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Meetin  and Party Trays
QUICHE
Mini Quiche $15.00 dozen
Minimum 2 dozen per order.

Individual Quiches $4.50 each

Whole Quiche $18.50 each
9” pie - serves 6-8

FRUIT TRAY
Small $30     Medium $40    Large $50
A selection of seasonal fresh fruit served
with homemade fruit dressing.
Small serves 10-12
Medium serves 18-22
Large serves 30-35

VEGETABLE TRAY
Small $25     Medium $35    Large $45
A selection of crisp garden vegetables 
served with homemade herb or ranch dip. 
Small serves 10-12
Medium serves 18-22
Large serves 30-35

FRUIT & CHEESE TRAY
Small $35     Medium $45    Large $55
A selection of seasonal fresh fruit 
accompanied by cubed cheeses. Served
with homemade fruit dressing.
Small serves 10-12
Medium serves 18-22
Large serves 30-35

SMOKED SALMON TRAY 
Small $50   Large $75
Smoked salmon accompanied by purple 
onions, capers, chopped eggs and cream 
cheese, Served with toast points. 
Small serves 18-20 
Large serves 25-30

Chocolate
Rich and moist chocolate cake with your 
choice of butter cream, creamy chocolate, 
or white chocolate frosting.

White
Moist and fluffy white cake with your 
choice of butter cream or creamy 
chocolate frosting.

White Chocolate
Moist white chocolate cake with your 
choice of white chocolate or creamy 
chocolate frosting.

Please allow 24-hour notice on all special orders.

All pies are 9” extra deep and serve 6-8.

Pies

Fudge Ripple Pecan
Our signature cake! A sweet cream 
cheese layer baked atop fudgy cake 
layers. Frosted with a rich chocolate 
frosting and topped with pecans.

German Chocolate
Rich and moist chocolate cake filled and 
frosted with a caramel pecan icing.

Chocolate Turtle
Rich and moist chocolate cake covered  
in creamy chocolate frosting, topped with 
caramel and pecans.

Raspberry Fudge
Rich and moist chocolate cake ,with 
raspberry filling, covered with creamy 
chocolate frosting.

Carrot
Moist and loaded with pecans and carrots 
then covered with cream cheese frosting.

Italian Cream
Moist yellow cake loaded with coconut 
and pecans covered with a cream cheese 
pecan frosting.

Luscious Lemon
A moist, fluffy yellow cake with fresh 
lemon juice and lemon rind covered with a 
lemon cream cheese frosting.

Red Velvet
A yellow cake with a hint of cocoa, dyed 
a deep beautiful red and covered with 
cream cheese frosting.

Coconut
A moist, fluffy yellow cake made with 
coconut, covered with a coconut cream 
cheese frosting.

White Chocolate Praline
Moist white chocolate cake covered with 
white chocolate frosting and topped with 
caramel and homemade praline candy.

Strawberry
Light and moist white cake with fresh 
strawberries, covered with a fresh 
strawberry cream cheese frosting.

Raspberry White Chocolate
Moist white chocolate cake with raspberry 
filling and covered with white chocolate 
frosting.

Special Treats: We bake a variety of other special treats. Selections vary daily. Come see 
what we have today.

All of our products are made right in our own kitchen the old fashioned way. We serve quality, 
made from scratch creations that require extra time to prepare. Please allow us ample time to 
fulfill your special requests.

Please allow 24-hour notice on all special orders.

Prices subject to change without notice.
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Cheesecakes
New York Style: Other Favorites: 6” size - $25.00 serves   6-8
Lemon Chocolate
Fresh Strawberry Chocolate Swirl 10” size - $40.00 serves 12-16
Raspberry Caramel Turtle
Blueberry Caramel Praline
Cherry

Dessert
Slice of Cake .......................$3.15
Slice of Pie..........................$3.15
Slice of Cheesecake ........... $3.75
Iced Cookies .............$1.75/$19 dz

Brownies or Bars ......... $1.75/$19 dz
Cookies .........................$ .75/$8 dz
Cupcakes ...................$2.00/$22 dz
Petit Fours ..................$1.75/$19 dz

 6” round - 2 layer  $18.00  serves 4-6

 8” round - 2 layer  $27.50  serves 10-12

 10” round - 2 layer  $40.00  serves 16-20

 

 9” x 13” - 1 layer  $37.50  serves 18-24

 9” x 13” - 2 layer  $50.00  serves  30-36

11” x 15” - 1 layer  $57.50  serves  40-48

 11” x 15” - 2 layer $70.00  serves 50-60

Cake Sizes:

Fruit. . $16.50
Apple
Cherry
Peach
Blueberry

Custard . . $14.50
Chess           
Buttermilk            
Pumpkin           

Cream . . $15.50
Chocolate
Coconut
Lemon
Keylime

Meringue . . $15.50
Chocolate
Coconut
Lemon

Nut . . $15.50
Pecan
Fudge Pecan

  Specialty . . $18.50
  Apple Praline
  White Chocolate Raspberry Pecan

Cakes



Traditional Sandwiches
Choice of white, wheat, or marble rye bread and served with kettle chips or 

red-skinned potato salad. Substitute fresh fruit or bow-tie pasta salad for $2.25.

Ma  nolia Favorites
ENTREES

Small $10    Medium $17     Large $25
  serves 2 serves 4 serves 6

Chicken & Broccoli Casserole
Shredded chicken breast and broccoli in a 
creamy sauce topped with cheddar cheese.

Chicken Florentine Casserole
Shredded chicken breast and spinach in a 
creamy sauce topped with cheddar cheese.

Chicken Spaghetti
Shredded chicken breast, onions, 
mushrooms, and peppers in a cheese 
sauce.

Chicken & Artichoke Casserole
Shredded chicken breast, artichoke hearts 
and rice in a creamy mushroom cheese 
sauce.

Dutch Beef Noodle Casserole
Seasoned ground beef and egg noodles in 
a creamy tomato sauce topped with
cheddar cheese.

King Ranch Chicken Casserole
Shredded chicken breast and corn tortillas 
in a spicy sauce topped with cheddar 
cheese.

Chicken Enchilada Casserole
Shredded chicken breast rolled in corn 
tortillas topped with tomatillo sauce and 
cheese.

SIDE DISHES

$5.00 quart Each quart serves 4-6

Potatoes:
Au Gratin Potatoes Scalloped Potatoes
Twice Smashed

Rice:
Rice Pilaf Spicy Rice

Vegetables:
Fresh Green Beans Sliced Carrots
Vegetable Mix Southwestern Corn

APPETIZERS

Minimum 2 dozen per item

Devilled Eggs ................................... $12 dz
Tortilla Rolls ...................................... $12 dz
Crab Stuffed Mushroom ................. $18 dz
Mini Crab Cakes ............................... $18 dz
Mini Quiche ...................................... $15 dz
Focaccia Bits w/Fresh Tomato ........ $12 dz

PINTS-TO-GO

Chicken Salad ...................... $12 pt/$19 qt
Tuna Salad ............................ $12 pt/$19 qt
Ham Salad ............................ $12 pt/$19 qt
Egg Salad ............................. $10 pt/$17 qt
Pimento Cheese .................. $10 pt/$17 qt
Cucumber Cream Cheese... $10 pt/$17 qt
Homemade Soup .................. $6 pt/$11 qt
Pasta Salad ............................. $6 pt/$11 qt
Potato Salad .......................... $6 pt/$11 qt
Salad Dressing.................................... $6 pt
Fruit Dressing ..................................... $6 pt

DIPS & SPREADS

Priced per quart
Hot Bacon Swiss ...............................$18.50
Spinach and Artichoke ....................$18.50
Warm Crab ............................................. $20
Guacamole ............................................ $20
Spicy Salsa ........................................$12.50
Sassy Salsa ........................................$14.50
Bleu Cheese Rolls ............................$18.50
Cheddar Ring w/Strawberry Preserves $18.50

Magnolia Medley ................$7.50

 Soup and Salad
 Soup and 1/2 traditional sandwich
 Salad and 1/2 traditional sandwich

 Salad Choices:
 Small Caesar Small spinach
 Small house Fresh fruit
 Pasta salad

Daily Scoop

One Scoop $8.25        Two Scoops $9.25
Choose from chicken salad, tuna salad, 
pimento cheese, ham salad or egg salad, 
garnished with lettuce, avocado slices, 
and a boiled egg. Served with fresh fruit.

Soup & Scoop

One Scoop $7.25        Two Scoops $8.25
Choose from chicken salad, tuna salad, 
pimento cheese, ham salad or egg salad, 
garnished with lettuce, avocado slices, 
and a boiled egg. Served with a cup of 
soup.

The French Quarter 
 Quiche Only...... $5.25

 Quiche Combo ...$7.95
 Choose from fresh fruit, soup 
 or small salad.

The Plantation ................... $8.25
Oven roasted turkey breast or sliced 
ham, served on a slice of rye bread with 
Monterey Jack cheese, lettuce, tomato, 
bacon, and avocado. All topped with a 
champagne mustard sauce. Served with 
fresh fruit.

The Savannah .................... $8.50
Three tea sandwiches, fresh fruit and 
a cup of our homemade soup. Choice 
of chicken salad, tuna salad, egg salad, 
ham salad, cucumber cream cheese, or 
pimento cheese.

Homemade Soup 
Cup ... $3.50          Bowl... $4.25

Choose from our signature chicken tortilla 
soup or today’s selection.

Any half sandwich for $5.25
Croissant for $ .75 extra

Add cheese or avocado slices for $ .75 extra. 
Choose from Cheddar, Swiss, Pepper Jack, Provolone or Monterey Jack.

Chicken Salad .................... $6.25
Made with all white meat chicken. Served 
with lettuce.

Tuna Salad ......................... $6.25
Made with Albacore tuna. Served with 
lettuce.

Ham Salad ......................... $6.25
Made with country ham. Served with 
lettuce.

Egg Salad .......................... $6.25
Traditional Egg Salad. Served with lettuce.

Turkey Breast & Swiss ........ $6.50
Oven roasted turkey breast and Swiss 
cheese with mayonnaise, lettuce and 
tomato.

Ham & Swiss ...................... $6.50
Sliced ham and Swiss cheese with 
mayonnaise, lettuce and tomato.

Garden Avocado ...............  $6.75
Avocado spread with tomato, lettuce and 
cucumbers.

Pimento Cheese................. $6.25
Traditional homemade pimento cheese. 
Served with lettuce.

BLT .................................... $6.25
Crispy bacon, lettuce, tomato and 
mayonnaise served on toast.

Club ...................................$7.25
Oven roasted turkey breast, bacon, 
cheddar cheese, lettuce, tomato and 
mayonnaise served on toast.

Paninis
Served on grilled sourdough bread with choice of kettle chips or red-skinned potato salad. 

Substitute fresh fruit, cup of soup or bow-tie pasta salad for $2.25.

Chicken Pesto .....................$7.25
Chicken breast, Provolone cheese, basil 
mayonnaise, and roasted red peppers.

Four Cheese .......................$7.25
Mixed cheeses with tomato, avocado, 
bacon and basil mayonnaise.

Cuban Pork .........................$7.25
Shredded pork carnita, pepper jack 
cheese, sliced dill spears with champagne 
mustard.

The Beaufort ..................... $8.25
Sliced pot roast, provolone cheese, 
lettuce, tomato, citrus pepper sauce and 
ancho mayonnaise.

Ham & Cheddar ..................$7.25
Sliced ham, cheddar cheese and tomatoes 
with champagne mustard.

Turkey & Bacon ...................$7.25
Roasted turkey breast, pepper jack cheese, 
bacon and tomatoes with basil mayonnaise.

The Reuben ........................ $7.95
Corned beef on toasted rye with 
sauerkraut, Swiss cheese and thousand 
island sauce.

The St. Charles .................. $8.75
Roasted pork tenderloin, Monterey Jack 
cheese, country fried onions, lettuce, 
mayonnaise and a zesty raspberry chipotle 
sauce. Served with fresh fruit or cup of soup.

Salads
All salads served with a slice of sweet bread.
Add sliced chicken breast for $1.95 extra.

Cobb ................................. $8.75
Chicken, bacon, bleu cheese crumbles, 
eggs, tomatoes, and avocado on top of 
mixed greens. Choice of dressing.

Baby Bleu .......................... $8.75
Sliced oranges and strawberries, bleu 
cheese crumbles, and sweet-n-spicy 
pecans on top of mixed greens. Served 
with balsamic vinaigrette dressing.

Harvest .............................. $8.75
Turkey breast, cranberries, mild goat 
cheese, and sweet-n-spicy pecans on top 
of mixed greens. Served with tangerine 
balsamic vinaigrette dressing.

Spinach .... Small $4.25   Large $7.50
Fresh spinach topped with chopped eggs 
and bacon pieces. Served with raspberry 
vinaigrette dressing. 

Caesar .... Small $4.25   Large $7.50
Traditional Caesar with homemade Caesar 
dressing topped with shredded Parmesan 
cheese and croutons. 

House . . . . Small $4.25   Large $7.50
Mixed greens, carrots, cucumbers, 
tomatoes, and croutons. Choice of 
dressing. 

Fruit Salad ......................... $8.25
Seasonal fresh fruit with fruit dressing
and your choice of three tea sandwiches.
Choose from chicken salad, tuna salad,
ham salad, egg salad, pimento cheese,
or cucumber cream cheese.

Extra large fruit bowl only $8.25 

Fruit cup only $3.95

Dressings: Balsamic Vinaigrette, Raspberry Vinaigrette, Tangerine Balsamic Vinaigrette, 
Herb Vinaigrette, Thousand Island, Ranch, Bleu Cheese, Honey Mustard, Low-fat Ranch, or 

Fat-free Vinaigrette.

Soft Drinks ......................... $1.95

Milk ....................................$1.50

Coffee ................................$1.50

Hot Tea ...............................$1.50

Iced Tea .............................. $1.95

Lemonade .......................... $2.50

Orange Juice ..................... $2.50

Bottled Water .....................$1.50

Bevera es

Family Meals To Gog
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Beef Enchilada Casserole
Seasoned ground beef, corn tortillas, 
and kidney beans in a spicy tomato sauce 
topped with cheddar cheese.

Lemon Herb Chicken
Marinated boneless chicken breast.

Garlic Parmesan Chicken
Chicken breast rolled in a blend of garlic 
seasoned bread crumbs and Parmesan      
cheese.

Chicken Lasagna
Shredded chicken breast, spinach 
and mushrooms, layered with ricotta, 
mozzarella and Parmesan cheeses.

Beef Lasagna
Seasoned ground beef in tomato sauce,
layered with ricotta, mozzarella and
Parmesan cheeses.

Vegetable Lasanga 
Seasoned, fresh vegetables in mushroom 
cream sauce, layered with ricotta, mozza-
rella and Parmesan cheeses.

Chicken Savannah  
Breaded chicken breast topped with 
artichokes and mushrooms in a light cream 
sauce.

Chicken Cordon Bleu  
Breaded chicken breast stuffed with ham 
and Swiss cheese topped with cream sauce.


