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Service and Booking 
All menu prices are based on 25-50 guests or more. 

 
Delivery/Pick Up Service 
All of our fine foods are available for delivery/pick up service. A delivery charge will apply to all orders 
and is determined by location. 

 
Securing Your Date 
Payments are dues as follows: 
10% of estimated contract is due to secure date 
50% of estimated contract due sixty (1-60) days before the event depending (due date may vary      
depending on booking time). Remaining estimated balance due (5) days before the event 

 
In the event of cancellation within 5 days of the scheduled service, customer shall be liable for           
food and supply cost equal to the amount deposited with Shee Cook’N Catering Services.  

Final Guarantee 
A final guaranteed guest count would be required not less than seventy-two (3 Days) prior to the 
event. No allowances will be made for numbers less than the guaranteed count. 

 
Shee Cook’N Catering  Services shall have no liability of any kind for any failure to perform herein 
due to fire, flood, earthquakes, accidents, strikes or other labor disputes or any other act or event    
beyond its control. 

 
Minimums 
A minimum of 25 guests is required for all full-service catered events. All events below the 25 guest 
minimum may be subject to a 15% service charge. 

 
Method of Payment 
Shee Cook’N  Catering Services gladly accepts all major credit cards including Visa, Master Card 
and Discover. Cash, personal and company checks are also accepted. Any credit card payments are 
subjected to a 3.5% processing fee, 



Grand Rising Breakfast 

Pan Waffles  $50.00 (includes syrup, powder sugar, fruit garnish) 

Waffles + Hotcakes 

Pan Hot Cakes  $50.00 

Scramble Cheese Eggs $25  

2 Quiche $35 

Eggs 

Vegetable + Cheese Egg Scrambles $40  

Bread Selections 
Zucchini  + Raisin Bundt Bread $20.00 

Carrot, Walnut, Raisin Bundt Bread $20.00 

Muffins (25)  $25.00 

Shrimp + Grits  $100  

Specialty Items 

Sausage Gravy Biscuits $75.00 add $10 for Beef Sausage 

Fruit Trays 
Fruit Tray feeds up to 25 people $60.00 

Pan Pork Bacon $50.00  

Pan Beef Bacon $75.00  

Pan Turkey Bacon $45.00  

 Vegan Bacon $100.00  

MEATS 

Pork Sausage $50.00  

Beef Sausage $60.00  

Turkey Sausage  Links or Patties $50.00 

Breakfast Potato 
Cube Potato  $35.00 (Peppers and Onions) 

Shredded Hashbrowns  $40.00  



Decorative Displays 
Charcuterie Boards 

2 Boards $100.00  

Boards include,  Pepperoni (Turkey, Beef, Pork) Cube Cheese, Brie Cheese, Grapes, Olives, Crackers,  

Strawberries, Chocolate  

Chicken Salad Cups 
World Famous Chicken Salad Garnished with a seasoned cracker and mini Fork 

100 pc  $80.00  

Charcuterie Cups 
Boards include, Pepperoni (Turkey, Beef, Pork) , Salami + Cheese Roll-up , Cheese + Olive Stick,  

Flat Bread Cracker, Pretzel Rod, Fruit Stick, Olives, Trail Mix, Garnish 

$4.00 per person 

Fruit Kebobs 
Pineapple, Grapes, Strawberry, Blueberry,  Orange Slice,  Cantelope 

$2.00 per person 

Decorative Fruit Trays 
Pineapple, Grapes, Strawberry, Blueberry, Orange 

Slice,  Cantaloupe, Watermelon, Kiwi, 

 $65.00 

Salad Tray 
Spring Mix, Cherrie Tomato, Cucumbers, Carrots,                     

Red Onion, Peppers, Cheese  

$60.00 



Hor’ D’oeuvres  
Cheese Burger Sliders  

$2.00 per slider 

Philly Cheesesteak Sliders  
$2.00 per slider 

Soul Rolls (Veggies + Chicken) vegan options available 
$1.50  per roll 

Buffalo Chicken Rangoon  
$1  per piece 

Gorditos (cream cheese filled wonton, crab meat, green onion)  
$1.50  per piece 

Stuffed Baby Bella Mushrooms 
$.75  per piece 

Shrimp Deviled Eggs 
$1.50 per piece 

$1.00  per piece 

Party Wings (Bbq, Garlic Parmesan, Buffalo, Honey Gold) 

$50.00 

Shrimp Cocktail  



Main Dishes  

Fried Chicken Wings (Whole) 
$1.50 per piece 

 BBQ Baked Chicken Legs + Thighs  

$80.00  

Fried Chicken Mixed Piece (Breast, Wing, Leg, Thigh) 50 piece  
$80.00 

CHICKEN 

BEEF 
 Roast Beef w/Mushroom Gravy 

$125.00 

Cocktail Meatballs 100-110pc 
$60.00 

SEAFOOD 

 Fried Catfish  30pc 
$100.00 

Fried Perch or Tilapia 30pc 
$65.00 add $10 for Perch 

Fried or Grilled Jumbo Scampi 
$3.50 per piece 

Seared Scallops 

$1.50 per piece 

Grilled Salmon 
$4.50 per piece 

Crab Legs  
$20.00 per pound 

 Curry Chicken (Thighs) 50pc 

$90.00 



Side Dishes  
 Collard Greens + Cabbage Blend (Smoked Turkey Necks) 

$85.00 

 Southern Smothered Cabbage + Beef Sausage 
$75.00 

 Best Green Beans  
$75.00 

Street Corn on the Cob  
                                                      $1.50  per piece  

Asparagus  
$75.00 

Garlic Mashed Potatoes 
$75.00 

Creamed Spinach  
$75.00 

Broccoli + Cheese  Au gratin 
$75.00 

Cowboy Baked Beans (Ground beef, peppers, onions)  
$100.00 

 Rotel Dip (Italian Sausage, Black Beans, Corn, Salsa) 
$80.00 

Candied Yams  
$100.00 

Jolof Rice  (African Dish) 
$125.00 



Pasta 

 Lasagna (Vegetarian option available) 
$150.00 

 Southern Baked Mac N’ Cheese  
$125.00 

 Grilled Chicken Alfredo  
$125.00 

Shrimp Alfredo  
$140.00 

Ziti Baked Pasta (Beef or Turkey) 
$100.00 

Cajun Chicken Sausage + Vegetable Pasta 

$125.00 

Rasta Pasta (Chicken, or Shrimp)  
$100.00 add $50 for Shrimp 

Classic Spaghetti Pasta  

$100.00 



Out of this World Pasta Salad 

$85.00 

Broccoli Salad 

$75.00 

Southern Yellow Potato Salad w Eggs 

$75.00 

Macaroni Salad  

Fantastic Duo Tuna + Salmon Salad w Eggs 

$60.00 

$60.00 

Garden Salad  

Cold Salads 

Anti-Pasta Salad  

$50.00 

$100.00 

Seafood  Salad  

$125.00 



Desserts  
Sweet Potato Pie 

$20.00 

Banana Pudding Cups 

$1.50 per cups 

Strawberry Shortcake Cups 

$1.75 per cups 

Chocolate Covered Strawberries 

$2.00 per piece 

Chocolate Covered Pretzel Rods  
$1.50 per piece 

Peach Cobbler  

$50.00 



Personal/Sous Chef 
Amina Samad 

(216) 571-3820 

sheecookn@gmail.com 

sheeprintsonline.com/sheecookn 



 

• Clean-Up Services: provided by Davis Event Cleaning Services ($80.00) upon availability 

• Security Services : $25 per hour provided by CK Security Services upon availability 

• Photo Booth Services (Live it up 360 Photo Booth) $125 per hour 

• Balloon Arch , Decor  ( Forever More Events) $75.00 -$150 (upon availability) 

• Backdrops (Shee Prints, LLC) 75.00 6x6 FT 

• Flyers (Shee Prints, LLC)  Price may vary depending on print cost  

• Floor Decals (Shee Prints LLC) $150.00 

• Obituaries (Shee Prints, LLC)  Price may vary depending on print cost  

• Memory Cards  (Shee Prints, LLC)  Price may vary depending on print cost  

• T-Shirts (Shee Prints, LLC)  Price may vary depending on print cost  

 

The following additional services are available to enhance your event experience: 

Event Add-Ons 


