
Host a 'Pop-Up' dinner 

with 

 

A Taste of  

SOUL! 

Cuisine of the southern United States 

 

This is an 'Invitation Only' event for a maximum of 10 people. You choose the menu! I will come to your 

home, prepare the meal, serve the meal (family style) and clean-up! 

 

*Fee: $65 per person.  

For destinations outside of Wasaga Beach a fee of $.50 per kilometer will be added. * 

 

 The number of confirmed guests along with a deposit of 50% of the total must be submitted one week 

before the scheduled event. Payment may be made via e-transfer to the following e-mail address: 

atasteofsoul4you@gmail.com.  

 

 The remainder of the balance will be due the day before the scheduled 'Pop-Up Dinner'. 

 

 CANCELLATION 

 

You may cancel the dinner free of charge one week before the scheduled 'Pop-Up Dinner'. However, 

the full amount will be charged if a cancellation occurs from 5 days before, up to the day of the 

scheduled event. 

 

Requirements: 

1. 2:00 PM arrival for set-up and preparation. 

2. Host is responsible for table setting and will provide appropriate serving dishes and utensils. 

3. Beverages will be provided by the host and/or guests. 

4. A Taste of SOUL! will provide cleaning products unless the host has preferred products he/she 

would rather be used. 

5. Dinner will be served at 7:00 PM. The service is 'Family Style'. (Clean-up should be completed 

by 11:30 PM.) 

 

 

 

 

 

 

mailto:atasteofsoul4you@gmail.com


A Taste of SOUL! is NOT nut, dairy, egg or gluten-free. However, all baked items 

are made with organic unbleached flour, organic sugar and locally farmed eggs. 

Please advise of food allergies and/or food sensitivities. 
 

Menu  

Choice of two entrées. (Recommend 1 with meat and 1 without.) 

Southern Fried Chicken 

Fried Fish Fillets 

'Smothered' Chicken 

Hot Wings 

Dirty Rice (Vegetarian, Ground Beef, Chicken or Pork) 

Hoppin' John (Black-Eyed Peas with Rice) 

Jambalaya (Contains Brown Rice, Chicken and Shrimp.) 

Sausage & Okra Gumbo 

Gumbo Z’Herbes (Vegetarian/Vegan) 

 

Choice of two sides. 

Candied Sweet Potatoes 

Potato Salad 

Red Rice 

Fried Apples 

Pinto Chili Beans 

Baked Beans 

'Smothered' Cabbage 

Cole Slaw 

Macaroni and Cheese 

Seasoned Pan-Fried Potatoes 

Cornbread 

Buttermilk Biscuits 

Hush Puppies 

Beer Bread (Regular, Rosemary & Thyme or Basil & Oregano) 

 

Choice of two desserts. 

Chocolate Pecan Pie 

Apple Betty 

Tea Cakes (Vanilla cookies) 

Molasses Pie 

Southern Peach Cobbler 

Red Velvet Cupcakes with Buttercream Frosting 

 

Jars of Pitre’s Pickled Okra & a Pepper, Chow Chow Wow! & Texas Heat Hot Sauce are available for 

an additional fee. 

 

 

Contact: Gwyn Beaver at atasteofsoul4you@gmail.com to make a reservation. 

Website: atasteofsoul.weebly.com/ Instagram: atasteofsoul.wasaga 
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