
Funeral Services 

BEVERAGES 

2-Liter Sodas—Coke, Diet Coke, Sprite, Barq’s Root 

Beer. (1) bottle will serve about 15 guests 

2.50 

Iced Tea-per gallon 6.00 

Bottled Waters—8 oz. per 48 count case. 14.00 

Bottled Waters—16 oz. per 32 count case 14.00 

ICE-20# bags 4.00 

DISPOSABLES 

10” heavy dinner/lunch plates (black plastic) (50) 15.00 

6” heavy dessert plates (50) (black plastic) 7.50 

6” clear plastic plates (50) 11.00 

16 oz. clear plastic cups (50) 7.50 

Paper dinner napkins (50) (white, heavy) 2.00 

Heavy Duty Cutlery: Clear plastic forks, knives, 

spoons (50) 

4.00 

Plastic serving utensils (tongs and spoons) (each) 1.00 

DESSERTS 

Lemon Squares, Brownies, Cookies-per doz. 18.00 

Banana Pudding-4 qt. pan-serves 10-15 25.00 

Bread Pudding/Bourbon Sce-4 qt. pan-serves 10-15 27.00 

Delivery charges based on location and order • Staff available for 4

-6 hour minimum @ $20-$25/hr•20% service charge is applicable to 

all staffed events, 15% for deliveries • 7% sales tax is applicable to 

all charges • Prices are not guaranteed until 5 days prior to 

event.All carry-out/delivery items will be packaged in disposable 

pans, platters and bowls unless otherwise arranged. 

BY-THE-PAN DISHES (EASY “STAND UP” FOODS) 

SERVE 15-20 PER PAN 

Shrimp & Sausage Jambalaya 50.00 

Chicken & Sausage Jambalaya 35.00 

Classic Lasagna 50.00 

Shrimp Alfredo with pasta 75.00 

Grilled Chicken Alfredo with pasta 40.00 

Southern Fried, Herb Baked or BBQ Chicken-32 pieces 75.00 

Smoked Beef Brisket-5# with BBQ sauce on the side 60.00 

Chicken Gumbo with Rice—gallon 55.00 

Seafood Gumbo with Rice—gallon 65.00 

Cocktail Sandwich Loaves—on 24” French Bread, cut 

into 16 portions: Ham, Turkey, or Roast Beef. Dressed 

30.00 

Loaded Baked Potato  Salad with bacon:  1 gallon 35.00  

Tropical Ambrosia Fruit Salad: 1 gallon 35.00  

Grilled Veggie Platters with hummus 65.00 

Greek Pasta Salad: Black Olives, marinated mush-

rooms, cucumbers and red onion w/Herb-infused 

Greek dressing with feta. 

45.00 

Waldorf Chicken Salad:  Grilled chicken breasts, wal-

nuts, onions, golden raisins, and tart apple with a  

lemon-mayo/yogurt dressing  

15.00 

quart 

Creole Shrimp Salad: Fresh Gulf shrimp with celery, 

red & green bells peppers, green onions and Cajun 

spices 

$20.00 

quart 

House Salad:  3# Garden greens, tomatoes, cucumbers,  

and shaved red onions.  Includes two  dressings .  

30.00 

Marinated Green Bean Salad: tossed with sautéed 

Spanish Onions, Garlic, and fresh  

tomatoes. Tossed with Blue Cheese and Roasted Garlic  

Vinaigrette 

45.00 

 For more choices, please see all our menus at www.naomis.com. 

E-mail: inquiries@naomis.com • Phone: 228-832-6171 

We are so sorry for your loss.  We know that during this tough time there are quite a few decisions to be made regarding the 

services you are planning and not a lot of time to make them. We hope this will be useful to you in simplifying your task. 

We can provide as many or as few of the services and products listed below. Some of the items are priced barely over cost, 

just as a convenience to you.  There is enough to do without making trips to the store. 


