 

 

Wine Pairings: 
 

$15 additional per person 
*custom wine pairings available upon request 



Salad or Soup Course 
 

(Choose 1) 
 

Southern Sorghum and Black-eyed Pea Salad  
Served w/ a spiced apple cider vinaigrette 

 
Ambrosia Salad  

Classic American mixed fruit salad w/ shaved coconut, pecans, marshmallows, maraschino cherries, and a 
sweet cream dressing 

 
Southwestern Turkey Chili  

A chicken stock-based white chili prepared with black beans, corn, celery, onion, bell pepper, and freshly 
roasted turkey breast.  Seasoned with a handmade specialty spice blend. 

 
Butternut Squash Soup  

Creamy butternut squash soup served alongside fresh country loaf 
 

Appetizer Course 
 

(Choose 1) 
 

Skillet Corn Bread  
The Southern classic, baked in a cast iron skillet.  Served alongside softened butter and honey. 

 
Baked Hushpuppies  

Baked hushpuppies filled w/ red bell peppers (optional:  jalapeno peppers).  Served with a Cajun remoulade 
dipping sauce. 

 
Fried Green Tomatoes 

Breaded heirloom green tomatoes served w/ crumbled maple & bourbon goat cheese 
 

Main Course 
 

(Choose 1) 
 

BBQ Chicken or Beef Short Rib Dinner  
*(allow extra time for ribs) 

Choice of BBQ Chicken or Beef Short Ribs *(add $25/guest for ribs) w/ choice of three sides:  Homemade Mac 
n' Cheese or Southern Butter Beans, Sweet Potato Fries or Mash, Almond Green Beans or Lemon Chard 

 
Shepherd’s Pie  

Ground beef sautéed together with onion, garlic, carrots, beef stock, tomato paste, and herbs.  Topped with a 
layer of creamy mashed potatoes, and baked in the oven. 

 
Cajun Fettuccine Alfredo 

Spicy Cajun-style handmade fettuccine Alfredo served w/ shrimp, onion & red bell pepper, and choice of pan-
seared chicken or andouille sausage 

 



Dessert Course 
 

(Choose 1) 
 

Apple Pie  
Delicious and simply prepared apple pie, made using only the freshest and most crisp seasonal apples.  Served 

w/ vanilla ice cream and caramel sauce. 
 

Dutch Shoofly Pie  
A classic of Pennsylvania’s Amish country, this sweet, sugarcane pie has its roots in the Danish tradition.  

Served w/ homemade whipped cream & ice cream. 
 

Mixed Berry Pie  
Seasonal mixed berries sweetened and baked to a juicy perfection.  Served w/ homemade whipped cream & 

ice cream. 
 

Lemon Streusel Bars  
The most delicious lemon bars you will ever taste!  Baked with a crunchy layer of streusel sprinkled on top.  

Served w/ locally-sourced sorbet & lemon drop candy. 
 
 

-- 
 
 

Additional Options… 
 

*Dietary restrictions accommodated upon request 
 

*Multiple per-course options made available upon request 
 

*Recommendations for bar & cocktail service made available upon request 
 

*Post-meal service gratuity and review always appreciated 
 


