
Haywood Catering 

Goldsboro, NC 27534 

Haywood1995@att.net 
Insured, License, ServSafe 2022, Registered 

 

  

  

 

 
 

 

 

 

               

           

Kimberly Haywood, Owner  

919-221-6130 

919-222-7028 

 

 
 

15% Surcharge will be added to total Bill 

 

 Haywood Catering * Menu Suggestions 2018 

 



      
 

$23.95 Salad, 2 Entree, 2 Starches, Vegetable, Rolls/Bread, Dessert (3) 

$22.25             2 Entree, 2 Starches, Vegetable, Rolls/Bread, Dessert (3)  

                                 

$21.50  Salad,  Entree, Starches, Vegetable, Rolls/Bread, Dessert (2)                      

$18.50           Entree, Starches, Vegetable, Rolls/Bread, Dessert (2)  
 
        $21.75 Salad, 2 Entree, Starches, Vegetable, Rolls/Bread, Dessert (1)        

           $20.75           2 Entree, Starches, Vegetable, Rolls/Bread, Dessert (1)  

 

CHICKEN/TURKEY 
Fried /BBQ / Baked Chicken w/Gravy     
Chicken Breast (Boneless) w/Creamy Sauce   
Roast Turkey w/Dressing (5 days  Advance)   

 

BEEF  
Salisbury Steak (Ground Chuck) 
Country Style Steak * Cubed Steak 
Pot Roast w/Au Jus Gravy 
Braised Beef Cubes 
Pepper Steak (Tri Colored Peppers & Onions) 

 

PORK    
Pork Loin (Braised/BBQ) 
Pineapple Glazed Ham  

 

Vegetarian  
                   Vegetarian Dishes (Upon Request) 

 

 
 



 
Casseroles 
  Baked Spaghetti w/Cheese 
  -Ground Beef or Ground Turkey 
  Fried Rice (Chicken, Ham, or Ground Beef) 
  

 

Starch  

 

Parsley Buttered Potatoes 
Scalloped Potatoes 

Oven Roasted New Potatoes / Home Fried Potatoes w/onions  

 

 

Creamy Mashed Potatoes 
Rice Pilaf 
Baked Macaroni & Cheese 
Baked Sweet Potatoes/Yams 

 

Vegetable 

 

Seasoned Green Beans / Steamed Cabbage  
Mixed Vegetables, Green Peas, Buttered Corn, Honey Glazed Carrots 

          Baked Beans / Pinto Beans / Butter Beans / Lima Beans 

 

Salad 
Potato Salad 
Pasta Salad 
Toss Salad or Cesar Salad 

Creamy Cole Slaw 
Fruit Salad 

Cucumber, Onion & Tomato Salad

 

Desserts ($2.95 Each Piece) 

 
        Assorted Pound Cakes: (Vanilla, Chocolate, Lemon) 
  Assorted Sheet Cakes or Layered:  
        Southern Style Cheese Cake:  
                        Lemon, French Vanilla, Strawberry, Pecan 

 

Assorted Pies (Coconut, Sweet Potato, Chess, Pecan) 
 
Assorted Cobblers (Peach, Blueberry, or Apple) 
 
Assorted Pudding (Banana) (8oz Serving Size) 
 



Chewy Chocolate Brownies and Sweet Cookies 
 
Breads: (Assorted Breads, Rolls, Biscuits, Cornbread, etc)  

 

A variety of Homemade Soups (Served with crackers) 
 
Sandwiches; Served on Sliced Bread, Hoagie Rolls, Croissant Rolls 
or Tortilla Wraps ($7.95 Each) 

 Served with (Lettuce, Tomato, Pickles & Onion) 

 Mustard, Mayonnaise, Miracle Whip, or Special Ranch Spread  
 

 
Heavy Hors d’oeuvre (appetizer) 

 
MEATBALLS * Beef or Turkey (10.25 per 24)   

Braised Meatballs (Onion Gravy) 
BBQ Meatballs (Sweet   or  Spicy) 

Sweet & Sour Meatballs (Pineapple, Carrots, Peppers) 
 

 Fried Chicken Wings (Split); another HOT item  ($11.75 per 15) 
 (Fried & Buffalo Style w/Blue Cheese Dressing & Celery) 

 

Crispy Fried Chicken Tenders ($17.50 Per 15) 
 

Cheese Tray  (feeds 32)   $27.50 

 

Vegetable Tray (4) (feeds 24)   $27.50  
 

Sandwich Tray (Price Varies) 
  

Fruit Tray (4 types)   $35.00 

 

Creamed Eggs (18 each)   $9.95  

  



      
 
Note: Prior to drafting up the contract, please discuss the following items: 
 
There is a $175.00 Set-Up / Clean-Up (Main Service Area/Line)  

 Kitchen Area, Main Line, Dessert Area, Drink Area 

 

 

There is a $125.00 Linen Fee; Table Clothes & Cloth Napkins 
 
There is a $175.00 Clean-Up Fee; Dining Area   
 
There is a Pick Up and Drop off Fee (Time, Distance, Quantity)  
 
Additional Fees: 

 

 You may request to be Served or a Service Line with Servers 
 
Note: Any specialty colors, design, or theme will be at cost to the customer  

  
 

Owner, Kimberly Haywood 919-221-6130 or 919-222-7028


