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Comfort Through Food.
Purpose Through Service.

Southern comfort e Caribbean flavor e Italian & Latin-inspired favorites

ABOUT TISH

Tish’s Dishes was created from a simple belief — food has
the power to comfort, connect, and bring people together
during life's most important moments.

With a heart for hospitality and a passion for serving
others, Tish provides more than catering. She creates
welcoming experiences where guests feel cared for,
supported, and valued.

From celebrations of life and family gatherings to church
functions and corporate events, every detail is handled
with professionalism, compassion, and intention.
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Tish’s Dishes

CATERING & EVENTS

Gather beautifully. Serve generously.

et ™

Food Made with Heart. Service Made with Purpose.

Thoughtful menus ¢ Warm hospitality e Personalized service
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THE EXPERIENCE

Choose your experience.

THE CLASSIC (1Entrée o 2 Sides ¢ 1 Salad) FROM $25 / PERSON

Perfect for family gatherings, office lunches, birthdays and casual celebrations.

THE SIGNATURE (2 Entrées e 3 Sides e 1 Salad) FROM $35 / PERSON

A polished choice for showers, celebrations, corporate events and special occasions.

THE ELEVATED (3 Entrées o 3 Sides o 2 Salads) FROM $45 / PERSON

Our premium experience for weddings, milestones, upscale events and larger gatherings.

Shrimp +$5 e Salmon +$6 e Oxtails +$8 e Steak/Medallions +$8 e Seafood/Seafood Rice +$7 per person

SIGNATURE FLAVORS CLASSIC SIDES & SALADS

SOUTHERN & AMERICAN CLASSIC SIDES

Southern Fried Chicken e Seasoned Chicken e Pork Chops e Pork Tenderloin e Baked Mac & Cheese e Rice & Peas e Dirty Rice ¢ Mashed Potatoes e Collard

Salmon ° Shrimp . Oxtails . Shepherd’s Pie Greens e Steamed Cabbage e Green Beans e Broccoli ¢ Candied Yams e
Roasted Vegetables

CARIBBEAN FUSION

Curry Chicken e Brown Stew Chicken e Jerk Chicken e Steamed Fish e Curry SALADS

Shrimp . Oxtails House e Caesar o Greek e Wedge e Pasta e Potato e Macaroni e Chef e

Summer Strawberry e Grilled Chicken Apple e Caprese
ITALIAN FUSION
Pesto e Marinara e Alfredo e Penne alla Vodka e Lasagna e Fettuccine Alfredo e
Tuscan Garlic Chicken e Chicken Piccata e Chicken Parmesan

LATIN FUSION
Mojo Pulled Pork e Cilantro-Citrus Lime Chicken e Picadillo ¢ Ropa Vieja e
Cilantro-Lime Rice e Black Beans e Roasted Potatoes

BRUNCH & CELEBRATIONS

More ways to gather.

SUNRISE BREAKFAST Breakfast mains e 1 protein e Bakery e Fresh fruit
FROM $20/PERSON

Mains: Grits ¢ Oatmeal ® Home Fries e Pancakes e Scrambled Eggs | Proteins: Sausage e Bacon e Chicken Sausage | Bakery: Croissants ¢ Muffins e Bagels

FROM $30/PERSON
THE ELEVATED BRUNCH 2 mains e 2 proteins e Bakery e Fresh fruit

Mains: Brioche French Toast e Waffles e Grits e Home Fries e Eggs | Proteins: Bacon e Sausage e Smoked Ham e Shrimp e Turkey/Chicken Sausage | Extras:
Biscuits & Gravy e Parfait Cups e Fruit Platters

TACO & RICEBOWL BAR Choose 2 proteins FROM $28 / PERSON

Proteins: Ground Beef e Carne Asada e Shredded/Grilled Chicken e Pulled Pork e Cilantro-Lime Shrimp | Bar: Tortillas e Chips e Rice ¢ Black Beans e Pico o
Guacamole e Sour Cream e Cheese o Pickled Onions e Sauces

COCKTAIL SOIREE FROM $18 SWEET THANGS
Meatballs e Wings e Tenders o Deviled Eggs e Caprese Skewers e Cakes & Cupcakes: Red Velvet o Carrot e Strawberry Shortcake e Banana e
Empanadas e Sweet Plantains o Grazing Table e Buffalo Chicken Dip Cookies & Cream e Vanilla e Strawberry o Double Chocolate o Black & White
Queso & Chips e Spinach & Artichoke Dip e Cornbread e Rolls e Garlic Chocolate
Bread Specialty: Pound Cakes e Cheesecake e Banana Pudding e Cookies e Dessert

Cups e Custom Cakes

Cupcakes From $35/dozen e Cookies $15/dozen
Pound Cakes From $75 e Dessert Cups 25 for $75 e Custom Cakes From $70
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DETAILS MATTER

BUILD IT YOUR WAY.

ALACARTE
ENTREES From $75/tray
SIDES From $45/tray
SALADS From $45/tray
DESSERTS From $15/dozen
EVENT ENHANCEMENTS

Additional Entrée — From $7/person e Additional Side — From $4/person e Additional Salad — From $4/person e Premium Protein — From $5/person e Dessert Package — From
$8/person e Grazing Table — Custom Quote

IMPORTANT INFORMATION

MINIMUMS Packages are subject to a minimum guest count.

SERVICE Delivery, setup, buffet service and staffing are available for an additional fee.

CUSTOMIZATION Menus can be customized for dietary needs, guest preferences and event style.

DIETARY Vegan and gluten-free selections are available upon request.

PRICING Starting prices vary with guest count, selections, location, staffing and current food costs.

BOOKING A deposit secures the event date. Final pricing is confirmed with the menu and guest count.

KITCHEN RENTAL Some catering services, depending on event size and menu requirements, may be subject to kitchen rental fees.

Let Tish’s Dishes From intimate brunches to elegant celebrations, corporate gatherings and family
events — every table is served with flavor, style and heart.
cater your next event.
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