
     BUFFET MENU 

 

 

Pricing: 

Our pricing is per item and is scaled to meet the needs of your party size.  A 

combination of small orders will be enough for about 25 people.  One item will not 

feed 25 people. The portions are designed to be combined to create a full meal for 

your guests.  The large portions will be the same, but for about 50 people.  Below is 

a typical menu for 50 people. 

 

 

Sample Menu: for 50 people 

Apps:  

Smoked Wings - Large Portion 

Crab Dip – Large Portion 

Pimento Cheese – Small Portion 

Salad:  

House Salad – Large Portion 

Entrée:  

Eastern NC pulled pork BBQ – Large portion 

Smoked and Roasted chicken – Large portion 

Shrimp & Grits – Small portion 

Sides:  

Mac & Cheese – Large Portion 

Collards – Small portion 

Brussels – Small portion 

Dessert: 

Banana Pudding – Large portion 

 

 

 

 

 



Apps: 

Pimento Cheese w/ crackers and assorted pickles (Small $50 – Large $95) 

Fresh Fruit and Cheese Plate    (Small $55 – Large $100) 

Crudité Plate       (Small $50 – Large $95) 

BBQ Sliders       (Small $60 - Large $110) 

Jalapeno Corn Hushpuppies     (Small $50 – Large $95) 

Crab Dip w/ grilled pita points    (Small $65 – Large $120) 

Smoked Wings       (Small $50 – Large $95) 

Fried Pickles       (Small $50 – Large $95) 

Fried Cauliflower      (Small $50 – Large $95) 

Deviled Eggs with crispy country ham   (Small $55 – Large $100) 

Fried Green Tomatoes with pimento cheese  (Small $50 – Large $95) 

Peel & Eat Shrimp with cocktail sauce   (Small $65 – Large $120) 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Salads: (Small $45 – Large $80)  

B.L.T Salad – Chopped romaine topped with bacon, cherry tomatoes, sharp yellow 

cheddar cheese with roasted garlic ranch dressing 

 

House Salad – Mixed greens with white cheddar cheese, pickled red onions, 

cucumbers, cherry tomatoes with white balsamic herb vinaigrette   

 

Caesar Salad – Chopped romaine tossed with Parmesan cheese, croutons, 

homemade Caesar dressing  

 

Additional dressing options available (Small $10 – Large $15) 

roasted garlic ranch, white balsamic herb vinaigrette, Caesar, blue cheese, 

honeycup mustard vinaigrette  

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

Entrees: 

Slow smoked pulled pork with eastern Carolina vinegar sauce  (Small $100 – Large $185) 

House Made “Faux Q” vegan BBQ       (Small $85 – Large $155) 

Smoked and oven roasted chicken       (Small $100 – Large $185) 

Pete Loaf w/ House made sun dried tomato “Ketchup”    (Small $120 – Large $220) 

Jalapeno brined fried chicken Bites       (Small $100 – Large $185) 

Fried Pork Chop topped with sausage gravy     (Small $100 – Large $185) 

Shrimp and Grits          (Small $110 – Large $200) 

Crab Cakes           (Small $130 – Large $240) 

Fried Catfish Nuggets         (Small $100 – Large $185) 

Brunswick Stew with chicken, andouille sausage, veggies   (Small $85 – Large $155)  

Homemade Sloppy Joe’s with locally baked brioche buns   (Small $85 – Large $155) 

Fried Green Tomato Sliders with pimento cheese     (Small $85 – Large $155) 

Signature Baked Mac & Cheese, with bacon and blackened chicken topped with a 3-cheese 

herb blend and baked         (Small $110 – Large $200) 

 

Sides: 

Seasonal Vegetables    (Small $50 – Large $95) 

Oven Roasted Potatoes   (Small $45 – Large $80) 

Bacony Potato Salad    (Small $50 – Large $95) 

Mac and Cheese (not baked)   (Small $60 – Large $110) 

Collard Greens     (Small $50 – Large $95) 

Roasted brussels w/ Bacon   (Small $50 – Large $95) 

Homemade Baked Beans   (Small $50 – Large $95) 

Roasted Broccoli    (Small $50 – Large $95) 

Green Bean & Sausage Casserole  (Small $55 – Large $100) 

Herb Scented Wild Rice   (Small $50 – Large $95) 

Cheesy Cheddar Grits    (Small $50 – Large $95) 

 

 

Desserts: 

Key Lime Pie served in 4oz mason jars with graham cracker crust 

and whipped cream     (Small $55 – Large $100) 

Chocolate Bourbon Pecan Pie served in mini pie shells with 

chocolate sauce and whipped cream (Small $65 – Large $120) 

Banana Pudding family style   (Small $50 – Large $95) 

 


