
BIRMINGHAM, AL 205-979-7522

T H R E E  S T E P S  T O  A N

UNFORGETTABLE
EVENT



Whenever I speak to a bride-to-be for the first time, I make sure to tell her one thing: “this is all about you!” 
My goal as the founder and executive chef  at Iz is to make sure every couple that comes through our doors 
will have the unforgettable wedding they’ve always dreamt of. 

But it’s not just about planning an awesome event… it’s also about enjoying the process! The engagement 
season should be a very special, enjoyable season of  a couple’s life. I’m here to take away the bride-to-be’s 
stress... not add to it. 

I’ve been doing this for eighteen years, and along the way I’ve found that there are three key ingredients that 
go into hosting an unforgettable event.

1. Your big day should tell your story.

Your wedding should be a reflection of  you and your fiance’s personalities, relationship, and new marriage. 
Don’t settle for one-size-fits-all catering!

Take Jane Anne’s wedding for example. She served as a missionary in East Asia and has a deep love for the 
region and its culture. She even met her husband there when he came to visit her group! It was an important 
part of  their story, so we knew they needed a special way to make it part of  their big day. We approached 
Jane Anne with a crazy idea for such an elegant wedding: an authentic Chinese station, with multiple entrees 
served to guests in Chinese take-out boxes – complete with chopsticks and fortune cookies. They loved it, and 
so did their guests!

2. Work with a team that can help you achieve your vision... even when you’re not sure how to 
explain it.

Ok, so you know you want an unforgettable wedding. But how to get there?

Maybe you’ve seen the perfect set up on Pinterest, or you tasted an epic tuna tartare hors d’oeuvre, or you 
love Milo’s hamburgers but have no idea how that could translate into a tasteful wedding (pro tip: late night 
takeout snack). Maybe you don’t know what stations are, or whether you want filet mignon or fish tacos, or 
maybe you have no idea how to even ask the questions you have! The key is to find a caterer who is willing 
to guide you towards the wedding you want, even if  you don’t know how to say it.



The truth is, you don’t have to serve 300 Wagyu Beef  Ribeyes to get guests raving about your food for months 
(although if  you’re into Wagyu Ribeyes, we completely support that decision and will happily oblige). For 
example, one of  our favorite menus was for a Filipino bride marrying a New Orleans man. Instead of  taking 
the more conventional route, we cooked up the idea to honor both of  their amazing culinary heritages. 
There was crawfish pie, chicken satay, shrimp and grits, pancit bihon, and lumpia… all under one roof ! The 
bride and groom had never considered such a spread because they didn’t know it was possible. People still 
talk about that wedding!

3. Work with a team that takes the stress off of  you so you can enjoy the process.

This is the greatest responsibility of  anyone involved with wedding planning: to take the pressure off you. 
We understand how stressful it is to put together a beautiful wedding, and nothing is better than seeing our 
bride-to-be’s relax and enjoy the process knowing they are more than taken care of. It’s important to me to 
go above and beyond what other caterers provide; in fact, a common response to our level of  service and 
customization is, “who does that!?” We really love on our customers.

I’ll let a happy bride tell it: “I love how caring and intentional Mrs. Kay and her staff are during the planning 
process. She spent extra time helping me create the perfect menu of  my favorite foods and was flexible with 
all price-points. Because Iz is such an experienced caterer in the Birmingham area, they were also able to 
help me with other wedding details. Working with Iz saved us from so much stress! My wedding was perfect 
and I attribute that largely to the way Kay and her staff handled the event.”

No matter who you choose to work with for your wedding, we hope it’s amazing... you deserve the perfect 
day! As caterers, we also hope there will be amazing food. My team at Iz would be honored to guide you 
towards hosting an unforgettable event. If  you’d like to see more examples of  food that we’ve served in the 
past, please check out the example menus in the following pages. Keep in mind, everything will be custom 
designed for you.

Thanks for your interest, and most of  all... congratulations!

Kay Reed
Founder & Executive Chef  at Iz
205-979-7522
kay@everythingiz.com
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Tuna Wonton
Sashimi grade Hawaiian tuna, rice wine, sesame oil, 
soy and green onions served on wontons and 
cucumber slices 

Peppadew Peppers
filled with Stone Hollow goat cheese and cream 
cheese 

Southern Meat Pies
Ground beef, onions, green peppers, crowder peas and 
sweet potatoes served with sriracha mayo 

Nibbles and Noshing
Brie, grilled pears and cranberries, blue cheese and 
honeycomb, Serrano ham, prosciutto, olives, pimento 
cheese, smoked salmon, capers, roasted shrimp, 
strawberries, grapes and pickled vegetables served 
with nann bread, flat breads and crostinis 

Steamed Pork Belly Buns
with hoisin glaze and pickled vegetables 

Ramen
Chilled ramen noodles, chicken, bok choy, quail eggs, 
corn, carrots, soy, sesame, rice vinegar and ginger 
dressing 

Short Rib and Rosemary English Pea Risotto
Slow braised beef with farrow and sweet peas

Your menu will be custom designed for your event.
Talk to us about you!
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Tomato Pie
Bite size pastry filled with a rich blend of cheese 
topped with vine ripe local tomatoes 

Ahi Poke
Sashimi grade Hawaiian tuna, avocado, scallions, 
and soy-mustard aioli 

Pork Belly Skewer
Bourbon and Molasses lacquered pork, scallions 
and red chili 

Cheddar Biscuits
with honey and butter 

Chicken Tenders
Fresh chicken breast lightly breaded and fried, 
served with your choice of dipping sauce 

Roasted Beef Tenderloin Medallions
served on a silver dollar roll with horseradish 
sauce on the side 

Loaded Potato Bites
Yukon gold potatoes topped with bacon, cheddar 
and chives 

BBQ Shrimp Skewers
jumbo shrimp served skewered  

Your menu will be custom designed for your event.
Talk to us about you!
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Caesar Salad
Romaine lettuce, house made croutons, shaved 
parmesan cheese with our traditional Caesar 
dressing  

Chicken Supreme 
Roasted chicken breast with chicken au jus, 
mashed potatoes and French green beans 

Assorted rolls
Yeast rolls and Orange rolls 

White Chocolate Bread Pudding
topped with praline-bourbon sauce 

Your menu will be custom designed for your event.
Talk to us about you!
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Winter Salad
Mixed greens tossed with dried cranberries, 
mandarin oranges, toasted walnuts and goat 
cheese dressed with a pomegranate vinaigrette 

Petite Beef Filet and Chicken Breast
four ounce hand trimmed filet,   
Pecan and cornmeal crusted chicken  
accompanied by a rich mushroom sauce and 
cabernet demi glace 

Herb Roasted Potatoes
Red skinned potatoes roasted with fresh 
rosemary and garlic  

Squash Casserole
 

Dinner Rolls
 

Dessert Bites
Key lime bar coconut cake, strawberry cake and 
chocolate mousse shots 

Your menu will be custom designed for your event.
Talk to us about you!
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Caesar Salad
Romaine lettuce, housemade croutons, shaved 
parmesan cheese with traditional Caesar 
dressing 

Grilled Chicken
served with pasta Alfredo and French green 
beans 

Dinner Rolls
 

Fudge Brownies
 

Your menu will be custom designed for your event.
Talk to us about you!
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Iz House Salad
Mixed Baby greens, mandarin oranges, crumbled 
goat cheese, toasted almonds with our honey 
balsamic vinaigrette 

Beef Tenderloin
Choice tenderloin of beef, marinated and grilled 
served with a tomato and mushroom ragu 

Mashed Potatoes
Yukon gold mashed potatoes with real butter and 
fresh cream
Broccoli Casserole
fresh broccoli blended with mushrooms, cream,  
butter and cheese topped with toasted bread 
crumbs 

Dinner Rolls
 

Pecan Pie Cobbler
Yummy, Yummy 

Assorted Cake Bites
Caramel, Carrot, Almond and Chocolate cake bites 

tYour menu will be custom designed for your event.
Talk to us about you!
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International Cheese Board
Selection of cheeses from around the world with 
accompaniments of roasted nuts and seasonal 
fruits. Flat breads and rustic breads will be offered 
on the side 

Spinach Artichoke Tart
Creamy spinach blended with roasted artichoke 
hearts, cream cheese and parmesan served in 
phyllo cups 

BBQ Slider
Shaved pork loin and white BBQ sauce served on 
petite buns with a side of coleslaw 

Pot Sticker
Shitake mushrooms, vegetables and Asian spices 
flash fried 

BLT
Miniature bacon, lettuce and tomato sandwiches 
served on fresh brioche rolls 

Gourmet Pastries
An assortment of our signature desserts, made 
fresh in our bakery 

Your menu will be custom designed for your event.
Talk to us about you!
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Chicken Enchilada Verde
Shredded chicken rolled in flour tortillas with 
cheddar cheese topped with salsa verde and 
baked 

Carnitas Tacos
Slow roasted Pork rolled in flour tortillas with 
salsa, Monterey jack cheese, sautéed red onion 
and sour cream 

Saffron Rice
A slow cooked yellow rice infused with saffron 

Chips & Salsa
house made 

Your menu will be custom designed for your event.
Talk to us about you!
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Crawfish Pie
Bite size pastry filled with cajun cream and 
crawfish 

Shrimp & White Cheddar Toast Point
Our house made white cheddar pimento cheese 
with fresh shrimp 

Muffuletta Sliders
A New Orleans Treat 
Mortadella, salami, olive salad and provolone 
cheese 

Blackened Chicken Tenders
Dusted in our house seasoning and baked 

Jambalaya
A creole specialty of chicken, andouille sausage 
and vegetables cooked with rice 

Your menu will be custom designed for your event.
Talk to us about you!



H
o

lid
a

y
 P

a
r

ty

Beef Sliders
Petite hamburgers served on buns with Swiss cheese, 
caramelized onions, dijon aioli and pickles 

Vegetable Spring Rolls
A colorful mixture of Chinese vegetables tossed with 
soy sauce, sesame oil and a touch of fresh ginger 
wrapped in a spring roll wrapper, served with a Thai 
dipping sauce 

Arancini
Herb infused risotto encrusted in Asiago cheese, flash 
fried, served atop a rich tomato fondue 

Mushroom Profiterole
An award winning mix of fresh mushrooms, walnuts 
& seasonings inside of a capped profiterole shell 

Fried Chicken and Waffle
Buttermilk chicken flash fried with a house made 
waffle, served with Jack Daniels Syrup 

Chicken Parmesan Meatballs
Seasoned ground chicken blended with Parmesan, 
parsley and basil, served in tomato sauce 

Holiday Gourmet Pastries
Mini Cannoli filled with cream and dipped in ganache 
Red Velvet cake bites 
Chocolate Ganache cake topped with peppermint 
Mini Pecan Tarts 

Your menu will be custom designed for your event.
Talk to us about you!
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Sweet Potato Bisque
Our house soup of blended sweet potatoes, bacon 
and chive cream 

Candied Pecan and Pear Salad
Mixed baby greens tossed together with 
mandarin oranges, cranberries, pecans, feta and 
our honey balsamic vinaigrette dressing 

Beef Tenderloin
Grilled choice beef finished with a rich demi 
glace 
Mashed Potatoes
Yukon gold mashed potatoes with real butter and 
fresh cream 

Roasted Asparagus
 

Pan Sauteed Snapper with Lemon Aioli
served with lemon aioli 

Chocolate Mousse Bombs
Devils food cake with espresso mousse dipped in 
ganache 

Caramel Apple Bread Pudding
Served with praline sauce 

Your menu will be custom designed for your event.
Talk to us about you!
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Caesar Salad
Romaine lettuce, house made croutons, shaved 
parmesan cheese with traditional Caesar 
dressing 

Chicken Romano
Pan roasted chicken with a sauce of Romano 
cheese and roasted tomatoes 

Coconut Shrimp
Jumbo shrimp butterflied and dipped in a mild 
batter then rolled in an aromatic mixture of 
pecans, coconut, seasonings and breadcrumbs, 
served with a spicy mango rum sauce 

Potato Gratin
Sauteed onions and Yukon gold potatoes with 
fresh cream and Gruyere cheese baked golden 
brown 

Roasted Vegetables
Squash, Zucchini, red pepper, carrot and onion, 
drizzled with balsamic glaze 

Holiday Gourmet Pastries
Caramel cake bites, Red Velvet cake bites, Lemon 
Squares and Brownies

Your menu will be custom designed for your event.
Talk to us about you!
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