
 
 
 
     CATERING AND EVENT MENU 
 
 
 
 

Prices reflect for 40 persons, minimum. Pricing available for less people. 
 
Pick Up Tapas Menu 
Sliders  
Choice or combination of:  
Tenderloin with horseradish sauce - $6 
Grilled Chicken with brie, apple, and maple spread - $3.50 
Pulled Pork with coleslaw and Carolina BBQ sauce - $2.50 
Cheeseburger with ketchup and mustard - $2.50 
 
Crab Cake Puffs - Crab, Panko, Remoulade - $6.00 
  
Dynamite Shrimp - Sweet and Spicy Fried Shrimp - $5.00 
 
Charcuterie Board (assorted meats & cheeses) - $6.00 
 
Mac’n Cheese Balls with side of Hooch Sauce - $4.00  
 Five-Cheese Macaroni, Panko Crusted, and Fried  
 
Heated Vidalia Onion Dip with warm toast points - $4.00 
 
Three Cheese Chicken Dip - Served with Tortilla Chips - $4.00 
 
Skewers: Choice or combination 
Roasted Beets with Goat Cheese - $3.50 
Caprese Skewers: Fresh Mozzarella, Tomato, Basil, and Balsamic - $3.50  
 
Hummus and Pita - Roasted Red Pepper Hummus with Warm Pita - $4.00 
 
Crudité with choice of 2 dips - $4.50 
ranch/creamy garlic & herb/feta/roasted red pepper hummus  
 
Pimento Cheese with sweet chili sauce, served with crackers - $3.00 
 
Fruit Platter (strawberries, pineapple, cantaloupe, blueberries, kiwi) with toothpicks - $3.50 
 
Brownie Bites with icing - $3.00  
Caramel Swirl Brownies - $3.50 
Lemon Squares - $3.50 
Fresh Baked Cookies (Thumbprint, Chocolate Chip, Brown Sugar) - $2.50 



 
     
 
   Catered Lunch Menu 
 
 
 
 
 

Box Lunch: $9.50 pp, plus tax   
“On A Roll” Deli Sandwich on Kaiser roll with cheese, pickle, and condiments 
Choice of or combination of: Turkey, Ham, Pimento Cheese, Chicken Salad 
 
Select 1 Side Item:  
Potato Chips (variety) 
Pasta Salad 
Fruit Cup 
 
Fresh Baked Cookie  
 
 
Hot Lunch - $16 pp, plus tax   
Select 1:  
Tommy Aaron – Grilled Chicken, Brie Cheese, Apple, and Maple Spread on Ciabatta 
Philly Mickelson – Philly Style Steak, Caramelized Onions, American Cheese on Ciabatta 
Tommy Valentine – Peppered Bacon, Lettuce, Tomato, Avocado, Mayo on Brioche 
Sonny Sykes Burger – Smash Burger, Lettuce, Tomato, Hooch Sauce 
Kale Caesar Salad – Chopped Kale and Romaine, Grilled Chicken, Lemon Caesar Vinaigrette  
 
Select 1 Side Item:  
3 small Mac n’ Cheese Balls 
Shoestring Fries 
Parmesan Truffle Fries 
Potato Chips (Variety)  
Pasta Salad 
Fruit Cup 
 
Select 1 Dessert:  
Brownie Bite with icing  
Caramel Swirl Brownie 
Lemon Squares 
Fresh Baked Cookie  
 



 
 
 
Catered Dinner Menu 
 
 
 
 

 
Appetizers: Priced separately per person  
Crab Cake Puffs - Crab, Panko, Remoulade - $6 
Dynamite Shrimp - Sweet and Spicy Fried Shrimp - $5 
Charcuterie Board (assorted meats & cheeses) - $6 
Mac’n Cheese Balls with side of Hooch Sauce - $4 
Heated Vidalia Onion Dip with warm toast points - $4 
Three Cheese Chicken Dip - Served with Tortilla Chips - $4 
Hummus and Pita - Roasted Red Pepper Hummus with Warm Pita - $4 
Crudité with choice of 2 dips  
ranch/creamy garlic & herb/feta/roasted red pepper hummus - $4.50 
Pimento Cheese with sweet chili sauce, served with crackers - $3 
 
Dinner Package 1 - $24.00 pp, plus tax  
Choose 1 Entrée Option from A; one side and one dessert 
OR 
Dinner Package 2 - $35.00 pp, plus tax 
1 Entrée Selection from B; one salad, one side, and one dessert 
 
Entrée A 
Grilled Chicken - BBQ Grilled Chicken  
Baby Back Ribs – Fall-off-the-bone ribs with BBQ sauce 
Pulled Pork - Fork Tender Pulled Pork with BBQ sauce 
Sonny Sykes Burger – Smash Burger, Lettuce, Tomato, Hooch Sauce 
Pimento Cheese Burger – Smash Burger, Pimento Cheese, Bacon, Lettuce, Tomato 
 
Entrée B 
Strip Steak with Red Wine Reduction +$4.00 
Baby Back Ribs – Fall-off-the-bone ribs with BBQ sauce 
Parmesan Crusted Salmon – with Lemon Cream Sauce 
Blackened Chicken – with Cajun Butter Sauce 
 
Salads:  
Spinach Salad – Baby Spinach, Feta, Candied Pecans, Pear, Red Onion, Honey Balsamic Vinaigrette 
Local Roots Salad – Local Spring Mix, Local Beets, Crumbled Feta, Candied Pecans, Pear, Red Onion, Apple 
Cider Vinegar 
 
Sides:  
Parmesan Whipped Potatoes  
Coleslaw - Southern Coleslaw 



Baked Beans - Brown Sugar Bacon Baked Beans 
Pasta Salad - Creamy Pasta Salad 
Shoestring Fries 
Coucous 
Creole Rice Pilaf 
Fresh Green Beans 
Asparagus 
Crispy Brussel Sprouts 
Burnt Broccoli 
 
Desserts:  
Creme Brûlée Cheesecake  
Butter Cake w/ Vanilla Ice Cream and Salted Caramel Drizzle  
Brownie Bites with peppermint stick icing  
Caramel Swirl Brownies  
Lemon Squares  
Fresh Baked Cookies   
 

The above listed menu items are suggestions. We can customize menus to your taste.  

 


