
The “So Special” Wedding 
 

 

This package is priced per person with a minimum of 50 guests, and includes 4-hour cash bar, cake fee, 
service fee. 

 

Cocktail Hour 
Warm BBQ Meatballs, Mini Faux Chicken Cordon Bleus, Spinach & Artichoke Dip, Chicken Tenders with 

Honey Mustard sauce and Tomato Basil Bruschetta. 
 

Salad 
Fresh Caesar or Tossed Salad with Creamy Italian, Ranch or Thousand Island 

 

Classic Dinner Buffet 
Two Entrees & Two Accompaniments 

$35.50 per guest 
Two Entrees & Four Accompaniments 

$40.50 per guest 
Three Entrees & 4 Accompaniments 

$45.50 per guest 
 

Entrees 
Spicy Maple Baked Chicken 

Chicken Meatloaf 
So Smother Chicken 

Baked White Fish with Creamy Lemon Dill Sauce 
BBQ Baked Chicken 

Panko Parm Cod 
Salmon Loaf 

Herb Baked Chicken 
Grilled Chicken Breast 

   Salisbury Steak 
 

Accompaniments 
Collard Green Fried Rice 
Garlic Mashed Potatoes 
Macaroni and Cheese 
Steamed Vegetables 
Glazed Baby Carrots 

Green Beans 

Baked Sweet Potato 
Roasted New Potatoes 

Baked Potato 
Broccoli Casserole 

Mashed Sweet Potatoes 
Corn 

 
 

All options include southern-style and unsweet tea and ice water. Lemonade is extra and coffee 
available upon request. Buffet service time is 120 minutes. Desserts available for additional fee. So So 

Edible does not make wedding cakes. 


