
 



 

Set your table with... 

A. simply stunning event 
PLEASE NOTE 

 
ALL FOOD AND BEVERAGE PURCHASES ARE SUBJECT TO 9.5% SALES TAX AND 18% SERVICE CHARGE.ALL PRICES SUBJECT TO CHANGE BASED 

ON CURRENT MARKET VALUE. 



 

A Simply  Stunning Event Full Service Catering and Party Planning Company a 

subsidiary of Erma’s Boutique Inc., At A Simply Stunning Event it is our pleasure 

to bestow upon you  southern hospitality at its’ finest...we make the ordinary ex-

traordinary as we  prepare sophisticated comfort food while we create a well-

designed Presentation.  

 

We Cater ANY Event! 
 Large or Small!  

At A Simply Stunning Event we have the flexibility and the experience to meet all of your cater-
ing needs.  From a small business lunch to a large holiday event, we are able to work with you 

to create a memorable and distinctive  

affair! 

 
  

 

 

 
 

 

Corporate Events & Business Meetings 

Seated Dinners & Cocktail Receptions 
Wedding Receptions & Rehearsal Dinners 

Bridal & Baby Showers 

Anniversaries & Birthdays 

Holiday Parties 
Reunions 

BBQs 

Buffets or Sit Downs 

Box Lunches 
Sandwich Trays 

Party Trays (Deli, Vegetable, Cheese, or Fruit) 

Light or Heavy Hors D’oeuvres 

 
Breakfast • Brunch • Lunch • Dinner • After Dinner   

You name we do it! 

 

Full Service Staffing &  
License & Insured Bartending Services (Coming Soon) 

Catering Excellence & Convenience at its BEST! 
 

Catering photos available on our web site at asimplystunningevent@asse.com 

 
© 2011  A Simply Stunning Event. All Rights Reserved  



 

 
 
 

Deposit 
 

An initial deposit of 50% of the final total costs is required to contract the caterer for the 
event. Upon cancellation of the caterer’s services within 31 days of the planned event date, 
a full refund of the deposit will be supplied. If the caterer’s services are cancelled within 

11 to 30 days of the event, 50% of the deposit will be refunded. If cancellation notice is 
given less than 11 days before the event, no refund of the deposit will be supplied. 

 

Terms 

 
Terms for payment of the event are the following: 

The quoted final cost, minus the deposit, must be paid within 5 business days of the 
event. 
  

Any added costs due to higher than minimum guaranteed guest counts, extra services 
or additional duration of services will be billed to the client within 5 business days 

after the event, and must be paid within 20 business days after the event. 

 
If payment is not received according to the terms of this contract, the caterer reserves 

the right to take legal action and charge a fair amount of interest on the final 

billed amount.  
 

All prices are subject to change without notice 

Company Policies 

We can customize a menu for every occasion 



 

Continental Breakfast 
 Buffet Bars 

  
Assorted Muffins  
Assorted Pastries 

Bagels & Cream Cheese 

Seasonal Fruit Tray 
Fruit Juices - Orange & Apple 

Fresh Brewed Coffee 

$7.99  a person  

25 person minimum  

 

Assorted Muffins 
Assorted Pastries 

Bagels & Cream Cheese 

Seasonal Fruit Tray 
Fruit Yogurts 

Fruit Juices - Orange & Apple 

Fresh Brewed Coffee 
Assorted Oatmeal Packets 

$10.99 a person  

25 person minimum  

 

Assort Muffins 

Assorted Pastries 
Bagels & Cream Cheese  

Assorted Doughnuts 

English Muffins 
Seasonal Fruit Tray 
Fresh Brewed Coffee 

Milk Regular or 1% 
Assorted Oatmeal Packets 

Assorted Cold Cereals 
14.99 a Person 

25 person minimum  

Continental Breakfast Menu 

We can customize a menu for every occasion 

Prices are subject to change without notice 



 

 
For Breakfast 

 
Grits 

Baked French Toast Casserole W/Maple Syrup 
Scrambled Eggs 

Country Style Hash Browns 

Sausage 

Bacon 
Fluffy Buttermilk Biscuits  

Juice  

Coffee  

Condiments 
12.99 per person  

Please add $1.50 per person for turkey products 

 

 

Breakfast Buffet...Brunch Menu 

Bountiful Brunch 

Grits 
Baked French Toast Casserole  

W/Maple Syrup 

Egg, Sausage and Peppers Brunch 
Bake 

Country Style Hash Brown  

Potatoes 
Fluffy Buttermilk Biscuits 

Fresh Fruit Salad with Honey  

Vanilla Yogurt 
 

Deep Fried Chicken Tenders 

Assorted Cold Cuts with Cheese 
and Fresh Breads 

Strawberry Fields Salad 

Chicken and Sausage Jambalaya 
Assorted Cookies, Muffins and 

Pastries 

Condiments 
Juice, Coffee or Fresh Strawberry  

Lemonade 
  

$18.99 per person please add $1.50 per person for turkey products 
 

Prices are subject to change without notice 

 
25 person minimum  

We can customize a menu for every occasion 



 

 

Specialty Brunch Drinks 

We can customize a menu for every occasion 

We have created in some instances and adapted in others a line of specialty drinks 
to add a little something special to our brunch menus...most are non alcoholic of 

course and some contain sparkling wines. 

 

 

The Bellini Bar 
Peach,  Strawberry, Blackberry  

 

Strawberry Champagne Punch 
Alcoholic and Non Alcoholic 

 

California Sunrise 
 

Fruity Punch 

 
Virgin Strawberry Daiquiri 

 
Shirley Temple 

 

Orange Julius 
 

Non Alcoholic Champagne 

 
Mimosas 

 

$6.95 per person 

Prices are subject to change without notice 

Select 2 



 

 

Box Lunches 
 Buffet 

 

 

Luncheon Menu 

1/2 LB Roast Beef Sandwich 

Lettuce & Tomato 
Macaroni Salad  

1/4 Pickle 

Potato Chips 
Cookie 

Ice Tea Sweet or Un Sweet or 

Strawberry Lemonade 
$9.99 a  person 

25 person minimum  

6" Italian Sub  
Tricolor Pasta Salad 

Potato Chips 

Cookie 
Ice Tea Sweet or Un Sweet or 

Strawberry Lemonade 

$7.99 a  person 

25 person minimum  

 

1/2LB  Herb Roasted Turkey 
Sandwich 

Potato Salad 

!/4 Pickle 
Potato Chips 

Cookie  
Ice Tea Sweet or Un Sweet or  

Strawberry Lemonade 
Or Water 

$9.99 a  person 

25 person minimum  

Luncheon Platters 

Chicken Salad on Pettit Croissants  

or 

Assorted Club Sandwiches  

Ham, Turkey and Angus roast Beef 

Potato Salad 

Gourmet Pasta Salad 

Potato Chips 

Chocolate Chip Cookies 

Ice Tea Sweet or Un Sweet 

Strawberry Lemonade 

Or Water 

$9.99 per person 

25 person minimum  

We can customize a menu for every occasion 

Prices are subject to change without notice 



 

For starters...gourmet hors d’ oeuvres and  appetizers guaranteed to impress your 

guest! All  

are handmade using only fresh ingredients. 
 

Sweet and Savory Chicken and Biscuits 
Tender all white meat chicken that has been marinated in our own special  herb marinade  

Then lightly breaded and pan fried in grapseed oil served between a flaky buttermilk biscuit and 
a served with a honey mustard dipping sauce  

 

Jerk Chicken Skewers 
White meat chicken tenders that have been marinated in our own special jerk rub for more than 

24 hrs then oven roasted to perfection, served with a cucumber dipping sauce 

Mini Pizza Bites 
A little bite of Italy. We start by making a homemade  pizza crust and sauce sprinkled with a se-

lection of toppings... shrimp, Italian sausage, mushrooms, green peppers and cheese  

Meatloaf Cupcakes 
It doesn’t get any more homespun than meatloaf and mashed potatoes, and you’ll love the way 

we do it 

Tender Barbecue Ribs  
Appetizing Strips of our own signature Lloyd’s delicious barbecue ribs... Served with a sweet 

honey barbecue dipping sauce 
 

Petite Pleasers Stuffed Cherry Tomatoes 
Stuffed with a succulent apple chicken  or crab salad  

Meat Balls  

Served with our own sweet and tangy glaze 

 

Mashed Potato Martinis 

Hot mashed potatoes prepared with shrimp and white wine sauce absolutely delish 

 

Mini Burgers 

A Platter of  your choice of  chicken, turkey or angus beef mini burgers served with  a selection 

of toppings  on fresh made petite rolls   

 

Appetizers...Hors d’ oeuvres 

Select any three for $11.95 per person...choose four $14.95...choose six $17.95 

We can customize a menu for every occasion 

Prices are subject to change without notice 



 

 

Deluxe Buffet Selections 

The following packages have been distinctively planned and outlined with our dedi-
cated clientele in mind. There are four (4) packages tailored to meet any 

catering need. For every package on the next page, you may choose 

from the food selections below. 

We can customize a menu for every occasion 

Entrees 
 
Deep Fried Turkey 

Herb Roasted Turkey 
Oven Roasted or Grilled 
Chicken 

Braised Short Ribs of Beef 
Southern Fried Catfish 

Grilled Tilapia  
Barbecue Ribs 

Accompaniments' 

 
Corn Bread Dressing 

Macaroni and Cheese 
Hopping John 
Red Beans and Rice 

Rice Pilaf 
Spaghetti W/ Meat Sauce 

 

Vegetables 
 
Boozy Collard Greens 

Southern Style Green Beans 
Buttered Corn on the Cob 
Candied Sweet Potatoes 

Southern Fried Corn 
Fried Green Tomatoes 

Salads 
 

*Pasta Salad 

Potato Salad 
*7 Layer Salad  
*Shrimp Salad 

*Strawberry Fields Salad 
*Triple Red Salad 

(Watermelon, Fresh Strawber-

ries and Red Grapes) 
 Seasonal 

Fresh Fruit Salad w/ Honey 
Vanilla Yogurt 

Tossed Salad W/ Dressing 
Creamy Ranch, French and 
Italian Vinaigrette  
 

Breads 

 
Garlic 

Dinner Rolls 
Corn Bread Muffins 
 

 

Desserts 
 
Lemon Sour Cream pound 

Cake 
German Chocolate Cake 
Rich Chocolate Cake 

Carmel Cake 
Chocolate Chip  Cookies 
Rich Oatmeal Scotch Cookies 

Peach Cobbler 
Apple, Pear and Cranberry 
Crisp 

25 person minimum * Additional fee at market price  
Prices are subject to change without notice 



 

 

Deluxe Buffet Selection Packages 

We can customize a menu for every occasion 

Classic Buffet* 
 
One Entree 

One Accompaniment 
One Vegetable 
Salad 

Choice of Bread with Butter 
Dessert 

$14.95 per person 

 

Connoisseur Buffet* 
 

Two Entrees 
Two Accompaniments 
Two Vegetables 

 Salad 
Choice of Bread with Butter 
Dessert 

$20.95 per person 

Premium Buffet* 
 
Two Entrees 

One Accompaniment 
One Vegetable 
Salad 

Choice of Bread with Butter 
Dessert 

$18.95 per person 

 

Grand Premier 

Formal Sit Down Dinner* 

 
Two Entrees 

Two Accompaniments 

Two Vegetables 

Salad 
Choice of Breads with Butter 

Dessert 

Beverage 

Linen for Head and Guest Tables 
Wait Staff 

China 

Glassware 

$43.95 per person 

25 person minimum * Additional fee at market price  

 
Prices are subject to change without notice 



 

Herb Roasted Turkey 

or 

Fried Turkey  
Price based on weight 

14-16 lb $50.00 

 

Oven Roasted Chicken 
Full Pan $90.00 Half Pan $45.00 

 

Braised Short Ribs of Beef  
Full Pan $170.00 Half Pan $85.00 

 

100 Wings Grilled or Fried 
$89.00 

 

50 Wings Grilled or Fried 
$44.50 

 

25 Wings Grilled or Fried 
$22.25 

   

50 Pieces of Tilapia Grilled, Fried or 

Jerk 
$70.00 

 

Deep Fried Catfish  
Full Pan $110.00 Half Pan $55.00 

 

 

 

Volume Selections 

We can customize a menu for every occasion 

Southern Style String Beans 
Full Pan $60.00 Half Pan $30.00 

 

Hopping  John  
(Black-Eyed Peas and Rice 

Full Pan $40.00 Half Pan $20.00 

 

Red Beans and Rice  
Full Pan $40.00 Half Pan $20.00 

 

Boozy Collared Greens 
Full Pan $80.00 Half Pan $40.00 

 

Corn Bread Dressing 
Full Pan $70.00 Half Pan $35.00 

 

Candied Sweet Potatoes 
Full Pan $80.00 Half  Pan $40.00 

 

Macaroni and Cheese 
Full Pan $80.00 Half Pan $40.00 

 

Baked Lasagna 
Full Pan $80.00 Half Pan $40.00 

 

Garlic Smashed Potatoes 
Full Pan $45.00 Half Pan $22.50 

 

Spaghetti W/ Meat Sauce 
Full Pan $70.00  Half Pan $35.50 

 

Jambalaya  
Seafood full pan $125.00 half Pan $65.00 
Chicken and Sausage full pan $85.00 half 

pan $45.00 

Prices are subject to change without notice 



 

Volume Selections...Salads 

We can customize a menu for every occasion 

 

Salads 

 

Half Pan 

 

 

Full Pan 

 

Potato Salad $35.00 $70.00 

Cole Slaw $25.00 $50.00 

Gourmet Pasta Salad  
w/ Chicken 

$35.00 $70.00 

Gourmet Pasta Salad 
Without Chicken 

$26.50 $53.00 

7 Layer Salad $26.50 $53.00 

Creamy Shrimp Salad Market Price Market Price 

Tossed Salad $15.00 $30.00 

Prices are subject to change without notice 

You absolutely must try our Seasonal Triple Red Fruit Salad 

Watermelon, Red Grapes and Fresh Strawberries 
Small (Serves 8-10) $26.95   Medium  (Serves 10-15) $54.95 And Large 

(Serves 15-25)  $94.95 



 

 

A Simply Stunning Event  

Elegant Dinner 

For Two 

We can customize a menu for every occasion 

An Elegant Dinner for Two with a choice of appetizer, entree, vegetable, accompaniment and dessert 

Your Event Coordinator will help you plan the perfect menu 

 

 
One Appetizer 

One Entree 
One Accompaniment 

One Vegetable 
Choice of Salad 

Dinner Rolls 
One Elegant Dessert 

2 Specialty Drinks Per Person 

Butler Style Wait Staff Included 

$125.00 

Prices are subject to change without notice 



 

 

Off The Grill 

We can customize a menu for every occasion 

Our Signature Lloyds’ Barbecue Ribs 
Succulent barbecue ribs so good and tender…Once you’ve tasted them you’ll be 

spoiled for any of the others! 

Ribs (Pan includes both Ribs and Tips) 

 

Half Pan  Serves 12       $76.80 

Large Pan Serves 24       $153.60 
             
 

Rib Tips 

 

Half Pan Serves 12 $36.95 

Large Pan Serves 24 $72.95 
 

 

Hot links 

 

Small Pan Serves 20 $65.00 

Medium Pan Serves 30 $93.95 

Large pan Serves 60 $175.95 
 

 

 

Angus Beef Burgers 

 

Small   8 1/2 LB $48.00 

Small   12 1/4 LB $48.00 

 
Medium 12 1/2 LB $69.95 

Medium 18 1/4 LB $69.95 

 

Large  24 1/2 LB $132.95 
Large  36 1/4 LB $132.95 

 

Barbecue Wings 

 
Half Pan 25 Pieces $22.25 

Large  50 Pieces $44.50 
             

  Prices are subject to change without notice 



 

Dessert and Beverage Menu  

We can customize a menu for every occasion 

Desserts  

1 Dozen Brownies  $17.00 

50 Assorted Sweets* $55.00 

Our famous Dessert Buffet** $3.50 per person 

Boozy, Intoxicating Peach Cobbler Half pan $30.00 Full Pan $60.00 

Apple, Pear, Cranberry Crisp Half pan $39.50 Full pan $79.00 

Lemon Sour Cream Pound Cake $32.50 

2 Dozen Chocolate Chip or  
2 Dozen Oatmeal Scotch Cookies 

48 Miniature cupcakes, German Choco-

late, Dreamsicle Pound Cakes and Fudge  

$18.00 
$15.50 

 

 

Beverages  

Can of soda $1.00 can 

Water $1.00 bottle 

Our Specialty Strawberry Lemonade 50 cups $ 25.50 100 cups $51.00 

Coffee 50 cups $30.00 

Tea 50 cups $25.00 

Orange juice $1.50 per bottle 

* Includes cookies, brownies, cupcakes and cheesecake  

** Includes a plethora of desserts that appear on this menu and some that don’t. 

Prices are subject to change without notice 



 

 
 
 

 
 

 
 

 
 

 

 
 

 
 

 
 

 
 

 

 
 

 
 

 
 

 

 
 

 
 

 

 
 

Meals on the go Menu 

We can customize a menu for every occasion 

Our Signature Lloyds’ Barbecue Ribs 

Succulent barbecue ribs so good and tender…Once you’ve tasted them you will be 
spoiled for any of the others! 

$13.95 

 

Roast Beef 

Real tender and moist Bottom Round roast beef cooked on a backyard barbecue 
grill  

$13.95 

 

¼ Roasted  or Grilled Chickens 

Our delicious tender and juicy quartered chickens that have been marinated in 

our own special marinade then roasted to perfection   
$11.95 

 

Deep Fried Catfish 

FRESH…Flaky catfish prepared Southern-style 

$12.95 

 

Lasagna 

Our own fresh lasagna stuffed with both ground beef and Italian sausage, with 
parmesan, ricotta and mozzarella cheeses and our own homemade marina sauce 

simply delicious 

$11.95 

Accompaniments 
Spaghetti w/Meat Sauce 

Pasta served with our own homemade sauce 

Crispy Potato Roast 

One beautiful dish…Potatoes that have been thinly sliced and shingled in a casse-
role dish baked to a crispy crust with butter, olive oil, shallots and red pepper 

flakes um good 

Baked Macaroni & Cheese 

Mamas’ own creamy Mac and Cheese…so good! 
Southern Style Green Beans 

Red Beans and Rice 

Jambalaya Seafood or Chicken and Sausage 

Dinner Rolls or Corn Muffins 

All meals come with salad and dessert 

Served once a month and the menu changes. 

Fridays 

Starting in 

August! 



 

Repast Menu 

We can customize a menu for every occasion 

50 person minimum   Prices are subject to change without notice 

 
Fried, Baked or our Famous Grilled 

Chicken 

Spaghetti or Mashed Potatoes 

Green Beans 
Potato Salad or Green Salad 

Dinner Rolls w/ Butter 

Dessert 
Disposable Tableware 

$10.50 per person  
 

The staff of A simply stunning event, offer our condolences, and recognize 
during this tough time, the least of your worries should be  choosing a catering menu. 

With anticipation we can be of service to you by providing our preset menu. Due to these 

unique state of affairs, no substitutions are allowed. If extra items are needed, please con-

tact your catering manager and we will be happy to oblige. 



 

 

Event Planning Services 

We can customize a menu for every occasion 

We have a professional event planner that uses cuisine, space, equipment, colors 

and decorations to create your perfect setting.  Our Planner will design your 

catering menu and coordinate equipment rentals and setup to ensure a flawless 

event. 

From a casual gathering...to a well-designed affair 

Fabulous food...for any occasion 

Magical décor...to make your event stand out 

We specialize in outdoor events...with fun for the entire family 

Holiday extravaganzas...a dazzling wonderland of possibilities  

Corporate Events 

Indoor events 

Outdoor events 

Holiday parties 

Picnics 

Weddings 

Receptions 

Rehearsal Dinners 

Bridal Showers 

Bachelorette  Parties 

Social Events 

Birthday Parties 

Anniversary Parties 

Baby Showers 

Class & Family Reunions 

Please contact us for a free consultation (708) 868-5832 



 

 

 

Simply  Stunning Events Full Service Catering and Party 

Planning Company a subsidiary of Erma’s Boutique Inc., 

we make the ordinary extraordinary by preparing sophisticated 

comfort food and constructing a well-designed presentation...The 

menus listed here are just a sample of what we offer , we can cus-

tomize a menu for you with your input and based on your overall 

theme.  

 

At A Simply Stunning Events we have a tremendous passion for 

the creation of great food and a fanatical dedication to excellent 

service.  We make the ordinary extraordinary! 

Phone: (708) 868-5832  Email: simplystunning@ermasboutique.net  www.ermasboutique.net 


