Not planning a party - just need some help
with a holiday meal - we can help with that

too!
o o ’
Miss Sophie’s
Holiday 2018
Take & Bake
CASSEROLES

Large (80 oz) $25 Feeds 10-15

Family (48 oz) $15 Feeds 6-8

Just for Two (160z)  $5 Feeds 2-3
Old Fashioned Cornbread Dressing Sweet Potato Crunch
Twice Baked Potato Casserole Broccoli Casserole
Green Bean Casserole Corn Casserole
Cranberry-Apple Crunch Carrot Soufflé
Macaroni & Cheese Squash Casserole

OTHER SIES
$3.50/1b

Okra & Tomatoes Creamed Corn
Green Beans Cooked Carrots
Collard Greens Baby Lima Beans
Giblet Gravy Brown Gravy

Whole Berry Cranberry Sauce

Pull Apart Dinner Rolls
$6.50/dozen

DESSERT!!!
#Pumpkin or Apple Pie $15
#Sour Cream Pound Cake $25
#Pumpkin Rum Cake $28
#%Red Velvet or Carrot Cake $32
#12 layer Caramel or Chocolate $38

(Other Desserts Available — Just Ask!)

ORDER DEADLINES

Thanksgiving
ORDERED BY: November 16t
PICKUP DATE: November 20t & 215t by 5:00 pm
Christmas
ORDERED BY: December 17t
PICKUP: December 21 by 5:00

December 22" by 2:00

Let Miss Sophie’s make your
office or group holiday parties

something toremember.

Whether you’re dining in one of

the beautiful rooms inside the
Mighty Eighth* or just want us
to drop it off at your office for a

casual holiday lunch, Miss Sophie’s

food and service will make
everyone feel like they are
“home for the holidays”.

CATERING

With over 12 years of experience, our
staff knows what it takes to make your
event a success.

All prices are subject to 7% sales tax.
Delivery and/or Gratuity may be added

Appetizers, plated dinners and other menus
also available.

* Rooms rented by the
Mighty Eighth Air Force Museum
Event’s Department 912-748-8888.

MisS SOPHIE'S

at the Mighty Eighth Air Force Museum

175 Bourne Avenue e Pooler, GA 31322
912-330-0778
www.sophiesmarketplace.com
sophie@sophiesmarketplace.com

HOLIDAY
CATERING
MENUS
2018


http://www.sophiesmarketplace.com/
mailto:sophie@sophiesmarketplace.com

SANTA’S ELVES
DROP & GO
$15 PER PERSON

Salad of Mixed Greens
Oven Roasted Turkey or
Baked Ham
Sophie’s Cranberry Sauce
Cornbread Dressing w/Gravy
Sweet Potato Crunch
Green Beans or Green Casserole
Peach Cobbler

SIDE CHOICES FOR
ALL PACKAGES

Cornbread Dressing
Twice Baked Potato Cass. Okra & Tomatoes
Potato Salad Corn Casserole
Scalloped Potatoes Squash Casserole
Garlic Mashed Potatoes Carrot Souffle
Sweet Potato Crunch
Candied Yam and Apples Vegetable Medley

Rice Pilaf Butterbeans
Tomatoes & Rice Black-eyed Peas
Green Bean Casserole Baked Apples
Green Beans Apple Salad
Collards Broccoli Salad
Butterbeans Broccoli Casserole

Sweet Potato Crunch

Honey Cider Carrots

DECK THE HALLS
BUFFET
$18.75 PER PERSON

Choose One Salad

Mixed Greens with Ranch & Italian
Fall Mixed Greens with Cranberries,

Choose Two Entrees
Baked Ham
Roasted Chicken
Cranberry Balsamic Chicken
Fried Chicken
Oven Roasted Turkey
Roast Beef & Gravy
Beef Stroganoff
Baked Fish w/Lemon Dill Sauce
Fall Pork Loin w/Apricots, Cranberries &
Apples

Choose 3 Sides

Choose 1 Dessert
Peach Cobbler
Cranberry Apple Crunch
Banana Pudding
Assorted Cookies

Package pricing includes:
High quality disposable plates,
utensils & cups
(China service available for
additional charge)

STARRY NIGHT
BUFFET
$23.95 PER PERSON

Choose One Salad

Mixed Greens with Ranch & Italian
Fall Mixed Greens w/Cranberries, Blue
Cheese & Walnuts

Choose Two Entrees
Shrimp Alfredo
Savannah Seafood Parmesan
Salmon with Creamy Dill Sauce

Shrimp & Grits
Sliced Roast Beef & Gravy
Champagne Chicken
Balsamic Cranberry Chicken
Chicken Picatta
Ham w/Cherries & Pineapple
Fall Harvest Pork Loin
Pork Loin with Mango Salsa
Slow Roasted Boston Butt & Gravy
Prime Rib on the Carvery (+ $4)
Ham or Turkey on the Carvery (+3)

Choose 3 Sides

Choose One Dessert
Peach Cobbler
Banana Pudding
Apple-Cranberry Crisp
Assorted Cookies

Assorted Pies

Packages not
available:
November 22-25
December 24 -January 2



