
Signature hors d’ oeuvres
Charcuterie & Cheese Boards
Artfully displayed boards with 2-3 oz cheeses and 2-3 oz cured meats per 
person, plus honey, pickles, olives, nuts, fruit, crackers, etc.  
$240  12” serves 8-12
$280  16” serves 14-18
$20 large grazing displays; per person

17ST Wings ~  “Best in the USA” Food & Wine magazine 
Slow smoked & tossed in our own secret hot or Apple City Red sauce.
$10 per person (4 per person)

Riblets ~ “Best Ribs in America” Bon Appetit magazine 
Our award-winning ribs cut into one-bone servings just right for sampling. 
$10 per person (3 per person)

House-Made Meatballs  
Choose from barbecue, sweet & sour, or creamy mushroom sauce.
$5 per person (3 per person)

Little Smokies
Bite-sized smoked mini sausage in a sweet & tangy homemade sauce. 
$4 per person (4 per person)

Celebration Sliders
Fresh from the pit pulled chicken or pulled pork, chicken salad, turkey.
$4 per person (1 per person) $7 for Brisket 

Shrimp Cocktail  
Chilled fancy shrimp served with our homemade tangy cocktail sauce. 
$8 per person (3 per person)

Toasted Ravioli  
Crispy beef-filled ravioli served with our homemade marinara sauce. 
$5 per person (4 per person)

Soul Rolls  
Crispy spring roll wrappers filled with pulled pork and cole slaw,
served with our own special dipping sauce. 
$4 per person (2 halves per person)

Mac & Cheese Bar, Nacho Bar, Potato Bar, 
Biscuit Bar, and more ~ see our Bars & Brunch menu 

Hot Spinach Artichoke Dip
Sweet Vidalia Onion Soufflé
Served with house-made tortilla chips. 
Serves 40–50 people.
$75

Stuffed Mushrooms
Stuffed with spinach and artichoke. 
$5 per person (4 per person)

Deviled Eggs
Our special family recipe. 
$4 per person (2 per person)

Fresh Crudité Display
with ranch dip. 
$60 12” tray; serves 25 people.
$85 16” tray; serves 50 people.

Fresh Fruit Displays
$60 12” tray; serves 25 people.
$85 16” tray; serves 50 people.

Savory Cheesecake Spread
Our special recipe, served with assorted crackers. 
$85 (feeds 75 people)

Pimento Cheese & Beef Sausage
Our special recipe, served with sliced sausage links and a generous
portion of assorted crackers. 
$4 per person (4 per person)

Classic Cheeseball
Covered in chopped pecans. Served with assorted crackers. 
$12 small; serves 8-10
$60 large; serves 50–60 people 

Scratch-Made Desserts
Bread pudding, banana pudding, brownies. 
$65 full pan (serves 25-30)

Assorted Mini-Desserts by Faye
Selection includes bite-sized cookies, brownies, lemon bars, cherry bars. 
$6 per person (2 per person)

72-hour notice necessary for most items. 
We’re happy to discuss all special requests. 

Please call for quote of service and delivery fees. 
Some items are recommended for in-house events only. 

Sales tax & 18% gratuity will be added to the total.
If paying by credit card, a 4% convenience fee will be added. 

Sweet/unsweet tea, coffee, water service $3 per person (In house) 
Ask about sweet/unsweet tea and lemonade by the gallon for delivery.
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