
FEE'S CATERING CAFE
PRIVATE CHEF MENU

Restaurant Style Dining | 2–12 People

Tasty Appetizers
SEARED SCALLOPS

SPICY SALMON CROQUETTES
STUFFED CHEDDAR BISCUIT BITES

JUMBO LUMP CRAB CAKES
SHRIMP SPINACH ARTICHOKE DIP

BACON & PARMESAN SHRIMP GARLIC BREAD
STUFFED MUSHROOMS
SEAFOOD EGG ROLLS

BUFFALO CHICKEN POPS
CHICKEN & WAFFLE SKEWERS

No Side Main Course
TUSCAN CHICKEN AND SHRIMP FETTUCCINE

CHICKEN & SAUSAGE GUMBO
LOBSTER SHRIMP & SCALLOP PASTA

CLASSIC LASAGNA
SEAFOOD BOIL BAG (INCLUDES LOBSTER TAIL,

CRAB LEGS, SHRIMP, SAUSAGE, CORN, EGG
POTATOES & FEE'S SEAFOOD SAUCE)

Main Course
GRILLED RIBEYE STEAK

STUFFED CHICKEN BREAST
GARLIC AND HERB CHICKEN BREAST

GRILLED SALMON FILLET (TERIYAKI, GARLIC
BUTTER, CAJUN)

BLACKENED GRILLED CATFISH
FRIED CATFISH

BUTTER AND HERB LOBSTER
CAJUN CHICKEN & SHRIMP ALFREDO

STUFFED SALMON
GRILLED COLOSSAL SHRIMP
CAJUN FRIED LOBSTER TAIL

HERB CRUSTED LAMB CHOPS



FEE'S CATERING CAFE
PRIVATE CHEF MENU

Restaurant Style Dining | 2–12 People

Delicious Sides
GARLIC AND HERB MASHED POTATOES

GRILLED ASPARAGUS
FEE'S MAC & CHEESE

WHITE CHEDDAR GRITS
CREAMY PARMESAN RISOTTO

JAMBALAYA RICE
ALFREDO PASTA
BROCCOLI RABE

TOMATO FETA PASTA
LOADED BAKED POTATOES

PESTO PASTA
GARLIC & HERB RICE PILAF

ROASTED VEGETABLE MEDLEY

Decadent Desserts
CHOCOLATE MOLTEN LAVA CAKE

PEACH COBBLER EGG ROLLS
STRAWBERRY CHEESECAKE

CHEESECAKE STUFFED STRAWBERRIES
RED VELVET CUPCAKES

BANANA PUDDING
TURTLE CHEESECAKE

BERRY COBBLER

Custom Menus Available for Any Occasion

Let us bring the restaurant to you!
414-252-3662 • feescateringcafe@gmail.com • feescatering.com



