
 M A I N  E N T R E E S  ( 2 0 - 2 5  S E R V I N G S )

C A T E R I N G  M E N U

Custom menu options are available for catering.
Automatic 15% gratuity added to every order. 

For inquiries, please contact Jamie Turner
(971) 325-7396 or (503) 764-8924

info@jadassoulfuleatz.com
jadassoulfuleatz.com

F r i e d  C a t f i s h

F r i e d  B a s a

F r i e d  C h i c k e n  T e n d e r s

P a r t y  W i n g s  ( A v a i l a b l e  i n  V a r i o u s  F l a v o r s )

S m o t h e r e d  C h i c k e n

B a k e d  C h i c k e n

B a k e d  S a l m o n  ( C a j u n  o r  G l a z e d )

C a j u n  C h i c k e n  P a s t a  

C a j u n  S h r i m p  P a s t a  

D i r t y  M a c  ( C h i c k e n  a n d / o r  S h r i m p )

M e a t b a l l s  ( B B Q ,  H o n e y  G a r l i c ,  T e r i y a k i ,  S w e e t  C h i l i )

B a k e d  M e a t  L a s a g n a  ( M e a t l e s s  O p t i o n s  A v a i l a b l e )

 

S I D E S  
( F U L L  P A N  2 0 - 2 5  S E R V I N G S )

C o l l a r d  G r e e n s  w / S m o k e d  T u r k e y

B a k e d  M a c  &  C h e e s e

C a n d i e d  Y a m s

G r e e n  B e a n s  w / S m o k e d  T u r k e y  

R e d  B e a n s  &  R i c e  ( R e d  B e a n s  o r  B l a c k  E y e d  P e a s )

D i r t y  R i c e

 



P L A T T E R S  ( 2 0 - 2 5  S E R V I N G S )

C A T E R I N G  M E N U

A s s o r t e d  M e a t  

C h e e s e  

A s s o r t e d  C r a c k e r  

V e g g i e  

F r u i t

 

S A L A D S  ( 2 5 - 3 0  S E R V I N G S )

A p p l e  &  F e t a  C h e e s e  S a l a d

G a r d e n  o r  C a e s a r  S a l a d

P a s t a  S a l a d

 



D E S S E R T S

C A T E R I N G  M E N U

C U P C A K E S

B a n a n a  P u d d i n g  ( F u l l  P a n )

P e a c h  C o b b l e r  ( 1 0 - 1 2  S e r v i n g s )

M i n i  3 "  S w e e t  P o t a t o  P i e s  ( 1  D o z e n )

 

J u m b o  C u p c a k e s  w i t h  C r e a m  C h e e s e  F r o s t i n g  ( 1  D o z e n )

C h o c o l a t e

P i n k  C h a m p a g n e

R e d  V e l v e t

S w e e t  P o t a t o

 

 

 

 

 

 

 

 

 

 

 

C A K E S

L e m o n  P o u n d  C a k e

C o c o n u t  ( 3  L a y e r )

P i n k  C h a m p a g n e  ( 3  L a y e r )

R e d  V e l v e t  ( 3  L a y e r )

S w e e t  P o t a t o  ( 3  L a y e r )

C h o c o l a t e  ( 2  L a y e r )

S w e e t  P o t a t o  R u m  C a k e

S w e e t  P o t a t o  C o c o n u t  C a k e  ( 3  L a y e r )

 



S A N D W I C H E S

V E G E T A R I A N  
Gourmet greens, topped with tomato, cucumber,
avocado, feta cheese, sliced pepperoncinis and
olives served on brioche bun with special sauce.

H O N E Y  M U S T A R D  T U R K E Y
Kettle cooked turkey, sliced Cheddar, crisp
bacon, gourmet greens and sliced tomato served
on whole wheat bread with honey mustard. 

B L A C K E N E D  C H I C K E N
Grilled blackened chicken breast, crispy bacon,
cheddar cheese, red onions, lettuce, sliced
tomato and pepperoncinis wrapped in a tortilla. 

V E G E T A R I A N
Gourmet greens, with tomato, cucumber,
cauliflower, feta cheese, sliced pepperoncini and
olives wrapped in a tortilla.

H O N E Y  H A M  
Sliced ham, pepper jack cheese, gourmet greens
and tomato served on whole wheat bread with
honey mustard. 

C A E S A R  C H I C K E N
Marinated grilled chicken breast, with mixed
greens shredded parmesan, sliced tomatoes and
Caesar dressing wrapped in a spinach tortilla.

A P P L E  &  F E T A  C H E E S E
Fresh cut apples on fresh greens with feta
cheese, dried cranberries, candied walnuts with
Balsamic Vinaigrette. *Add grilled chicken

W R A P S

S A L A D

U L T I M A T E  C O B B
Marinated grilled chicken breast, crispy bacon,
feta cheese, cucumber, tomato, croutons, hard
boiled egg on fresh greens with Balsamic
Vinaigrette. 

B O X  L U N C H  M E N U
Our gourmet box lunches come with everything you need for the ultimate lunch: 

Chips, fresh fruit and a fresh baked cookie. 
Prices vary per box lunch.

Automatic 15% gratuity added to every order.
 

P U L L E D  B B Q  C H I C K E N
Pulled chicken served on a brioche bun and
drizzled with our house BBQ sauce. Served with
a side of cole slaw.



S O U L F U L  B U R G E R

Hand pressed, seasoned beef patty served on a brioche bun with chips.

Toppings include lettuce, fresh greens, tomatoes, pickles, peppercinnis,
bacon and cheddar cheese.

Condiments include special sauce, mayo, mustard and BBQ.Condiments
include special sauce, mayo, mustard and BBQ.

Freshly baked russet potato with fluffy interior and crispy skin.

Toppings include grilled or blackened chicken, cheddar cheese, green
onions, bacon and sour cream. Additional toppings available upon
request

Condiments include BBQ and remoulade sauce.

S O U L F U L  B A K E D  P O T A T O

B U I L D  A  B A R  M E N U



B R E A K F A S T  S A N D W I C H E S

B A C O N ,  E G G  &  C H E E S E
B A G E L
Crispy bacon or turkey bacon, a freshly cracked
seasoned egg and a slice of melted Tillamook
cheddar cheese on sliced bagel.

V E G E T A R I A N
A freshly cracked seasoned egg, grilled mini
sweet peppers and baby spinach leaves on a
sliced English muffin.

S A U S A G E ,  E G G  &  C H E E S E
M U F F I N
Savory sausage patty, a freshly cracked
seasoned egg and a slice of melted Tillamook
cheddar cheese on a sliced English muffin.

B O X  B R E A K F A S T  M E N U

Our gourmet box breakfasts come with fresh fruit
 

A N D O U L L I E  S A U S A G E ,  E G G
&  C H E E S E  M U F F I N
Savory andouille sausage, a freshly cracked
seasoned egg and a slice of melted Tillamook
cheddar cheese on a sliced bagel.


