Wel c o me é

Thank you foryour interestin my Personal Chef culinary service8s an area nativeand a Southern

Belle to the core, | have alwakpelievedthat there is no hospitality like Southern Hospitality, and for
goodness s akes, wightéramdre fof yousgtiestévihavé begromaking updelicious

foods andblanninggalag at her i ngs i n the Tr i aangWikbededightadtsi nce t
provide you with any number of references if requestedlithough | have scaled beover the years

from larger events to smaller, more intimasoirées | have nevewaveredfrom my original

aspirationsof providing my clienelewith graciouscustomercarein making sure every little detail is

attended to so the foods amgcompanimergfor your special affairs argicture perfect!

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

event(s) that spotlighyour individualites® t hose t hings that makeesyou the
andreflect the uniqueness of your relationship. When engaging in my services¢gouelax with

nary a worry knowing there will be no stone left unturned in makisgre the services | provide your

youareal | youdve ever dr edéawmnend guest favarstd wondermeud menu o m

and everythinginRb et we e n . And whet her i t,¥eddingdaylerinclkmai ng r el
breakfast senff for your guestshe morning after you wed, | will make sure you and yatompany

have the time ofour lives!

Our areais truly blessed to be a fertile farmland with quite a few lofaaimersoffering a cornucopia of

home grown deliciousnesdWly menuhasbeen crafted in a way that alloswou to treat your guests to

goodies from right down the roadyhether itis from a local farm or from a North Carolina farmer

sharing their bounty at t Imnaddidoto myhdesCetooffdrithen a Far mer
freshest ecdriendly foods, | believe it is alsmportant to support the local economy andchl farm
families as well é those f ol k sealthyfomds and paatibuatys ar e de

those operating sustainable farmlands with the preservation of our environraedtresourcesn mind.

My menu features foods that meet these criiesind therefore, some items avaly available as the

seasons change. Since | work with folks planning events-yeand, some itemfistedmay not be



available during the season of your evefiut since we have yeaound access to a world of organic
foods now, even though it may not be local, | can usually accommodate any requests youdsave.
meet to consult about your merand needswe will discuss those and | will guide you in making
decisions and choices that will bring peak seasonal flavosoto event meal functionsMy cooking

met hods try to focus o b ukseyedp ismog tfhoeo dnsa tsuirnap | e | aanvdo r

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

you wish to ceate 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 woulthiiterenot on my menu

or any special diet needs and allergies that need to be takteraccount It would also be my pleasure

to prepare and serve any traditionfmily dishes and all | need from you are those recipes. To me,

food is love, and | aspire to provide a comforting and loving yet fun atmosphere at the meals | prepare
for you. Please share with namy special foodie memories or family traditions | 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 | look forward to designing a meau nd 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 yourwedding As a lifetime resident of the Triangle, &% bountiful resources and can assist
you with Personal Shoppg and Conciergeneeds as your big day approaches if you live out of town

am available to assist with errandinning 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 | may be of help!

Blessings;ffom my ki tchen table to yoursé

Wendy

Wendy L. PerrySouthern Belle
Home Economist Personal Chef

~Attendip t o all your needsé fr-betweénead o toes,

Because local Johnston County has so many wondermous commodities, you will find them mentic
frequently throughout this menu. Other options will be used based on availability.
Fully Insured ~ Serv®afeained & Certified Instructor



Pl ease |l et me I ntroduce you to

Although | can design service for any theme, this is my prefertgtes

Your pre and post wedding events are perhaps & find maybe only times
your two familiesand friendswill come together as on€reated to encourage a
relaxedand warm feel , sesrtvyilceed ibnocwlusd east O a
passing amongst guests to encoabhgé co
setting My collection of vintageskilletsb owl s and serving pie
similar to what you or your family memk
table. Complementary to one another but rabtthe same, an eclectic
o mimsahs h 6 o f re & usedhf@ a fweand 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 appropaiade
necessaryor the tablesselectecandyour chosenthemeFor a O Ni bbbl es @
instead of or in addition to a meal, décor of this style will be used on the buffet
also.Whether abackyardshindigon a moonlit evening oblankets and gicnic
down by thelake, Country Casuakvill set aconvivial mood for your party

folks will NeVerforget



| S'nilar to the congenial spirit of

CountryCasuaRi ver Ouss tBdcgestRyl e f e amatwalt es a
serving pieces of wood, bamboo, slate, stones and similar materials offered
us by MotheEarth. Ecdriendly bamboo and other biodegradable-dining

ware choices are available for

this (or any other) style. Mos

and grasses a:olj ’ . is
seasonghlate of greens, blueé %/LVG)L < g&ge G(RM}t/b@

and browns will be used as & ‘ '
splendid complement to the
pastorasurroundings of the farm. Patches of color may be added with pots
and buckets of local fruits, veggies and flowers.
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The theme of your wedding and surrounding
events may call for something a bit more dashing than
Countrgasual. No probleran fix you up with that
too! A variet of rental dishware options and linens are
available to fit right in with this chosen style. From
understated elegance to indulgeappdused affgirs
| will design a soia@®e menwhere | aim éxceed your
expectation
and where even the déede elegantly green also.




Commencing our relationshipé

The offerings on the following pages have been created with considerations of
scasonality, tastiness, | ocal attainabi |
to suit the ambiance of your wedding or event theme and aspiratidffsen you

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

the styleof Southern panache and ceremony.

Because | work oren-one with each client to design a menu uniqueytour
particulars, | make every effort possible to adapt any items here to your likings
and am happy to accommodate special requests you may havedofgad and
beverage tablesncluding the addressing of any food allergieseded for you or
your guests.

Asthere ae 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 ne¢ol meetfor a
complementary consultation where | will need information from you such as:

The type of service you prefer (meal, appetizers, farstlyle, plated service, buffet, etc.)
Specifics such as time, numbef guestsduration of event

Consideratios 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 essentialehere assistance is requestaach asnvites,décor, flaals, guest
favors, rental necessitiesntertainmentbookings etc.

x  And most importantly, your budget!

X X X X X X

Often times when meeting with clientend asking their budget, the answer & /
dondt okarlowd wn 6t Inforder fer me to belpgou and cede 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 budgédike you do, and | am unable to
make recommendationguide youor prepare a proposakithout this

information. Priorto our first consultation, you will need to give consideration to
this most imprtant element of your affair and be prepared to discuss at our first
meeting.

After our consultation, | will take all these things into consideration in preparing
a proposal foyou. 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 b@repared with a payment schedule as outlined
on following pages.

Note:(Foryour planning purposeswedding industryprofessional@dvise that the typical fod
and beverage budget minimum 50% of the overall wedding budget.)



Welcomeyour guests to town with a tasteof True Southern Hospitality
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As your guests staying nearby accommodations arriverhat better way to welcoméem
than with an old{ 2 dzii K S Ny i(ndflappaofighadligsxivaiting them in their suite to
show howmuchthey mean to you for being a part ahis special tim@& Depending on your
budget,treatswill include favorites such akhnstonCaunty milled grits& country ham soaps
& candlescrafted by local artisansweet NC honey, BBQ sauces, jams/jelliesipscletc. All

items arein packages suitable for traveling guests.

Minimum: 4 lagniappe @b50+eachor equivalent-Once this miimumis me
additional lagniappenaybe prepared for lesser amounts.

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 pu
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 @ $pp

Howdy & Hot Chocolate

mere in North Carolina, any m

andeventh ough itds hard for some
not everyone savors the nectar as most of us do. Because
we aim to please here in the South, freshly squeezed
l emonade and NCds own Cheer wirt
sidekicks for those guesahseé ia
hot we 0glowd (we dondt sw
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 15guests @ $17pp Light snackincludled~C hef 6s Cho
Lemonade &lced Tea for Thee




sometimes you feel likeanut ZKR GRHVQIW ORYH SHDQ®
IUROLF DQG KDYH VRPH IXQ DV \RX ZHOFRPH \RXU JXF
accompanied by some good old n.c. made jams & jellies! a basket of artisanal lbaeacdias and
some ice cold milkk VXUH WR SOHDVH \RXQJTQV DQG R
Minimum 15 guests @ $Ipp

| 6ZHHW %HJLQQLQJV IRU D 6ZHHW
| Icing on the cake is having all those folks who are special to you two with y
| begin your new life togath&t a n Ice Cream Sundaer Cupcake Bar
Guests will get tze a kid again by making their own surdaesqueezing their
| choice of filling into the center of their cupcake, then dipping the icing into
| little toppings'A fun foodie frolic for yong and old alike! Min. 15 guests @ $1




