
 

 

 

Welcomeé 

 

Thank you for your interest in my Personal Chef culinary services.  As an area native and a Southern 

Belle to the core, I have always believed that there is no hospitality like Southern Hospitality, and for 

goodness sakes, thatõs just what you will get from me for your guests!  I have been cooking up delicious 

foods and planning gala gatherings in the Triangle area since the early 1980õs and will be delighted to 

provide you with any number of references if requested.  Although I have scaled back over the years 

from larger events to smaller, more intimate soirées,  I have never wavered from my original 

aspirations of providing my clientele with gracious customer care in making sure every little detail is 

attended to so the foods and accompaniments for your special affairs are picture perfect!   

As I work with you for your wedding (or event), it is important for me to get to know you so I can craft 

event(s) that spotlight your individualitiesé those things that make you the apple of each otherõs eyes 

and reflect the uniqueness of your relationship.  When engaging in my services, you can relax with 

nary a worry knowing there will be no stone left unturned in making sure the services I provide your 

you are all youõve ever dreamed of and moreé from décor and guest favors to a wondermous menu 

and everything in-between.  And whether itõs a welcoming rehearsal supper, wedding day brunch or a 

breakfast send-off for your guests the morning after you wed, I will make sure you and your company 

have the time of your lives! 

Our area is truly blessed to be a fertile farmland with quite a few local farmers offering a cornucopia of 

home grown deliciousness!  My menu has been crafted in a way that allows you to treat your guests to 

goodies from right down the road, whether it is from a local farm or from a North Carolina farmer 

sharing their bounty at the North Carolina Farmerõs Market. In addition to my desire to offer the 

freshest eco-friendly foods, I believe it is also important to support the local economy and local farm 

families as wellé those folks whose labors are dedicated to growing healthy foods and particularly 

those operating sustainable farmlands with the preservation of our environment and resources in mind. 

My menu features foods that meet these criteria and therefore, some items are only available as the 

seasons change.  Since I work with folks planning events year-round, some items listed may not be 



available during the season of your event.  But since we have year-round access to a world of organic 

foods now, even though it may not be local, I can usually accommodate any requests you have.  As we 

meet to consult about your menu and needs, we will discuss those and I will guide you in making 

decisions and choices that will bring peak seasonal flavors to your event meal functions.  My cooking 

methods try to focus on keeping foods simple and òun-busyó so the natural flavors shine through. 

I hope you will find inspirations to tickle your taste buds and that will be just right for the ambiance 

you wish to create as you entertain family and friends at this time of celebration.  Please feel free to ask 

me any questions you may have, including requests for dishes you would like that are not on my menu 

or any special diet needs and allergies that need to be taken into account. It would also be my pleasure 

to prepare and serve any traditional family dishes and all I need from you are those recipes.  To me, 

food is love, and I aspire to provide a comforting and loving yet fun atmosphere at the meals I prepare 

for you.  Please share with me any special foodie memories or family traditions I can incorporate as 

well. It is my goal to accommodate you any way possible.  By working with me, you will get the most 

personal of services and I look forward to designing a menu you and your guests will remember always 

that surpass any expectations you may have. 

In addition to my culinary offerings, it would be my pleasure to assist you in other ways before, during 

or after your wedding.  As a lifetime resident of the Triangle, I have bountiful resources and can assist 

you with Personal Shopping and Concierge needs as your big day approaches if you live out of town. I 

am available to assist with errand-running or other services to help you or your guests as they prepare 

to arrive, needs that may arise during your wedding weekend, or things that need attending to 

afterwards. Just let me know how I may be of help!   

Blessings, from my kitchen table to yoursé 

Wendy 

Wendy L. Perry, Southern Belle 

Home Economist ~ Personal Chef  

 

~ Attending to all your needsé from head to toes, and tummies in-between  ~ 

Because local Johnston County has so many wondermous commodities, you will find them mentioned 

frequently throughout this menu.  Other options will be used based on availability. 

Fully Insured ~ ServSafe® Trained & Certified Instructor 



Please let me introduce you to my various styles of serviceé 

  

Although I can design service for any theme, this is my preferred style.   

Your pre and post wedding events are perhaps the first and maybe only times 

your two families and friends will come together as one. Created to encourage a 

relaxed and warm feel, service includes òfamily-styleó bowls at each table for 

passing amongst guests to encourage conversation and a òfamily supper tableó 

setting.  My collection of vintage skillets, bowls and serving pieces are usedé 

similar to what you or your family members may have experienced at grandmaõs 

table.  Complementary to one another but not all the same, an eclectic 

òmishmashó of dinnerware is used for a fun and playful setting.  Mason jars 

filled with iced tea or lemonade are part of this theme as well.  Vintage linens as 

appropriate will be used but in some cases, rentals will be more appropriate and 

necessary for the tables selected and your chosen theme.  For a òNibblesó menu 

instead of or in addition to a meal, décor of this style will be used on the buffet 

also. Whether a backyard shindig on a moonlit evening or blankets and a picnic 

down by the lake, Country Casual will set a convivial mood for your party 

folks will  never forget!  

 
 òCountry Casualéó 



Similar to the congenial spirit of 

Country Casual, Riverõs Edge Rustic style features a ògreenó d®cor ~ natural 

serving pieces of wood, bamboo, slate, stones and similar materials offered to 

us by Mother Earth.  Eco-friendly bamboo and other biodegradable dining-

ware choices are available for 

this (or any other) style.  Mosses 

and grasses along with natureõs 

seasonal palate of greens, blues 

and browns will be used as a 

splendid complement to the 

pastoral surroundings of the farm.  Patches of color may be added with pots 

and buckets of local fruits, veggies and flowers. 

 

 

 



             

The theme of your wedding and surrounding                                                                                                                                                                                                                   

events may call for something a bit more dashing than 

Country Casual.  No problem, I can fix you up with that 

too!  A variety of rental dishware options and linens are 

available to fit right in with this chosen style.  From 

understated elegance to indulgent silver-appointed affairs, 

I will design a soirée and menu where I aim to exceed your 

expectationsé 

and where even the décor can be elegantly green also. 

 

Cute óand                                 

   H ighfalutinôé 



Commencing our relationshipé 

The offerings on the following pages have been created with considerations of 

seasonality, tastiness, local attainability and sustainabilityé and can be tweaked 

to suit the ambiance of your wedding or event theme and aspirations. When you 

select me to craft your events, rest assured every last detail will be attended to in 

the style of Southern panache and ceremony.  

Because I work one-on-one with each client to design a menu unique to your 

particulars, I make every effort possible to adapt any items here to your likings 

and am happy to accommodate special requests you may have for your food and 

beverage tables, including the addressing of any food allergies needed for you or 

your guests. 

As there are a host of variables involved, it is difficult to set prices in advance.  In 

order to be fair to all parties involved, we will first need to meet for a 

complementary consultation where I will need information from you such as: 

× The type of service you prefer (meal, appetizers, family-style, plated service, buffet, etc.) 

× Specifics such as time, number of guests, duration of event 

× Considerations of event locale that may require added set up expenses 

× Theme wishes, color schemes, etc. 

× Particular items of interest from the menu, any special dietary concerns or requests 

× Additional essentials where assistance is requested such as invites, décor, florals, guest 

favors, rental necessities, entertainment bookings, etc. 

× And most importantly, your budget! 

Often times when meeting with clients and asking their budget, the answer is òI 

donõt know,ó or òI donõt have one.ó  In order for me to help you and create an 

event that works for you, it is imperative that we at least have a ball park budget 

from which to begin. No one knows your budget like you do, and I am unable to 

make recommendations, guide you or prepare a proposal without this 

information.  Prior to our first consultation, you will need to give consideration to 

this most important element of your affair and be prepared to discuss at our first 

meeting. 

After our consultation, I will take all these things into consideration in preparing 

a proposal for you.  Once the proposal has been presented outlining all estimated 

expenses, you can then consider any adjustments needed and use that for any 

comparisons you wish to make.  Once we have committed to work together on 

your event, a final contract will be prepared with a payment schedule as outlined 

on following pages. 

Note: (For your planning purposes, wedding industry professionals advise that the typical food 

and beverage budget is minimum 50% of the overall wedding budget.) 

 



Welcome your guests to town with a taste of True Southern Hospitality  
 

                  
As your guests staying in nearby accommodations arrive, what better way to welcome them 
than with an old {ƻǳǘƘŜǊƴ ǘǊŀŘƛǘƛƻƴΧ ŀ lagniappe of goodies awaiting them in their suite to 
show how much they mean to you for being a part of this special time?  Depending on your 
budget, treats will include favorites such as Johnston County milled grits & country ham, soaps 
& candles crafted by local artisans, sweet NC honey, BBQ sauces, jams/jellies/pickles, etc.  All 
items are in packages suitable for traveling guests. 
Minimum: 4 lagniappe @ $50+ each or equivalent ~ Once this minimum is met,  
additional lagniappe may be prepared for lesser amounts. 
 
         

   
        Howdy & Hot Chocolate 
 

                                                                                                                                                          

 
Lemonade & Iced Tea for Thee 

 
 

Perhaps a bevy of friends and family will be arriving 
Thursday or Friday afternoon before (or at) rehearsal 

and supper.  If so, why not invite them to a  
Hot Chocolate Bar in the cooler seasons.  

Weather permitting, guests can sip their chocolate out 
by a crackling fire pit as they roast marshmallows, 
laugh and tell tales (both tall and short ones) about 

their fun times with the bride and groom.  Should you 
like to favor your guests at this time,  

how about a jar of hot chocolate mix with a special 
note from you attached? 

Minimum 15 guests @ $17pp  
Light snack included ~ Chefõs Choice 

 

ƭŀƎƴƛŀǇǇŜΧ  l n y p     

/ŀƧǳƴ CǊŜƴŎƘ ƳŜŀƴƛƴƎ άŀƴ ŜȄǘǊŀ ƻǊ ǳƴŜȄǇŜŎǘŜŘ ƎƛŦǘ 

ƻǊ ōŜƴŜŦƛǘέ 

         

Here in North Carolina, any time is Sweet Iced Tea timeé   
and even th ough itõs hard for some of us to understand, 

not everyone savors the nectar as most of us do.  Because 
we aim to please here in the South, freshly squeezed 

lemonade and NCõs own CheerwineÈ are the appropriate 
sidekicks for those guestsé  and on those days when itõs so 

hot we òglowó (we donõt sweat, you know),  
hand fans are provided for your guests as they sip cool 

beverages as they greet  one another at your rehearsal or 
home patio or outdoor living room . 

 
Minimum 15 guests @ $17pp  Light snack included ~ C hefõs Choice 

 



 
 

 

 

 

 

 

 

 

 

 

 

sometimes you feel like a nut�«���Z�K�R���G�R�H�V�Q�¶�W���O�R�Y�H���S�H�D�Q�X�W���E�X�W�W�H�U�" 
�I�U�R�O�L�F���D�Q�G���K�D�Y�H���V�R�P�H���I�X�Q���D�V���\�R�X���Z�H�O�F�R�P�H���\�R�X�U���J�X�H�V�W�V���Z�L�W�K���D���W�D�V�W�\���S�E�	�M���Q�X�W���E�X�W�W�H�U���³�V�S�U�H�D�G�´��

accompanied by some good old n.c. made jams & jellies! a basket of artisanal breads, bananas and 
some ice cold milk�«�� �V�X�U�H���W�R���S�O�H�D�V�H���\�R�X�Q�J�¶�Q�V���D�Q�G���R�O�G�¶�X�Q�V���D�O�L�N�H�� 

Minimum 15 guests @ $17pp 
 
 

 

�6�Z�H�H�W���%�H�J�L�Q�Q�L�Q�J�V���I�R�U���D���6�Z�H�H�W���2�F�F�D�V�L�R�Q�« 

Icing on the cake is having all those folks who are special to you two with you as you 

begin your new life together. At a n Ice Cream Sundae or Cupcake Bar, 
Guests will get to be a kid again by making their own sundaes�«��or squeezing their 

choice of filling into the center of their cupcake, then dipping the icing into pretty 

little toppings!  A fun foodie frolic for young and old alike!  Min. 15 guests @ $17pp 


