
CATERING MENU

Fried pickles

w/ Ranch

Sm $16  Lg $32

Fried Green 

Tomatoes

w/ Cajun Mayo

25 for $35

Crab Balls w/ 

Cajun Mayo

10 for $24

Vidalia Onion Pie 

w/ Tortilla Chips

Pint $14  Quart $28

White Cheese Dip

w/ Tortilla Chips

Small $12  Large $24

APPETIZERS

SLIDERS

SALADS

Mix Master 

Mixed Greens, Red 

Bell Peppers, Diced 

Tomato, Cucumber, 

Croutons & 

Parmesan Cheese

Sm $25 | Lg $50

Autumn

Mixed Greens, 

Candied Pecans, 

Blue Cheese 

Crumbles, Fresh 

Pears & Croutons

Sm $30 | Lg $60

(Fried, Grilled or Blackened)

Add Chicken

$10 / lb $18 / lb

Add Shrimp

$5 Extra Pint of Dressing

Ranch

Honey MustardBlue Cheese

Caesar

Balsamic Vinaigrette

Citrus Vinaigrette

Hamburger

Ketchup, Mustard,

Mayo, & Pickles

$3.5

Cheeseburger

Ketchup, Mustard,

Mayo, & Pickles

$3.75

(BBQ & Pickles)

BBQ Honey BBQ

$2.5$2

Pulled Pork



Entree

Chicken Tenders

w/ Dipping Sauce

(Fried, Grilled or Blackened)

24ct $27.5  48ct $55

Low-Country Boil

Shrimp, Andouille Sausage, Corn 

on the Cob, Potato, Rutabaga & 

Gnat’s Special Boil Seasoning

$32 per person

Brownies

$15 per dozen

Sweet/Unsweet Tea

Gallon $7.5

Dipper Fries

Small $24  Large $48

Sweet Potato Fries

Small $25  Large $50

Stone Ground Grits

Pint $12  Quart $24

Chicken Salad

Small $17.5 Large $35

Slaw

Small $16  Large $32

Sides

Desserts

Beverages

delivery available for 

orders $200+

20% Delivery fee

Book us for your next event! 

set up fees may apply.


