
Desserts
Made from Scratch…

Holiday
Dinner 		
     Menu

Dinner 
is Ready!

Set 
the 
Table…

Butter Pound Cake..................$45
Key Lime Cake.......................$47
Red Velvet Cake......................$47
Lemon Pound Cake................$45
Sweet Potato Pie......................$10
Banana Pudding.....................$28 half 	 $55 full, feed 30-40
Peach Cobbler........................$23 half   	 $45 full, feed 12-15
Blackberry Cobbler................$25 half   	 $49 full, feed 12-15

Due to overwhelming 
response to meal packages 

please place orders early, as 
we are not able to take last 

minute orders.

The Busy Bee Cafe commitment to excellence:
In our tradition of Southern Cookin’, we offer time tested recipes to offer you and your 
family a holiday meal to create your family’s holiday memories.
Our dishes are prepared from scratch in our kitchens.
We offer a range of choices to give you the best value for your holiday budget.
You will receive printed instructions for heating and serving to ensure a successful feast.

How to Order
Phone: 

404-525-9212
Fax: 404-522-9812

Or come in to place your order:
810 Martin Luther King Jr. Dr. SW 

Atlanta, Georgia 30314

© Busy Bee Cafe - 2015

Order Deadline:
Thanksgiving - November 18

Christmas - December 16
Orders taken 

Mon- Fri 11am- 7pm 

    No Sunday orders!!  

Desserts made with 
our own house 
made extracts.

Cash

Don’t forget!
Blackeye Peas

 Collard Greens
Any quantity!

Deadline - December 30 by 12pm

New Years



Dinners
Delicious Choices…

Veggies
Garden Fresh…

Holiday Dinner #1

$109 – Feeds 4 people
Oven Roasted Turkey Breast - sliced
    or  Baked Hen
Brown Sugar Glazed Ham
Giblet Gravy
Cornbread Dressing
Cranberry Sauce
Choice of 2 Veggies
Corn Muffins 
    or Dinner Rolls
1 Sweet Potato Pie
1/2 gal. Fresh Brewed Tea

Holiday Dinner #2

$199 – Feeds 6-8 people
Oven Roasted Turkey 
  Fried Turkey – Add $10
Brown Sugar Glazed Ham
Cornbread Dressing
Giblet Gravy
Cranberry Sauce
Choice of 2 Veggies
Corn Muffins 
    or Dinner Rolls
1 Sweet Potato Pie
1 gal. Fresh Brewed Tea

Holiday Dinner #3

$259 – Feeds 10-12 people
Oven Roasted Turkey 
  Fried Turkey – Add $10
Brown Sugar Glazed Ham
Cornbread Dressing
Giblet Gravy
Cranberry Sauce
Choice of 2 Veggies
Corn Muffins 
    or Dinner Rolls
	 2 Sweet Potato Pies
	 2 gal. Fresh Brewed Tea

Chitlins  
$45.00 1 qt.

Hand picked, 
no Hog Maws.

Just the Bird!
Cajun Fried Turkey – $58
  – 13/14 lb – mild spice
Oven Roasted Turkey 
  – served with Gravy
  – 12/14 lb.  $45
Roasted Tom Turkey Wings – $9
  – 2 per order, served with Gravy  
Herb Roasted Chicken Quarters 
  –  served with Gravy
  – White  $6  – Dark  $5

Arnold Palmer 
1 gal $10 
1/2 gal $5

Giblet or 
Brown Gravy
1 qt. – $8

Breads
Corn Muffins	1 doz. – $6
Yeast Rolls  1 doz. – $7

Fresh Brewed Tea  
1 gal. $6    
1/2 gal $3

Fresh Squeezed Lemonade 
1 gal $12  
1/2 gal $6

Veggies	 Full 	 Half 	 Quart
         4 oz serving	 Feeds 50	 Feeds 20	 Feeds 6

Collard Greens	 $82	 $40	 $13
Macaroni & Cheese 	 $82	 $40	 $13
Broccoli Casserole 	 $82	 $40	 $13
Candied Yams 	 $72	 $35	 $12
String Beans 	 $72	 $35	 $12
Carrot Soufle 	 $82	 $40	 $13
Sweet Potato Soufle 	 $72	 $35	 $12
Turnip & Mustard Greens	 $85	 $43	 $14
Potato Salad 	 $59	 $29	 $11
Blackeye Peas 	 ——	 $29	 $11
Sautéed Yellow & Zucchini Squash	 Half or Q t – Market Price

Cornbread Dressing
4 oz serving

Turkey meat added.

Full - $72
Half - $35
Quart - $12

Beverages

Southern Cookin’


