Just Stuf) Tt
Boa Lanchies

All Items on individually boxed and pack-
aged. All lunches served with a side, a bag
of chips and a drink.

No Substitutions - Ideal for Pickup or
Delivery
48 Hour (Business Days) Advance Notice is
Recommended-

Delivery Fees Apply
*Sold in 10 Guest Quantities

gut 8tuf)" Qt €lub: Ham, Turkey, Bacon,
Swiss cheese layered on white bread with
lettuce and tomatoes. $12.00

8,0&:# Crab Cake Fandwick: Fresh lump crab
meat made onto a large crab cake patty served
on a Kaiser bun with our signature slaw.
$14.00

Frilled Chicken Breast Sandwick: Chicken
breast tenderly grilled and seasoned perfectly
with fresh spinach lettuce and tomatoes on a
sesame seed bun. $10.00

ok loin andwich: Our spin on a Cuban-
thinly sliced pork loin, honey baked ham,
Swiss cheese and pickles with our signature
slaw on a Kiser onion roll. $12.00

Blue Cheese gPortobello Burger: Grilled Por-
tobello mushroom sautéed onions, arugula,
sliced tomato with blue cheese on a whole
wheat toasted buns. $12.00

Chicken alad served on a bed of mixed or-
ganic greens with almonds, cranberries,
shredded carrots, and cucumbers.$12.00

Steawberry dftelds gflived alad: A bed of
mixed organic greens with strawberries,
toasted almonds, cranberries, shredded car-
rots, cheese and cucumbers. Your choice of
Ranch or Honey Mustard dressing. $10.00

“Just Stuff It Catering was nothing less than exem-
plary when they catered deserts for our fall econom-
ic outreach conference. From the staff all the way to
the owners, everyone was professional, courteous

and efficient. And oh yea, the food was amazing!”

-DeAnn Glover, Membership and Marketing
Coordinator, South Carolina Association of

Community Economic Development
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Just Stuff It, LLC

978 South Live Oak Dr.
Moncks Corner, SC 29461

843-212-6858
juststuffitcharleston@gmail.com
www.juststuffitcatering.com
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Catering and
Meal Prep
Services

843.212.6858
juststuffitcharleston@gmail.com

www.juststuffitcatering.com



Our Story

“Behind every small business there’s a story
worth knowing. All the corner shops in
our towns and cities, the restaurants,
cleaners, gyms, hair salons, hardware stores-
these didn’t come out of no where.”
- Representative Paul Ryan
Sometimes, you're pressed into a
discovery. Other times, something
you have known for a while, and
then maybe forgotten, comes back
to you, and you
remember some-
thing about

yourself that sets
you apart from
the rest.
, Starting a small

business is

about being
courageous and taking a step.
And that’s what we did. We took
what we have being doing for
years for family and friends and
decided that we had something
that we could offer the public. We
cook and serve with passion and
professionalism because that is
what we expect from ourselves.
Our story is a simple one, but it’s
an honest one, and one that has
only just begun. We invite you to
be apart of the next chapter in the
story of Just Stuff It.

“Peaple wha love te eat are always the best pecple.”

Catering Services

Our concept at Just Stuff It is to be able to provide
professional catering services on an affordable budg-
et. We are passionate not only about cooking food,
but also about serving it. In fact, passion is one of

our 3P’s:

¢ Passionate
¢ DProfessional
¢ DPrepared

We pride ourselves on being
professional. This means we
aren’t on time, we are early. i
We are courteous and re- |

spectful to all of our client’s

guest, because we want these

same people to be our clients | Bridal Expo 2014 as one
of the vendors for Urban

Events.

next time. And we are pre-
pared. We understand that
little hiccups happen within

the greatest of laid
plans. We meticu-
lously plan on things
going smoothly, but
we try and anticipate
those things that can
' co wrong, and often
do. No matter how

big or small, your

*® event deserves to have
great tasting food,
prepared exceptional-
ly well, without break-
ing the bank. Get in

touch with Just Stuff It today:

www.juststuffitcatering.com.

Meal Prep Services

Our Meal Prep concept is something that
is new to the area, but is quickly taking
off. Our clients choose 2, 3 or 4 meats, 2
sides, and 2 vegetables depending on the
amount of meals, and we do the rest.
Food deliveries (yes we deliver) are on
Sundays, but we anticipate adding Satur-
days inside 6 months. This program is for
just about anyone, but especially busy
professionals, new moms, and that person
who just can’t cook. The best part is how
affordable our meal prep plans are.

Smeals..coioieieieiieieien, $50
10 meals....cooveveierierierinn, $90
20 mealSe..eoeeveeeereeeenenne. $170

Further details can be found at
www juststuffitcatering.com. We look

forward to hearing from you.
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