
       
 

PRICE GUIDE 2023 
 

F O O D  T R U C K  
 
 

$1,500 PURCHASE MINIMUM – LUNCH 
$2,000 PURCHASE MINIMUM - DINNER 

 
VARIABLE PRICING – BASED ON CONSUMPTION 
MENU PRICING AVERAGING $30 PER PERSON 

 
FIXED PRICING 

LIMITED/CUSTOM MENU – $30 PER PERSON 
 

C A T E R I N G  
 

GRAZING/CHARCUTERIE/DESSERT TABLES 
$15 PER PERSON 

 
COCKTAIL HOUR/APPETIZERS 

$15 PER PERSON 
 

HEAVY HORS D’OEUVRES 
$20 PER PERSON 

SERVED BUFFET 
$30 PER PERSON  

 
FAMILY-STYLE 

$40 PER PERSON 
 

PLATED 
$50 PER PERSON 

B A R  S E R V I C E  
 

TIER 1 ($5PP) Beer and Wine only. 
 

TIER 2 ($7PP): Tier 1 plus 1-2 specialty cocktails.  We can help you design your  
cocktails given some input, or you can tell us what you would like. 

 
TIER 3 ($10PP): Tier 1 and 2 plus basic liquor drinks  

 
TIER 4 ($15PP): Intermediate liquor drinks, more mixers and garnishes. 

 
TIER 5 ($20PP): Advanced liquor drinks/craft cocktails 

 

All tiers include 1 bartender for every 50 guests for 4-5 hours, bartending hardware,  
basic mixers and garnishes, ice. Does not include alcohol. 

 
C A K E S  &  D E S S E R T S  

 

We now offer professional baking services including wedding cakes. Call for pricing. 
 

PRICING LISTED IS OUR BASE AND CAN CHANGE BASED ON  
NUMBER OF OPTIONS, TYPES OF FOOD, SERVICES, ETC. 

 

PRICING DOES NOT INCLUDE TAX OR GRATUITY. 
 

OUR MENUS ARE COMPLETELY CUSTOMIZED FOR YOUR EXPERIENCE AND TASTES,   
THEREFORE, WE DON’T HAVE A CATERING MENU. WE WILL GLADLY SHARE PAST MENUS. 

 

For more information or to book your event contact: 
 

Adam & Crystal Barnes 
615-462-1285 

info@SouthernSpoonTN.com 
www.SouthernSpoonTN.com 

@SouthernSpoonTN 
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