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WINTER SPRING EDITION



At the Heart of Global Fusion Cuisine

Ri c a r d o  L o r y

At Creative Catering, powered by Global Lifestyle, we embrace the profound joy of
bringing Global Fusion Cuisine to your table. I am Chef Ricardo Lory, and it is our
mission to harmoniously blend the world’s diverse flavors into dishes that not only
please the palate but also celebrate the rich tapestry of cultures we serve. Join us as

we journey together through culinary landscapes, where every meal is a story of
connection and celebration.



Appetizers
Signature Selections: Choose up to 2.

Mini Chicken & Waffle Bites
Deviled Eggs with Bacon Jam
Pimento Cheese-Stuffed Mini Peppers

Elevated Selections (Additional Charge): Add
premium flavors to impress your guests.

Shrimp & Grits Bites
Smoked Brisket Sliders with Pickled Red Onions
Crispy Crab Cakes with Remoulade

GLOBAL FUSION COLLECTION
SOUTHERN COMFORT

Catering Packages
Signature Package: Includes thoughtfully curated
dishes for an exceptional dining experience.

Elevated Premium Package: Enhances your
menu with upgraded selections and elevated
dishes for a truly unforgettable event.

Salad Selections: 
(Choose One)
Add protein enhancements for an additional charge.

Southern Chopped Salad: A hearty mix of greens,
roasted corn, bacon, cherry tomatoes, cheddar
cheese, and fried onions, tossed in buttermilk ranch
dressing.
Collard Green Salad: Fresh collard greens with red
onions, cornbread croutons, and smoky balsamic
vinaigrette.

Protein Additions:
Grilled Chicken
Grilled Shrimp
Grilled Steak
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Vegetarian

Plated Dinner Selections

Service Options: Choose individual plated or family-style
service for your event. Bread service included.

Signature Proteins: (Choose One)
Southern Fried Chicken with Gravy
Herb-Roasted Turkey Breast with Brown Butter Sage
Sauce
Blackened Catfish with Remoulade Sauce
Crispy Cajun Tofu with Hot Honey Drizzle

Elevated Proteins (Additional Charge): Enhance your plated
experience with these premium options:

Buttermilk Fried Lobster Tail with Lemon-Herb Butter
Smoked Prime Rib with Bourbon Gravy
Pecan-Crusted Salmon with Spicy Honey Mustard
Grilled Shrimp with Creole Butter

Sides: (Choose Two)

Compliments:
Classic Southern Cornbread
Mac & Cheese with Bacon Crumble
Creamy Mashed Potatoes with Country Gravy
Collard Greens with Smoked Ham Hocks

Vegetables:
Honey-Glazed Carrots
Garlic Butter Green Beans
Roasted Brussels Sprouts with Bacon
BBQ Corn on the Cob

Action Stations

Fried Chicken & Waffle Station: Chef prepares crispy fried
chicken served on fluffy waffles with a variety of sauces like
honey hot sauce, maple syrup, and spicy mustard.

Grits Bar: Guests build their own grits bowl with toppings such
as smoked sausage, shrimp, cheddar cheese, and hot sauce.
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Buffet Selections

Minimum Requirement: Buffet service requires a
minimum of 20 guests. Bread service included.

Signature Proteins: (Choose Two)

Southern Fried Chicken
Herb-Roasted Turkey with Brown Butter Sage Sauce
Cajun Shrimp with Creole Sauce
Crispy Fried Catfish
Crispy Cajun Tofu with Hot Honey Glaze

Sides: (Choose Three)

Compliments:
Sweet Potato Casserole with Strudel Topping
Cornbread Stuffing
Mac & Cheese with Bacon Crumble
Creamy Mashed Potatoes with Country Gravy

Vegetables:
Collard Greens with Smoked Ham Hocks
Southern Roasted Vegetables with Garlic & Herb Butter
Buttery Succotash
BBQ Corn on the Cob

Kid-Friendly Options

Kid-friendly options are priced as add-ons. Choose up to 2
to accommodate younger guests.

Mini Burger Sliders: mini Beef Patties on soft buns.
Chicken Tenders with Honey BBQ Sauce or Ranch
Classic Mac & Cheese
Mini Corn Dogs

Desserts

Dessert is optional and priced as an add-on. Choose 1 or
more options to enhance your menu.

Classic Southern Pecan Pie
Peach Cobbler with Cream Glaze
Triple Cookie Banana Pudding
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(239) 351-9867

creativecateringnaples.com

5750 Yahl St. Naples, FL. 34109

info@creativecateringnaples.com

GET IN TOUCH WITH US

http://www.creativecateringnaples.com/


Chef Global’s
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