
Rodgers Creations Catering & Charcuterie
A thoughtfully curated full-service catering and grazing menu for weddings, celebrations, corporate gatherings, and
realtor events.

Charcuterie Boxes & Boards
Mini Bite Boxes
Individual charcuterie boxes with artisan cheeses, meats, fruits, nuts, pickled items, sweets, and crackers.

Charcuterie Boxes
Small, medium, and large boxes perfect for gifting and gatherings.

Charcuterie Boards
10”, 17” oval, 22”, 36”, and 4’ boards styled with cheeses, meats, fruits, spreads, and sweets.

Sandwiches, Wraps & Sliders
Large Croissants
Filled with your choice of house-made salad, may be cut in halves.

Small Croissants
Petite croissants filled and ideal for showers or meetings.

Wraps
Rolled wraps filled with house-made salad.

Sliders
Ham, roast beef, or turkey with cheese on soft rolls.

House-Made Salad Spreads
Classic chicken salad

Onion dill chicken salad

Cranberry chicken salad

Pimento cheese

Egg salad

Tuna salad

Available by the pint or quart.

Breakfast & Brunch



Breakfast Casseroles
Egg & cheese with bacon, sausage egg & cheese, or veggie egg & cheese.

Petite Chicken & Waffle Skewers
Crispy chicken paired with mini waffles and sweet drizzle.

Petite Pancake & Berry Skewers
Mini pancakes layered with berries and powdered sugar.

Appetizers
Cocktail Shrimp
Chilled jumbo shrimp served with cocktail sauce and lemon.

Salmon Cucumber Bites
Cucumber rounds topped with goat cheese, smoked salmon, and fresh herbs.

Mini Quiches
Buttery pastry with savory egg filling.

Mini Tomato Pies
Flaky crust with rich tomato and cheese.

Caprese Skewers
Mozzarella pearls, cherry tomatoes, basil, and balsamic glaze.

Cucumber Berry Skewers
Fresh cucumber layered with berries, mozzarella pearls, and basil.

Rosemary Balsamic Meatballs
Tender meatballs glazed in rosemary balsamic.

Pulled Pork & Pimento Cheese Crostini
Pulled pork, pimento cheese, jalapeños, honey drizzle.

Slow-Roasted Beef & Fig Jam Crostini
Beef with fig jam, bleu cheese, and parsley.

Spinach or Buffalo Chicken Dip
Creamy dip served warm with bread or crackers.

Entrées & Sides
Seasoned baked chicken thighs

BBQ pulled pork with house-made rolls

Slow-roasted pot roast

Cold sides including Greek pasta, broccoli salad, potato salad, fruit, and macaroni salad

Hot sides including squash casserole, mashed potatoes, sweet potato soufflé, mac & cheese, and green beans

Desserts
Petite fours

Brownie & blondie triangle bites

Caramel brownie bites

Banana pudding parfaits

Chocolate mousse parfaits

Cheesecake custard cups

Thank You



Professional styling, custom floral design, and full-service catering are available.

Menus are thoughtfully customized based on your event needs.

rodgerscreationssc@gmail.com | 803-521-4062


