
18% is added to each bill for taxes and gratuity 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of 
foodborne illness 

 

E 
EMANI NICOLE’S 

Catering Company 
(events, weddings, gatherings) 

Brunch 
(Choose 2 Entree and 3 Sides…add entrée for $15 per person; add side for $8 per person) 

 
Belgian Chicken & Waffles 

(Plain, Red Velvet, or Lemon Supreme)  
Flight with all 3 flavors +$8.00 per person 

Cinnamon Roll Waffles +$6.00 per person 
Deep Fried Chicken Wings, Cream Cheese Frosting 

 
Apple Cobbler Pancakes 

Cinnamon Spice Apples, Brown Sugar Streusel, Caramel Rum Sauce, Cream Cheese Frosting 
  

Banana Foster French Toast 
+$6.00 Per Person for Specialty Flavor  

(Oreo, Fruity Pebbles, Peach Cobbler, Cap’n Crunch) 
Cream Cheese Frosting 

 
Shrimp & Grits 

Smoked Gouda Grits, Creole Sauce, Roasted Cherry Tomatoes 
 

Blackened Catfish & Grits 
Smoked Gouda Grits, White Wine Cajun Cream Sauce 

 
 

Sides 
Applewood Smoked Bacon or Turkey Bacon 
Pork, Turkey, or Chicken Sausage  
Fresh Mixed Fruit or Fruit Parfaits  
Breakfast Potatoes  
Scrambled Eggs 
Buttermilk Biscuits (Add Peach Cobbler topping for +$20.00)  
Toast w/ Fruit Jam, Assorted Bagels w/ Cream Cheese, or Assorted Pastries 


