Wel c o me é

Thank you foryour interest and for droppindy. As an area nativewith Johnston County rootanda

Southern Belle to the core, | have alwdnievedthat there is no hospitality like Southern Hospitality,

and for goodne whatygsuavkl gesfrom menfar yodigiests Lhavie beercooking up

delicious foods anglanninggalag at her i ngs i n the Tr i aanglikbear ea si n
delighted to provide you with any number of references if requestétthough | have saled back over

the years fromarger events to smaller, more intimaseirées | have nevemwaveredfrom my original

aspirationsof providing my clienelewith graciouscustomercarein making sure every little detail is

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

Li ke all me mber s of tiBmportdntafdr meotmgetdo kirbev yolu otl cam ceadt m, |
event(s) that spotlighyour individualites® t hose t hings that mekésyewesthe
andreflect the uniqueness of your relationship. When engaging in my services¢gouelax with

nary a worry knowing there wil/l be no stone | eft
ever dreamed of a nodécaygues favors, a wamdeimous indne and everything

inrbet ween. And whet her i t,¥edding daylkerincho abrealdastsesxch e ar s a l
off for your guestghe morning after you wed, | will make sure you and yatompanyhave the time of

your lives!

Johnston County is truly blessed to be a fertile farmland with quite a few facadersoffering a

cornucopia of home grown deliciousnes8ly menuhasbeen crafted in a way that alloswou to treat

your guests t@oodies from right down the roadihether itis from a local farm or from a North

Carolina farmer sharing their boloaddityntamydésinedo Nor t h
offer the freshest ecfriendly foods, | believe it is alamportant to support the local economy andchal

farm families as well é& those f déakhgfoodshamdse | abor s a
particularly those operating sustainable farmlands with the preservation of our environraedt

resourcesn mind.



My menu features foods that meet these critegind 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 eve8ut since we have yeaound access to a world of organic
foods now, even though it may not be local, | can usually accommodate any requests youAsave.
meet to consult about your merand needswe will discuss those and | will guide you in making
decisions and choices that will bring peak seasonal flavogoto event meal functionsMy cooking

met hods try to focus o0 rbukseyedp isnog tfhoeo dnsa tsuirnmap | e |aanvdo r

I hope you will find inspirations to tickle your taste buds and that waidjust 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 woulthiite@renot on my menu

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

to prepare and serve any traditionfdmily 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 nany 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 your st ay at Pemdna Shdmwend Edncierg am avdilabletor oper ty
assist with erranerunning 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 | maybe of help!

Blessings;ffom my ki tchen table to yoursée

Wendy

Wendy L. PerrySouthern Belle

Home Economist

Green Wedding Liaison ~ Personal Chef ~ Concierge

The Falcondés Hamlet €& on the beautiful Neuse Rive

~At t endi ng t o fran head yodoasr anditgreniés itween ~



Pl ease |l et me I ntroduce you to

Johnston Count
Casual

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

Your pre and post wedding events are perhaps the first and maybe iongst
your two familiesand friendswill come together as on€reated to encourage a
relaxedand warm feel , sesrtvyilceed ibnocwlusd east O a
passing amongst guests to encourage coO
setting My cdlection 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
ominsahs hé of di nner wandmayful settingsMadonjarsr a f
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 tablesselectedand your 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 a shindigat The Stables moonlit evening omhe Palacéerraces
or blankets and gicnic down by the RiverJoCo Casualill set aconvivial mood

for your partyfolks will NeVer forget



| S'nilar to the congenial spirit of

JoCoCasullly ver duss tEBdcgestRyl e f e amaturat 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 R T

this (or any other) style. Mos

and grasses a:ofi ’ . is
seasonghlate of greens, blueé GR/LV% < S&ge GRM]t/L@

and browns will be used as a e ———

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
JoGoCasual. No probleran fix you up with that too!
A variety aental dishware options and linens are
available to fit right in with this chosen style. From
understated elegarClerStablesindulgent silver
appointed affairsTdte Paladeyill design an affair
and memwhere | aim éxceed y@xpectatiené
and where even the daéedre elegantly green also.




Commencing our relationshipé

The offerings on the following pages have been créatéh considerations of
seasonality, 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 walltbeded to in

the style of 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 speciajuests you may have for your food 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 wolved, we will first need to medbr 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

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 essentialehere assistance is requestaath asinvites,décor, floralsguest
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 okallo wgd wn 6t Inforderfer me te kelp gou 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 budgédike you do, and | am unable to
make recommendationguide youor prepare a proposakithout this

information. Prior to ourfirst 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 consideratiarpreparing

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 eventa final contract will be prepared with a payment schedule as outlined
on following pages.

Note:(Foryour planning purposeswedding industry stats advise that the typicabtband
beverage budget minimum 50% of the overall wedding budget.)



Welcomeyour guests to the farm with a tasteof TrU€@ Southern Hospitality

£ I 3y A HILgEAS X
/ L 2dzy CNBYyOK YSFyAy3a &
orbene¥ A G €

As your guests staying in nearby accommodations or on site at The Hamlet arrive, what better
way to welcome them than withan old { 2 dzii K S Ny (ndtilappdofighodties avaiting
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 JoCo 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 me
additional lagniappe can be prepared for lesser amounts.

Perhaps a bevy of friends and family will be arriving
Thursday or Friday afternoon before rehearsal and
supper. If so, why not invite them into The Palace
Parlors for a Hot Chocolate Bar in the cooler
seasons. Weather permitting, guests ca 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 @ $15pp

Howdy & Hot Chocolate

mere in North Carolina, any m

and even though itdéds hard for
not everyone savors the necta ras 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 guestsé a
hot we 0glowd (we dondt sw
hand fans are prov ided for your guests as they sip cool
beverages out on The Palace Terrace as they greet one
another with breathtaking views of the rambling Neuse.

Minimum 15guests @ $1% p Light snack include
Lemonade &lced Tea for Thee




sometimes you feel like a nét wh o d toeegpenidut butter?
frolic and have some fun as you welcome your guests to the farm with a tasty pb&j nut buti
Afspreado accompanied by some good old n.
bananas and some ice cold milk onagrassykntllop t he ri ver s
sure to please youngébébns and ol
Minimum 15 guests @ $15pp

| Sweet Beginnings for a Sw
" Icing on the cake is having all those folks who are special to you two at the
~you as you begin your new lifettay. The Palace Terrace provides the perfe
venue for atce Cream Sundaa Cupcake BarGuests will get twe a kid

- again by making their own sunéamssqueezing their choice of filling into th
| center of their cupcake, then dipping the icingréity ltttle toppings!




As your initial wedding party guests arrive at the farm, perhaps some on Thursday Eve
or Friday, how about entertaining them with a welcoming reception on one afur
beautiful terraces? Whether for Ten or Thirty (or more!), an intimate twilight gathering is a
wondermous way to let your gueds know how much you appreciate
their sharing in this special lifetime event with you.

°© SHI MNDTheGSTABLES

Of all the locales around The Hamlet, The Stables are proving to be a
favorite. Conducive to any sort of style you desire, your guests will remember
an enjoyable time here. Whether a fun squ are -dancing theme complete with
A ©° CA LdskoR »°dosey -doE»orariproar N TI ME WI TH A ROCKABI LLY
a fun time will be had by all with a Shindig at The Stables.
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; girls, girls, girls!
F Whatalovelyway t o have a Girl 6s
L |
s Soirée é wi t Bouthern Afternoon Tea Party I The
3 beautifully appointed parlors throughout The Palace n,
““ provide splendid surroundings where old gal pals can

*

giggle while sharing teas and treats in their finest and
funnest hats. Parlor doors swing open to terraces
offering breathtaking views of the beautiful
Neuse Rivéahhhh!
Whether your style of party is pl  ain or fancy, Wendy will
== plan an afternoon that will fill a few scrapbook pages in

pBEEy
** e

‘0
*
L4

your wedding journal. E. eaet
n
! ]
'
. .
)R o
. L 2 *
.'....-““‘ "sgpus®
dbasket& a blankeb

With beautimous river oaks framing the view and crystal clear wate!

babbling over centuries old rock, perhaps the most relaxing and scel

nooksad crannies on the farm are

there are unlimited spots to throw down blankets and flip open a picr

basketin your bare feet The peaceful sounds of the water provide the

perfect background o0 mufsrgotted. f o
Whether for the two if your, or for the whole crowd,

daskets and blanketéare sure to please.

Note: Accommodations will be made for guests who are not able to k
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On Shineé ,bramak fba sutn «
far behird

The line between breakfast and brunch can be easityeluparticularlyon a lazy an
fun-filled weekend at The Hamlet. So as you peruse the menu, take into account that any of
these selectionscanbeserigth ny t i me of dayé Breakfast, Br

 — s

Al | Ri se 6n Shine selections inclu

Johnston County Free Range Eggs ~ Breakfast meats produced in JoCo
Coffee & Choice of 2 juices (orange, apple, tomato, grape, pineapple, tomato, V8)
Milk & Buttermilk available upon request

Recommended Beverage Enhancement:
To add even more local flair to your table, | suggest offering chilled

{HINNANT

Scuppernongnd Red Muscadinéuices to your beverage presentations, sure
to please adults and children alike, and bottled right here in Johnston County!

Butters & Spreads

At least 2 of the followingvhere appropriaty ¢ / Ko®& mtxequests gladly taken)
Butters: Honey * Molasses * Sweet Potato * Chipotle (as appropriate)

Fruit Butters:Strawberry * Fig * Blackberry * Blueberry * Apple * Pear * Peach
Jams/JelliesHinnant Vineyards Scuppernong Grape & Red Wine jellies & other NC selections

R e R AL ao= e Ee T e

Stalls & Bars
Stalls are staffed by personal chef(s) while guests serve themselves at food bars
Required for Stalls:

e Chef (3 hour minimume-includes prep/set up/service)

e Minimum 30 guests* (for some options, exceptions may be made)




Step Right Up Breakfasté&ars

These offerings typically work best in a buffet setting as giiestl to meander in at morning affairs.

* Carolina Sunrise
X F2N) GK2asS t221Ay3 F2N 42YSiKAY IcusdtycredtekK S f A K
their own Breakfast Sundaes with organic yogurt offered with a menagerie of toppings and stir-ins
including homemade granola, crocks of North Carolina honey & molasses, agave nectar and brown sugar
~ dried and fresh seasonal fruits ~ toasted NC nuts ~ Organic Peanut Butter with Crunchy Toast Rounds
alongside locally made jams ~ Offered as a standloneoranade® y (12 20 KSNJ wAiasS Wy |

* Clayton Continerital

| _
X b, 'orxrxxwwEEy  Stack and Buttermilk Breakfast Cake with N.C. Apple, Pear or Peach

Butter ~and a rainbow of sliced Heirloom JoCo tomatoes (in season), Naked or Dressed!
Fresh Minted Fruit Compote
* Some Like It Hot & Some Like I#Cold
X6KSOGKSNI @2dzNJ 3dzSaid fAad AyOfdzRSa FTSg 2NAWMISY&y]l AR
{KAYS 2LJiA2y FSIFGd2NBa | GFNASGe 2F K24 FyR Oz
Chef Wendy. Hot ones include steel cut oatmeal with a host of stir-ins and JoCo-milled grits with
goodies for those as well. Two cold cereals will be included with a bowl of fresh whole fruits.

T o Creamy Gritzzz Bar
X ,'aal9 9 ¢KAa RBriedSnanygdtihder idtaighitdose!ySlowkcboked
ONBI Y& 3INARGA 00221SR NAIKIZ gKAOK YI 16580 K f2fS yiRESQ &R
Pimento Cheese, creamy butter, chopped JoCo country ham, bacon and sausage bits, and caramelized
2yA2yao hyOS &2dz2Q@0S &l G2NBR la[dFebd ARY RI KRa $B NB2 ¢
3 NJ @ridztt Bars are great for any terof the day!
* A Taste of Frahce
X AAYy0OS ¢KS 1 YfSG A48 CNBYOK AYaLANBRI K2g |0
Toast breakfast? Available passed, plated, Step Right Up or Stall style. A plethora of selections are
available, from Southern Pecan and cheesy to Creme Brulee. Accompanied by JoCo Sugar Cured Bacon
FYR 112G yQ aAfR ftAy]l 2




Per sonal Chef Staffed Breakf as

* EGGcelint! *
XlF Fdzy ¢l & (2 ¢ ldinSite tem todinedaith theSRefibycredtiny their

26y a6SSG 2NJ al g2NEB FAf{f SR ONBLISa 2N 2YStSiao o
S0 everyone can have it their way! Served with a side of French Toast & Fresh Fruit Kabobs.

* Patty Cake Patty Cake
XC2NJ a2YSiKRA y Hipybur giestfout Rith & ParsdiéStAtior® JoCo Sweet Tater
Pancakes are sure to please with add insand toppingt A 1S G2 4G SR HE-tanskd®é) ya 6 K
warm fruit sauce (applesauce, pear, gingered peach, strawberry almond), NC honey drizzles and
seasonal fruits (like strawberries and blueberries) ~ Sides include JoCo sugar-cured bacon and link
sausage ~ Other options include Savory Root Vegetable Pancakes

A

Y;T’“»i
2
* Cheegtlease
X! KKK OKSS&aSs 221 Ay3 2dzi GKS SR3ISAH h¥FSNI ¢
artisanal Panini Grilled Cheese station. Sliced apples and pears tucked inside add a sweet crunch. Or
a2yidS/ NAad2 {defS gAUK aOAGEeE KIY ySassofte8R Ay aaAal
breads and cheeses will be displayed for them to make their own ooey-gooey grilled cheese sammich!
This is fun any time of day, but especially nice in the mornings served with JoCo sugar-cured bacon and

fresh made sausages. Suggested enhancement: Chilled Fruit Soupweet Tater Fries

* The Johnstonian

X F 2héltraditionalist, this is the one for you! JoCo Country Ham (& Red Eye Gravy), Bacon and
Sausage take center stage here served alongside fluffy scrambled and local free range eggs. And no
Southern breakfast is complete without tender corn grits offered with creamy butter, NC grated hoop
cheese and fresh cracked pepper. If preferred, select JoCo Sweet Tater Hash Browns instead, or for a
small additional charge, have both! Rustic Crusty Bread or Cornbread if preferred ~ As available in
aSltazys eaistill ® frdentethadwill. Fat Back added at no additional charge if desired.



*CoclA-Doodl®00F =
XK2 alea e2dz OFyQi KIFI@S OKAO1SY TFT2NJ OoNBF {1 Frad
2yS 2F W2Kyadz2y [/ 2dzy/ i &as ion Kiketf untl godBdn BrdvhNand clunthy! ¥ NA S R
AndfrA SR OKA O1 Sy Acaty @itzle dDMC Yidniy. Sérndd albrisiddloCo Sweet Potato
/+aaSNRES yR 933 {IflR® ¢ KGilkdifipeférdd Y | Sa

*|_ove me temd *é

X¢ KFGQ&a NA Ténhdebin AM@Gragy withdidddits get those tummies full and ready for
the big day ahead! Throwonaside2 ¥ 2 SgfitRky Bbtnemade applesauce

or baked sweet taters and egg casserole and wipe your chin! Sliced local maters when in season or
blueberry sauce in place of the apples in springtime.

e YT ee Ll e YT e Sl e ST e L
Breakfast Pi&sQuichesFrittatas~ Fluffy Stratas

2dzf R 82dz KIS + KFEIYy{SNAy3a F2NJ S33e GKAy3Ias
NB Q& 2dzi GyokstafedldzL S (2 3ISi

Country Ham, Crab and Shrimp * NC Sweet Potato * Traditional
Spinach & Cheese * Mushrooms & Cheese * Roasted Peppers & Italian Sausage
XL2aaArAoAf AGASE NS SyRfSaaH

R T e b R YT e s R T e



Breakfast Enhancements

B0 pog: cosonal iy

.

Gravies available upon request or as appropriate for your sel

Apple Cider * Carolina Apple * Tomato

Biscuits: Buttered * Country Ham * Sausage * Bacon or Tenderloin filled

<KISS

M ore Grit dishes than you can shake a stick at to complement any theme,
from Italian to Tex -Mex!

e o= pla == T Sl LR T



Brunches & Dinnersé for

a

As mentioned above, any of the breakfast selections are available for Beinghes as well.
that there is a fine line between Brunch and Dinner too, the following group of menu iter
available for eithklere in the souttgny of us weaiesed with the rdiay meal being
traditionally referreld was adcs thegdfpathered , 6B
Belle that | am, please enjoy these selections-tayydmneraneals. Should you like

any

*Sens

of t hese for brunch, | Om happy

ation&hlads

Being blessed to live in an area with a bounty offa producing all sorts of garden goodies,
salad possibilities are endless. These are just a few to whet your appetite and provide
inspiration for you. If your favorite is not listed, do telllinh & please and will slice and dice
anything your heartesires.If preferred, bread bowls will serve as salad vessels.

Ly

t o

a

AOS OKAffSR alflR o0FNJgAftft 0S ONIXFGSR gAGK
Decisions will be made based on seasonality and what is offering peak performance from the
garden at any given time.

*Garde® 0 0 d nfi@d$r&r and varietal lettuces with an array of toppings
peppers * onions * cukes * tomatoes * roasted veggies * sprouts * asparagus * carrots
broccoli * celery * garden peas * radishes * & Ij dzI & K Sv@axeverelgeRs sprouting!

*Croutons & Confetti Sprinkles:
hushpuppy bits * checkerboard breads * tortilla ribbons * confetti roasted corn kernels * JoCo
Bacon Crumbs * fried green tomato confetti * candied pecan pieces

*From the Barnyamdhe Sehore
BBQ Chicken Salad * Southern Traditional Chicken Salad * Down South Ham Salad
| KST 2 Sy Raérseidfood SEadX Ofilled Seasoned Steak * Orange Blossom Shrimp

*Miscellang a | ad s é

Beans * Corn * Pea & Peppahs * Bread Salad * Cornbread Salad (with or w/out country ham)
BLT * Fall Harvest (with NC mountain apples) * Baked Potato Salad * JoCo Sweet Potato Salad
BBQ Slaw * Sliced Heirloom Tomatoes drizzled with Balsamic Vinegar * White Bean Salad
Grilled peaches & Mozzarella Platter * Bloody Mary Black-Eyed Pea Salad

Fresh Fruit Salads * Sweet Potato Fruit Salad * Seasonal Berry Salads

Ethnic Bars (Mexican, Italian, Greek, Asian, etc.)



*Wal k About sé

What a fun way to serve your guests salads!!! Wide Mouth jars allow guests to simply layer
0KSANI al £ RaZ RNXBa A& eabieydrd giekylour gaiosts afun anSuhiquy A y 3t A y
foodie memory!

A Plethora of Pickl@sed to all salad bars) Locally canned!

Squash Pickles Okra Pickles Cucumber
Peach Pickles Beet Pickles Watermelon Rind
*Properly Dressed

No salad is complete until dressed properly, and your guests will surely enjoy the uniqueness of these
RNB&&aAYy3I&SZ ONBLI G§SR SE O bremings@rs dvalabldf@ didingak fSvorab vielD2 y Q& |

Neusduice- A secret concoctiony/ KSFT 2 Sy R& 9 K| BmitiuA SNLRQ & A.{.Kv
Sauce and ends up as a rich spicy red dress for your salad! Wondermous on veggie or fruit salads.

GoodGraciousGreerGoddessBack ~ Oh yean, thiscreYe RNB&ZaAy3I GKFG FANBRG F
YE1AY3 | O02YSo0FO13 &GFINIAY3I NAIKG KSNB

But Honey— A delicious swirling of NC honey, buttermilk, fresh chives and a few secrets too!
(for you Ranch Dressing folk)

PuckeUp~ If something @ad tangy but with a hit of peppah is more to your liking, this
vinaigretteA & Y| RS gAGK { YAGKTFTASERQaA ..v Ay
Il AYYylFyid ClLYAfe& zAySeé&lNRa DNILISaSSR ha

Wilt ThouHavesMe-~ No southern menu is complete without a little bacon grease, and this dressing
Ad | oAl &a¢gSSG YR &2dzNJ odzii gAfft y

YouBIueMeAway~ Add a few crumblings of Blue Cheese to any of the above for the blues!

S O S et P N S e e I O N T g e Y



Hotln The Pot!

Everyone has their favorite sougisd stewX | Yy R GKSNB FNBE (GK2dzalyRa L
Please find below an abbreviated selection, those that have garnered the most repeated
requests over the years from my Personal Chef clientele. Thielyrserve as inspiration for us

to discuss soups that will please you and your guests.

Can be served individuallg bowls or bread bow]gassedamily-styleor as a station.

Soupg Sews Chiliesr Chowders

Bars
. 2dzNJ OK2 A OS 2 Teofd Sotpy R2-3/sckifS deseading oiKr&irib€r of guests)

Hot:

JoCo Country Ham and Bean Soup Jalapeno Sweet Potato Soup

Broccoli & Carolina Hoop Cheese Soup Cabbage & Cheese Soup

Down East Enchilada Soup Garden Soup Pot

Caramelized Onion Soup Spinach & JoCo Bacon Soup

JoCo Sausage, Spinach & Tortellini Soup Pot Likker Soup

GedzOOKA YA Q&Soupl { Ay 3 h @rSaNy Pimento Cheese Soup

Red Pepper & Pear Soup t Sl W2 {dzYYSNI ¢2YF G2 .l art {
Cream of Cilantro Soup Lemony Asparagus Soup

Spinach Egg Drop Soup Mushroom Madness Soup

Corn & Bacon Soup Turkey (or chicken) & Buttermilk

Collards & Cornbread Stew Pork Tenderloin & Sweet Tater Stew

Fish & Sweet Potato Chowder Corn & Shrimp Chowder

Carolina Clam Chowder 2 SyReQa { Sl F22R . A4l dz
Corn & Chiles Chowder Summer Squash Chowder

Cheesy Veggie Chowder Country Ham, Shrimp and Swiss Chowder

2 SYReQA 2KAGS / KAO| SYYNIKREMSE RQa . . v . NHzyagA o] {0¢
Chilled:

Gazpacho Spring Strawberry

Cantaloupe with fresh mint Cucumber Soup

Creamy Peach Blueberry

Dilly Summer Veggie Avocado

R e R AL ao= e Ee T e



Fruity Cornbread (blueberry, strawberry, lemon, lime, orange) * Sweet Potato Muffins
Lemon Blueberry Corn Muffins * Veggie Cheese Corn-Spoonbread
Chipotle Bacon Cornbread * Sweet Potato Cornbread * Pecan Cornbread
Basil Parmesan Cornbread * Calico Cornbread
Pimento Cheese Sticks * Pimento Cheese Biscuits * Sweet Potato Cornbread Fritters
Sweet Potato Cornbread * Squeeze Me Honey Butter filled Biscuits * Sweet Potato Spoon Bread

Sammiches!

@erFaces: unless otherwise noted, all open facershareatdrornbread cake

Shrimp a la Wendy
...my seafood bisque spooned over your choice of cornbread cake

Smithfiedksdds BBQ St a
piled high on biscuits with slaw and a drizzle of sweet sauce!

Chicken a la Finch Farm
Xcreamy herbed NC chicken spooned over cornbread cakes and topped with veggie confetti

Very Veggie
Xa colorful display of what the garden has to offer at aiweg time

Pimento Burger
X IANAEfEfSR 0dzNASNI) 2LIISR ¢6AGK OFNIYSEfAT SR

A few other inspirationsé
Bacon, Lettuce and Fried Green Tomatoes * Grilled Tuna * Grilled Pork Tenderloin
Eggplant Parmesan * Egg Salad with JoCo Bacon Confetti * Barbecued Beef
Meatloaf Melts * Salisbury Steak with Madeira Mushroom Gravy
Grilled Portabella Mushrooms with Roasted Pepper & Fresh Basil Salad Topping

Grilled:
Strawberry, Turkey & Brie Paninis * Garden Veggie Grilled Paninis * Cheeses
ChipotleB. v. t F YAYAX {YAGKFASEtRQa ..v (AO1SR dzLJ 44
Miscellany:

JoCo Country Ham Clubs * Buttermilk Biscuits with Warm Pimento Cheese and crispy bacon
Shrimp, Oyster or Scallop Burgers * Crabcake Burger
Hamlet French Dips * Southern Chicken Salad

All Sammaheare served witical [gkles and appropriate side we choose together.
=S T e S R T e Sl e Ll



sSsupper

Ahhh, the supper table.

The place where we break bread together and come together as one, if but
a few fleeting moments.si&ring of food is one of the most intimate things we
do in our |lives, so shouldno6t we d
best of foods? | hope you will find these supper ideas inspiring. Select from
menu, or come to our conswiitigour own personal requests or meals | can

prepare that have become tradition
in Personal Chefis importanttoisédngd The Fal conds Ha
I nvited me t o t hyouihwaromysbutdirstparelr s o n a
foremost, with your small and intimate meals. | look forward to designing a

supper that will tickle your taste buds and warm your heart.

"Sharing food with another human being is an intimate act that should not beinddzf 3SR Ay f A IKG €
M. F. K. Fisher
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French Peasant Sspper

Country Ham and Sweet Tater * JoCo Country Sausage and Bean
Pork Loin Speckled Bean * Roasted Root Vegetable

~ PotPies-

Chickie * Barbecue Chickie * Turkey * Stew Beef * Roasted Veggie
w/with pastry, white or sweet potato crust
| KAO1SY 9 {6SSi 201Ny {{KSLKSESNROQE tAS
Pork BBQ Pot Pie with Cheesy Grits Crust
Shepherdless Pie * Chicken, Apple & Onion Pot Pie

~Sewst Pastas

Rustic Turkey Vegetable Stew*2 Sy Re Qa ¢dzyyYe ¢AO1fAYyQ . NlzyagAa
Carolina Coast Fish Stew * Creamy Pork and Apple Stew
{2dziKSNY [/ KAO1SYy tlFaiNeE gAGK 2
Harvest Beef Stew * Skillet Sausages with Stewed Apples
Sausage & Beef Meatballs in Herb Tomato Sauce over pasta
Baked Chicken Spaghetti * Chicken Cordon Bleu Lasagna

(V)

yR&Qa [/ 2N

~ S)utherrBiscuit& BreaBowis ~

filled with your choice of:

Beef or Chicken Chili
Chiclen a la King* Shrimp a la Wendy
Any ofstews,chowders or bisques

R e R AL ao= e Ee T e



Peach & Toasted Pecan Stuffed Pork Chops
Pork Tenderloin Rolls stuffed with County Ham with Sweet Tater Gravy
Cinnamon Apple Pork Tenderloin
Blueberry Stuffed Pork Roast w/Tangy Tweet BBQ Sauce
Pork Tenderloin with Blueberry Onion Sauce
Cornbread & Sausage Baked Stuffed Apples
Pork Chops in Balsamic Cherry Sauce * Pork Medallions in Pear Sauce
Pork Tenderloin with Chipotle Marmalade * Praline Ham Steaks
Molasses Glazed Tenderloin with Red Onion Wine Sauce

Ghicken

Roasted Chicken with Cheerwine® BBQ Sauce
b/ Q& h & Yiondy BakeldChitken
Bourbon Laced Tipsy Chicken with Fresh Peaches
Buffalo Chicken Cornbread with Bleu Cheese Mayo
Chicken Breasts stuffed with Country Ham stuffing and Pimento Cheese Sauce
Herb Roasted Turkey with Toasted Pecan-Buttermilk Cakes & Cranberry Duck Sauce
Braised Bourbon Chicken * Chicken Breasts with Granny Smiths and Havarti
Crab Stuffed Chicken Breasts * Apple Bacon Stuffed Chicken Breasts

Beef

Slow Roasted BBQed Beef over Creamy Cheesy Grits
Prime Rib Medallions with Carolina Shrimp Skewers
Braised BBQed Beef Ribs * Beef Tenderloin with Marsala Gravy
Blue Cheese & Walnut Stuffed Filets
Herb Coated Beef Tenderloin with Mushroom Gravy
Beef Tenderloin with Horseradish Whipped Cream
Beef Tenderloin with Pepper Jelly Sauce
Maple Mustard Glazed Balsamic Steaks with Blue Cheese Pecan Confetti
Herb Rubbed Fillets with Caramelized Vidalia Onion Butter
MeatLoa/es
Apple Harvest Meat Loaf with Spicy Apple Butter Sauce
JoCo Bacon Swiss & Mushroom Meatloaf * Italian * Plain Old Good Meatloaf!

Seafood

Ancho Shrimp on Smoked Gouda Corncakes
BBQ Shrimp and Dressing Stuffed Peppers */ K S ¥ 2 SeafoBdEBEnae Casserole
Baked Flounder with Shrimp Gravy

éfrom The Far mer o0s

Tabl



Sides from The

Farmerds Tabl e

Homemade Applesauce * Homemade Pear Sauce (or combo)

Carolina Apple Compote * Grilled Peaches brushed with BBQ Sauces

Sarches

Roasted Corn * Peachy Baked White Beans
{Y21SR D2dzRII DNARAG& fF al tSNNERQa /2Ny t dzRRQ
Cornbread Stuffed Apples * Smashed Roasted New Potatoes

Roasted Sweet Potato, Brussels Sprouts and Turnip Bites

Cider-Glazed Roots with Cinnamon Walnuts * Sweet Potato Steaks

Fresh Summer Butterbeans with Toasted Corn Kernels * Sweet Potato Cakes

—r—
c—————S—
Lemmmm—

~ Veggies

Grill Roasted Veggies (hot or cold)
{GSeSR ¢2YrG2Sa f 2SyReQa OFNIYStAT SR Ol
Broccoli with lemon sauce and toasted pecans
Bacon Brown Sugar Brussels Sprouts

Roasted Asparagus with Brown Butter and toasted pecans
Green Beans * Marinated Brussels Sprouts

Green Beans with Brown Butter & Toasted Pecans
{6SS0G Wy {2dzNJ {fl &
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Establshed 1964

Suld

CHICKEN'NBARB-Q" || 7 5=y TheRcking of tl'ag

Atmehonored tradition in North Caro
Johnston County being one of the largestipoirig counties in themat
treating your company with a
OPicking of the Pigé

would give them as | ocal a ot

Menu includes:

Whole hog (your choice of presentation on board or right off the grill

eserveamiitt h f i el & Briedk BERQhickea (off.e s
Brunswick Stew SH®aked Beafi®otato Salad

HushpugTr adi t i onhiteBréad g Pi ckdén

adVendy ds Mason Jar Pig Pick
Pricing will vary depending on whether you waimhéstegrdh site assisting
with the pickn, or i f you prefer it | ef
(full with fruits and veggies or simple presentation),

with or without chicken and number of sides.
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Desserts

Desserts are presented in a variety of ways depending on your theme and service style. Pint mason jars,
Of e LRda IyR 20KSNJ tmyfunindepproprigittnasa St a¢ oAt f 0SS dza SR

Trifles* Parfaits

(individual or family style bowls)

g 4

aCke

Pies &obblers

Apple Chess Pie * Pecan Peach Cobbler
al YI t SNNE Q3ASwéetPQdoBaérmiltk RieS
Chess, Pecan and Fudge Pie tartlets ~ * Cheery Cherry Cheerwine® Pie
Sweet Potato Pecan Pie with Cinnamon Ice Cream

Cakes

2 SyReX&H t A0l QY [/ 11S
Mexican Buttermilk Chocolate Pound Cake
Pineapple Upside Down Cakes * Pound Cake with Brie Peach Spread
Gingerbread with Molasses Ice Cream
Sweet Potato Pound Cake with Cinnamon Ice Cream

KILE
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TraditionaShortcakes 2 v 4 2 dzii  § Ny

Strawberry * Peach Shortcake * Blueberry Shortcake * Spiced Apple Cinnamon

Miscellan

Banana Puddings * Strawberry Bread Pudding * Cornmeal Brownies
Dipped Strawberries * Strawberry halves drizzled with Sesame oil

| ceGeams

Honey * Molasses * Cinnamon Ice Cream * BBQ Sauce ice Cream
Sweet Potato * Coconut Pie * Pecan Pie * Apple & Peach Cobbler Ice Creams
Peach, Apple or Blueberry Cinnamon * Pina Colada * Banana Split

Chocolate Kissed or about any Chocolate your heart desires!

) ml

"//f (Tl -

.--“

¢".

ILLTN
{-.’
L

¢".

Ice Cream Stands are a fun way to treat your guests to(....‘
& 2 dzNJ 9 o ffavois irtd foppihgs that Avill ticklelyoudgBests of all ages!

ONBI i SR

x I A SOA A w 7
And of course, choice of cones, waffle bowls or atop Locally Baked Pound Cake
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Neuse Nibbles
éa plethora of t i pelfactigcceptaliedoseatwithmor s

your finger

Stalls & Bars

Stalls are staffed by personal chef(s) while guests serve themselves at food bars
Stations Require

e Chef (3 hour minimume-includes prep/set up/service)

e Minimum 30 guests* (for some options, exceptions may be made)

Personal Chef Staffedl Staé

I LoTsAPOSTA!

Your Personal Chef will be on hand tosauté S I O K 3 dzS a frdnan airdy 6f $/Editekrahghin ingredients such as
roasted peppers with garlic, toasted pine nuts, Kalamata olives, mushrooms, capers, sun dried tomatoes,
artichoke hearts, and freshly grated parmesan or Romano cheeses!

Your choice of pasta (2): Penne * Farfalle * Tortellini *Cavatelli
Your Choice of Sauce (2): Marinara* Alfredo * Organic Spinach & Garlic * Wild Mushroom Ragout
Enhancements: Meatballs (poultry, pork or beef), Italian Sausage, Seafood Medley

Creadl =z ¢| 025 ¢2adl R}t 2NJ\/mSérRAffl- 0l NJ g6AGK |
Your Personal Chef will be on hand to stir up each guest's choices of
Seasoned chicken and beef, a medley of peppers, sweet onions
and garnishments of sour cream, guacamole, jalapeno, lettuce, tomatoes, shredded Jack cheese
NC Salsas and potted blacko S yaX @gAGK 'y Faa2NlYSyd 2F G2NIATCE I a
Soft flour & corn tortillas, toasted flour tortillas or crispy taco shells as appropriate for your choice
Served with Jicama & Apple Slaw Enhancements: Shrimp

ad e
A\ \
NS
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Far East Feast

Just like your favorite teppanyaki restaurarapy Personal Chef will be on hand to stir up each gilests St SOGA 2y a TNRY)
an array of sliced rainbow peppers ~ scallion ~ broccoli ~ snow peas ~ carrots
shredded cabbage ~ sprouts ~ baby corn ~ water chestnuts ~ bamboo shoots ~ shitake
and drizzled with one of my Asian-inspired sauces and
IFNYAAKSR gAGK | ALINRYylfAy3a 2F 2SyReQa 26y ¢2FaidSR {
* Chop Sticks Offered *
Your choice of one meat included: Chicken ~ Pork ~ Beef
Enhancements: Additional Meats or Seafood Medley



GrillFest for your Guests

5AR @2dz 1y26 ¢KS CLHfO2yQa 1 FYfSli KFa +Fy Ay
Grilling menus are being created should you wish to take advantage of this area for your event,
while serving your guests out on the adjoining terrace overlooking the Neuse!
From fresh fish to kebobs and fresh veggies, all things taste better when grilled.
If this is to your liking, just let me know and | will design a grill-fest for your guests!
Petite Burgers with The Works ~ Stick Food ~ Grill Toasted Roasted Veggies

Meanderind/anderlust
{2 @2dzONB y2i0 &daNB 6KAOK SUKYyAO OdzaaAiyS Aa aAlKE
b2 LINBofSYXd [SiQa KIFIGS Iy AYGSNYyFraGA2ylt FSad FT2NJ @2dzNJ I3dzSa
RATTFSNBY(G O2dzyiNRSaH ,2dz OK22a&aS GKS RSalGAylrGA2yas | yR L

FamilyTradition

Is your heritage that dEuropean descent? Or perhaps Middle Eas#sfincan,Mexican or South American?
Are your roots in th Pacific, Russian or the Outback?
Because food is such an important part of who we are, | believe it is important to
OSt SONIGS 2dzNJ Odzf Ayl NE GNIRAGAZ2Yya Fd alLISOAILE GAYSao
and see if there are ways we can incorporate yours into your menu at your Hamlet event!

w
)

~ %
d Do Fondue

L 0StAS@PS GKIG GKSNBQa | f ¢l andfunwWimHyoaSood Yy R LI I OS T2 NJ KI
and fondue is one of those foods!
.2NY Ay GKS TnQAaA3X T2y R dzSourkuestsWill siralwldighth G & NB dzy Ra | 31 Ay X
Fd RALIQY YR RIFI0QYy FT2N)] F22Rao® 2 K ®ind Bk datibéd M dhocQldtelh & L&+ LILXE S &
fondue is just plain FUN and will bring back memories for some and create new ones for others.

GreatéA-Gepe

Oooh, la la!Being that The Hamlet draws its design and inspirations from the French,
what better way to honor that than with a crepe table?
Tender crepes can be dressed with savory or sweet fillings,
S0 once your menu is created, consider adding crepes as a fun side or succulent dessert!

R T e b R YT e s R T e



Step Right Up Barsé

*Stjicks* on

@ KI Q& 6KIG &2d2Qf f FTAYR A Yistabl! Al shids F iriNfdods 8nR > 6 dzii 2 ¢
aGA01 G2t $3 ' BS gPYIKK & 2 dzhkforithéreOSa YR 6SQff ¢

Mini Hibachis are lit for guests to give their kebobs a final quick sear before savoring them

I nspirations includeé

BBQ Chicken Tenders * Meatballs * Beef Yakitori * Scallops or Shrimp wrapped in Bacon * Baby Corn Dogs *

Pickled Shrimp * Sausage & Pineapple * Steak Bites * Tortellini * Country Ham Wrapped Melon * Antipasto

Fruit * Salad Skewers drizzled with dressing

YR ¢KIGQa + aGA01 F22R GFofS gAGK2dzi al NAEKYIFff 26

* Johnston County Sweet Jatar*

Xlocally grown sweet potatoes with a menagerie of goodies to put on top in personal % pint Mason jars
NC Honey & Molasses * Marshmallow Fluff * Chives and Scallion * JoCo Country Ham * Bacon and
Sausage Crumbles * Cinnamon Sugar * Toasted Pecans * NC Peanut Brittle Crumbles

* Mashed or Baked TatdBar *

XRoasted, skin-2 y L2 Gl 4284 06S33IAy3a T2 Nipdrsghal % @nNMaboh jars: 2 F
Chive & Cilantro Confetti Butter * NC Shrimp Gravy * Johnston County Bacon Crumbles * Pimento
Cheese * Oven Toasted Broccoli Bits * Sautéed Mushrooms

[N
ey
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*JoCo Grits & Gravy

...grits milled just down the road a piece

NC Garlic Sautéed Shrimp * Smithfield Sausage Gravy*~ NC Pimento Cheese * Farm Fresh Buttah ~
Fresh Diced Tomatoes & Pepper Jack Cheese * Tomato Gravy



* Mini Sammig&s

XGKA&AE A& || Fdzy gte (2 tSG &2dzNJ 3dzSada akKlFI @S Al GK
* Burgers * Pork BBQ * Beef or Pork Tenderloin * Chicken Tenderloin * BLTs *

and all the fix'ns needed to make scrumptious fun food!

oy N " 4
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* Say Cheese!

XSure to please any crowd, a tasty display of fruits, artisanal cheeses and breads makes a lovely display
or centerpiece for you buffet, or as a stand-alone station. Along with fruits and cheeses will be a
scattering of local pepper jellies and pickles to complement the saltiness and tartness of the cheeses.

*Mac 6n @fieese Heav

Xy2i @2dNJ 62ESR al O 9 / KSSaSy o6dzi 2SyReQa OSNEAZY
your Mac & Cheese dreams to new heights! JoCo bacon crumbs and country ham skittles, MORE

cheese, apple butter (yes, DEElish on Mac & Cheese) and a honey pot close by!

PRODUCT SELECTION

=¥

/

Carolina f?@d@m

* Wheeee Dogdies!

XW2Kyatz2y [ 2dzyieQa 26y da RBEighlLeakn@dhiesRedHaGtsXnd smokdd® £ A y It
dl dzal 3Sa &Adz2NNRPdzy RSR 6@ 2 Sy Reé Q&BoneSacin'Sv&OHMB G OKA T A &
Mustard & PepperRelishfr2 Y G KS b/ CI N¥YSNXRa al N} SG H

* Watermelon B&gin season)
XWatermelon Wedges, Watermelon Salsa, Watermelon Canapés or Watermelon Balls with Mint.




*O0Southernd *Anti pasto Platter

aSylr3SNAS 2F 20t LAOTfSa 021Nz gHumantbiNddde fraanyocalNRA Yy R O dzO
beans, fresh veggies and Corn relish, Johnston County cured country ham and sausage

Pimento Cheese, Collard Pesto, rusticbreadsg { YA GKFA St RQa . . v | dzad KLJdzLJ&

*Far me r &ardeMatterk e t

An assortment of seasonal vegetables (raw, grilled, roasted, marinated, pickled) drizzled with¢ KS | | RUEk& G Qa «a
' L S5NBaaiy3

* Summertime Southern Candy*Platter
Sliced Heirloom Tomatoes drizzled with NC Honey Vinaigrette and Fresh Herb Ribbons

RS T e b R YT e s R T e

Dips and Sptka é

Collard Veggie Dip in Bread Rounds * Roasted Sweet Potato Dip
JoCo Country HamDip*2 Sy R Qa t A YWB{yYaR{ K KASSBEhbOw Dippersv |
Gussied Up Cream Cheese with Pepper Jelly *  Fresh Radish Spread
Butterbean Hummus * Carolina Shrimp Buttah

Sal sasé

With assorted dippers (corn chips, rice chips, pork rinds)

GreenTomatoSalsa*{ 6 SSi Wy | 2¢C26885QKRa{II ANl Bd w2l adSR

Strawberry Salsa * or one of the many NC produced Salsas



Bruschett aé

[ ¢ & wSlakis&KHow Chow

Fried GreenTomato Rel i sh on Dukeédés w/ Bacon Confetti
Pimento Ch eese & Pepper Confetti * Egg Salad & Chive
Peak of Summer Tomato Herb * Carolina Pea Hummus

Coastal Cravingseé
2 SyReQa {2dziKSNYy {ideftS alNAYylFIEGSR {K
LOSR ¢dzo weShrimpif I yGiAO [/ 2
NC Coast Shrimp marinated with watermelon rind, bread and butter and okra pickles!
Mini Crab Cakes * BBQ Shrimp * Latin Spiced Shrimp Cakes w/N C Pineapple Jam Salsa

g
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b/ dat NRPAOAdziG2¢

R e TV ee L e YT e L e T e
Thi s, That‘& t he Ot her é

L —— Fried Chicken Bites with Peach Honey Mustard Dipping Sauce
Deviled Eggs
Traditional Southern ~ Bacon & Spinach ~ Hot Stuff Minter Cheese
Collard Wontons with Sweet Pepper Relish * Cornbread Stuffed Cherry Tomatoes
Maple Sausage Stuffed Mushrooms * Sweet Bacon Bites * Country Ham & Sweet Potato Bisculits
Pimento Cheese Bite Size Tarts with Country Ham Bits * Egg Salad Cups
|l 2y Se {6SSi Wy |*ZBpicy SevéeetTatel \BoRtons 9 9 OF y & H
Roasted Sweet Tater Nibbles*t I y1 2 / NHzAGSR CNROGGSNEX O2 NY«k
Marinated Brussels Sprouts * Mini Corn Cobettes



Southern Egg Roll sé

2 SyR&Qa W2/ 2 DNRBdzyR t2N] Wy R YLl 6AGK t Sk OK

{YAGKTASERQa ..v 933 w2ftfa gAGK 4526y 9t
X ONR&LR FTNASR S33 NeRtfa TFAff SRreddoidgside dddlighRully2adstk 9+ & G SNY
526y 9lad ola 2LIIRASR (2 CIFNJI9F&adHO

5dz01 { It dz0OS YIRS ¥
2 SyRé&X 2yS oAGS

Yy RoKENEt K @S dXBRASNARKAYIA 0SSy |
Fall Harvest Appld2ork Egg Rolls witSpiced Apple Jelly Dip

| KAGEAY o09y2A wi2fNJaiXK S FlLAYyd 2F KSENIHOX 6A0GK agé

Shooter sé

(most of the soups listed later in this menu can be offered as well)

Peas & Pot Likker
2 GSNYSt2y DI LI @©rkaddcokes!A G K FNB &K Yl
Carolina Coast Seafood Shooters

t Sl 2Q GKS { SIGapayhosh®®NI 22Y al G SNJ

BLT shooters - cherry tomatoes stuffed with bacon, mayo and a bit of green onion
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Beveragesé

Chef Wendy is unable to provide alcoholic beverages foayspecial permits are required. However,
you may obtain a personal special use permit and | will be happy to assist you with that inforraation.
signature fromthem y I 3SYSy i 27F ¢K&lso@qured.2y Qa | Yt Si Aa

Bartending Serviceslf you would like these services for your event, Wendy will be happy to arrange
them for you.

Teas, Ades afidcellany
{ YAGKTASE ROBweet&UnSwiedd SR ¢ St
Peach Iced Tea

Lemonade, Limeade or Orangeade ~ freshly squeezed
Fizzy Cherry Lemon or Lime Ade
NC Mountain Ciders (Apple, Peach, Berry)
b ®¢owmrtCheerwine®
| 2FFSSY [ F NNBEQa w2l aGSR / 27FF
¢KS CrHtoOo2yQa 11 YtESG 1{AGOKSY FSI (daNB § N
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Punc

Summer Tea Punch
Summertime Peachy Coconut Sparkling Punch
Apple Julep * Cheerwine® Cherry Cola
doCoa 2 2 Y & K A y Sa spatkljh@riogalcoholic offering paying tribute to local history!

Refreshing Watersé.
Cucumber Watermelon
Orange Cucumber
Mint Lemon
Cucumber Lemonade Spritzers

Copyright Wendy L. Perry, Inc. 2009



