
ONSITE • OFFSITE GENNABENNAS.COMCatering OptionsCatering OptionsCatering Options
Good Food, Southern Mood

FRIED OKRA 
Pickled okra deep fried in our signature 
breading served with our house-made 
comeback sauce
Half pan (60) - $50 • Full pan (120) - $105

CRAWFISH EMPANADAS 
Crawfish empanadas served with 
homemade queso and spicy ranch
Half pan (30) - $70 • Full pan (60) - $135

FRIED GARLIC
ROSEMARY MUSHROOMS
Our amazing garlic rosemary mushrooms 
breaded and fried, served with spicy 
ranch dipping sauce
Half pan - $55 • Full pan - $105

CHICKEN BITES
Crispy fried chicken bites hand-breaded 
in our signature breading, served with 
ranch, BBQ, or honey mustard
Half pan (24) - $40 • Full pan (48) - $75

BONELESS CHICKEN WINGS
Boneless wings tossed in choice of 
Buffalo, BBQ, or sweet red chili sauce, 
served with ranch
Half pan (36) - $45 • Full pan (72) - $85

BONE-IN CHICKEN WINGS
Bone-in wings tossed in choice of Buffalo, 
BBQ, or sweet red chili sauce, served 
with ranch
Half pan (24) - $70 • Full pan (48) - $135

FRIED SHRIMP
Hand-breaded with a light and crispy 
breading, served with cocktail sauce
Half pan (30) - $65 • Full pan (60) - $125

FRIED CATFISH BITES
US farm-raised catfish, hand-breaded 
with our cornmeal breading and fried 
golden brown, served with tartar sauce
Half pan (24) - $65 • Full pan (48) - $125

GENNA BENNA
CHICKEN TENDERS 
Chicken tenderloins fried in our signature 
breading to a golden brown, served with 
ranch, honey mustard, or BBQ sauce
Half pan (12) - $40 • Full pan (24) - $75

SWEET & SPICY MEATBALLS 
Savory baked meatballs cooked with a 
sweet and tangy glaze
Half pan (24) - $35 • Full pan (48) - $65

BBQ-GLAZED 
BACON-WRAPPED SHRIMP
Grilled bacon-wrapped shrimp glazed 
with a sweet and tangy BBQ sauce
Half pan (35) - $75 • Full pan (70) - $145

Boards and Trays

MEAT AND CHEESE BOARD 
Variety of meats and cheeses
Small - $125 • Large - $245

VEGETABLE AND FRUIT TRAY
Variety of vegetables and fruits
Small - $95 • Large - $185

Sliders

BURGER SLIDERS
Slider bun, beef patty, pickle, tomato, 
cheddar cheese, lettuce, ketchup, and mayo
Price per slider - $5

CHICKEN SLIDERS
Slider bun, fried or grilled chicken, 
pickle, honey mustard or mayo
Price per slider - $5

PULLED PORK SLIDERS
Slider bun, slow-cooked pulled pork with 
a flavorful BBQ sauce, shaved onions 
strings, and dill pickle
Price per slider - $5

Dips

GB SPINACH DIP 
Hot cream cheese and spinach dip topped 
with parmesan cheese and served with 
fresh crostini
Half pan - $100 • Full pan - $195

CHIPS AND QUESO
House-made cheese sauce melted and 
blended together with seasonings with a little 
heat, served with seasoned tortilla chips
Half pan - $85 • Full pan - $165

Self-Serve Bars

GARDEN SALAD BAR
Mixed greens, tomatoes, cucumbers, 
red onions, and croutons, served with a 
choice of our house-made dressings
Half pan - $50 • Full pan - $95

LOADED POTATO SOUP BAR
Creamy, slow-simmered loaded baked 
potato soup, includes green onions, 
cheese, bacon, and crostini
Half pan - $85 • Full pan - $165

BAKED POTATO BAR
Russet potatoes rolled in butter and 
salt cooked to a fluffy inside and crisp 
outside, includes green onions, cheese, 
bacon, and sour cream
Half pan (10) - $80 • Full pan (20) - $155

Small Bites

DOWNTOWN BRANDON
200 TOWN SQUARE
601.724.4837

ALLERGY WARNING: please alert us 
to any allergies you may have prior to 
placing your order. Please be advised 
that all of our foods are prepared in a 
common kitchen and that we cannot 
guarantee that cross-contact with other 
allergens will not occur.

D R I N KS
SWEET/UNSWEET TEA

Gallon - $8

LEMONADE
Gallon - $8



Available Daily:
SOUP & SALAD OPTION
a cup of Loaded Potato Soup 

with a side salad

Sub salad for any side for $2
(see above for list of available sides)

Add salad for $4

Pasta

BAKED CHICKEN PARMESAN 
Fried chicken breast, penne pasta, 
Alfredo sauce, marinara, mozzarella, 
and parmesan cheese
Half pan - $100 • Full pan - $195

CHICKEN, BACON, AND
RANCH PASTA
Pan-roasted chicken breast, penne pasta, 
creamy ranch Alfredo sauce, bacon, green 
onions, and sun-dried tomatoes
Half pan - $100 • Full pan - $195

SEAFOOD PASTA
Sautéed shrimp, lobster, sun-dried 
tomatoes, onions, and linguine sautéed 
in a white wine cream sauce with 
Cajun seasoning
Half pan - $115 • Full pan - $225

SURF AND TURF PASTA
Tender, grilled beef medallions side by 
side with grilled shrimp over linguini 
Alfredo and drizzled with andouille 
cream sauce
Half pan - $115 • Full pan - $225

WHITE CHICKEN LASAGNA 
Creamy Alfredo-based lasagna, baked 
with mozzarella, spinach, garlic, 
parmesan, and shredded chicken
Half pan - $65 • Full pan - $125

TRADITIONAL LASAGNA 
Our scratch-made meat marinara layered 
with lasagna pasta, baked and topped 
with mozzarella and parmesan cheese
Half pan - $65 • Full pan - $125

RED BEANS AND RICE
Perfectly cooked St. Columb’s style, 
award-winning recipe with Country 
Pleasin' sausage & served with Gambino’s 
French bread crostini, and green onions
Half pan - $75 • Full pan - $145

BRAISED PORK SHANK
Perfectly seasoned slow-braised lower 
cut, served with its natural au jus atop 
our creamy corn cheese grits
Half pan - $105 • Full pan - $205

BEEF TIPS AND RICE
Tender beef sirloin tips slow-cooked in 
gravy, served over fluffy white rice
Half pan - $100 • Full pan - $195

Self-Serve Bars

CILANTRO LIME CHICKEN 
SALAD BAR
Fresh-cut lettuce mix, corn and black 
bean salsa, cherry tomatoes, fried 
tortilla strips, southwestern grilled 
chicken, and house-made cilantro
lime vinaigrette
Half pan - $85 • Full pan - $165

SPECIALTY BURGER BAR 
Choose from one of our big 8oz. 
burger builds: Bacon & Queso, Philly 
Cheeseburger, Mushroom Swiss, Bacon 
Cheddar, or Comeback Burger
Half pan (9) - $130 • Full pan (18) - $255

RED BEANS AND RICE BAR
Including cheese, green onions,
sour cream, jalapeños, and crostini
Half pan - $110 • Full pan - $210

entrees ∫ides
Half pan - $45 • Full pan - $85

GARLIC ROSEMARY MUSHROOMS
 PIMENTO MAC AND CHEESE

SEASONED FRENCH FRIES
MEXICAN STREET CORN SALAD

GREEN BEANS
GRITS

COLESLAW
LOADED BAKED POTATO SALAD

TURNIP GREENS
HUSH PUPPIES

SEASONED & STEAMED BROCCOLI
BROWN BUTTER MASHED POTATOES

D E S S E R T
COBBLER 

Fresh baked peach, blackberry,
or pecan cobbler

Half pan - $50 • Full pan - $95

SALTED CARAMEL BROWNIE
Salted caramel pretzel brownie drizzled 

with chocolate and caramel
Half pan - $50 • Full pan - $95

BREAD PUDDING 
Traditional bread pudding topped with 

Southern Comfort white chocolate sauce
Half pan - $50 • Full pan - $95

COOKIE TRAYS
Fresh baked white chocolate macadamia, 
strawberry shortcake, chocolate chunk, 

and chocolate toffee
Tray (dozen) - $35

Daily Lunch Specials Only $14 on Weekdays!

GENNA BENNA’S CATERING OPTIONS

Mon
WHITE CHICKEN LASAGNA with side salad and garlic bread
BEEF TIP BAKED POTATO with side salad

Tues
FRIED CATFISH with fries, hush puppies, and slaw
CHICKEN BACON RANCH PASTA with side salad and garlic bread

Wed
HAMBURGER STEAK & BROWN GRAVY with bread and two sides
LASAGNA with side salad and garlic bread

Thurs
BEEF TIPS AND RICE with bread and two sides
GRILLED PORK CHOP & BROWN GRAVY with bread and two sides

Fri
GB RED BEANS AND RICE with side salad and garlic bread
CHICKEN TENDER BASKET with fries

Sun
10 oz. PRIME RIB seasoned and seared with bread and choice of two sides • market price
BONE-IN FRIED CHICKEN white or dark meat with bread and choice of two sides • 15

Drink
included!


