
Appetizers - Cold
Blue Ribbon Deviled Eggs - Dozen $25
Mini Patti's Campechana with Tortilla Chips - Dozen $35
Seasonal Fruit Platter with Dip $35
Seasonal Vegetable Platter with Dip $35
Smoked Gouda Pimento Cheese - Quart $35

Appetizers - Hot
'Bama Balls - Dozen $25
Connie's Queso with Tortilla Chips - Quart $25
Fried Green Tomatoes with Come-Back Sauce - Dozen $25
Large Soft Pretzels with Connie's Queso - Dozen $35
Nashville Chicken Wings with Sauce - Dozen $25 
Smashed Loaded 'Tater Skins - Dozen $45

At Craft Grill, we love to help our guests plan great events! Contact us today
at EVENTS@craftgrillrestaurants.com and we will connect you with

our Catering Director who can help you take all the stress out of party
planning and serve up some great Craft Grill food for your guests!   



Finger Food Platters
Chicken Fried Steak Fingers, Fried Chicken Tenders and Fried
Mississippi Catfish are all priced at 12 pcs/$48, 16 pcs/$64, 24
pcs/$96, 36 pcs/$144 - includes Sauces of your choosing on all platters

Casual Hand-Helds
One Dozen of either the All-American Burger Sliders, C.O.D.'s
Cheesesteak Sliders, Cajun Fried Shrimp Sliders, Fried
Mississippi Catfish Sliders, Fried Chicken Sliders, Grilled
Chicken Sliders or Smoked Pulled Pork Sliders are all priced
at $95/dozen. Comes with either a House Salad or Caesar Salad with
dressing and your choice of two sides: Cilantro-Lime Rice, Cole Slaw, Fresh
Fruit Medley, Fresh Vegetable Medley, Jalapeno Hushpuppies, Mac 'n
Cheese with Bacon, Mashed Potatoes, Riced Cauliflower, Smoked Gouda
Cheese Grits, Sweet Grilled Corn or White Rice 

Half Pan & Full Pan sizes available. Types of Salads: Caesar,
Farmhouse, Florida Sunshine, Mason Jar, Nuts & Berries and Southern
Salad. Full descriptions of each are available on website. Half Pan with NO
Protein $25, With Chicken $45, With Shrimp $65, With Salmon $85 and
with Denver Cut Steak $95. Full Pan with NO Protein $50, With Chicken
$90, With Shrimp $130, With Salmon $170,and with Denver Cut Steak
$190. Full list of Dressings available also located on the website menu.

Fresh Green Salads



Texas Eats - Brisket, Chicken or Sausage
Barbecued Smoked Beef Brisket, Smoked Chicken, Smoked Pulled Pork or
Smoked Sausage; 20-40 persons $28/each, 41-99 persons $27/each, and
100+ persons $26/each. Comes with your choice of two sides: Cilantro-
Lime Rice, Cole Slaw, Fresh Fruit Medley, Fresh Vegetable Medley,
Jalapeno Hushpuppies, Mac 'n Cheese with Bacon, Mashed Potatoes,
Riced Cauliflower, Smoked Gouda Cheese Grits, Sweet Grilled Corn or
White Rice. Also included: Pickles, Onions, Jalapenos, Bread, Disposable
Plates and Flatware in Napkins.    

Texas Eats - Grilled Beef & Chicken Fajitas
Mixed Platters; 20-40 persons $26/each, 41-99 persons $25/each, and
100+ persons $24/each. Comes with your choice of two sides: Cilantro-
Lime Rice, Cole Slaw, Fresh Fruit Medley, Fresh Vegetable Medley,
Jalapeno Hushpuppies, Mac 'n Cheese with Bacon, Mashed Potatoes,
Riced Cauliflower, Smoked Gouda Cheese Grits, Sweet Grilled Corn or
White Rice. Also included: Grilled onions, peppers, jalapenos, Cheddar
Cheese, Sour Cream, Tortillas (Corn and/or Flour), Garlic Butter,
Disposable Plates and Flatware in Napkins. 



Texas Eats - Florida Keys Chicken
Priced at 20-40 persons $25/each, 41-99 persons $24/each, and 100+
persons $23/each. Comes with your choice of two sides: Cilantro-Lime
Rice, Cole Slaw, Fresh Fruit Medley, Fresh Vegetable Medley, Jalapeno
Hushpuppies, Mac 'n Cheese with Bacon, Mashed Potatoes, Riced
Cauliflower, Smoked Gouda Cheese Grits, Sweet Grilled Corn or White
Rice. Also included: Creamy Cilantro-Jalapeno Sauce, Pico de Gallo,
Disposable Plates and Flatware in Napkins. 

Texas Eats - South of the Border Salmon
Priced at 20-40 persons $30/each, 41-99 persons $29/each, and 100+
persons $28/each. Comes with your choice of two sides: Cilantro-Lime
Rice, Cole Slaw, Fresh Fruit Medley, Fresh Vegetable Medley, Jalapeno
Hushpuppies, Mac 'n Cheese with Bacon, Mashed Potatoes, Riced
Cauliflower, Smoked Gouda Cheese Grits, Sweet Grilled Corn or White
Rice. Also included: Roasted Pumpkin Seeds, Corn, Avocado, Salsa Verde
and Cotija Cheese as toppings, Disposable Plates and Flatware in Napkins. 



Louisiana Treats - Spicy Fried Chicken Tenders & Waffles
Priced at 20-40 persons $28/each, 41-99 persons $26/each, and 100+
persons $24/each. Comes with your choice of House or Caesar Salad with
Dressing. Also included: Syrup, Fresh Fruit, Powdered Sugar, Disposable
Plates and Flatware in Napkins. 

Louisiana Treats - New Orleans Shrimp & Grits
Priced at 20-40 persons $36/each, 41-99 persons $35/each, and 100+
persons $34/each. Comes with your choice of House or Caesar Salad with
Dressing. Also included: Dark, Spicy Roux, Smoked Gouda Cheese Grits,
Wild-Caught Gulf Shrimp, French Bread Sticks, Disposable Plates and
Flatware in Napkins. 

Louisiana Treats - Crawfish Sauce Topped Redfish & Grits
Priced at 20-40 persons $36/each, 41-99 persons $35/each, and 100+
persons $34/each. Comes with your choice of House or Caesar Salad with
Dressing. Also included: Dark, Spicy Roux, Smoked Gouda Cheese Grits,
Wild-Caught Gulf Shrimp, French Bread Sticks, Disposable Plates and
Flatware in Napkins. 



Sides - Family Style
Half Pan $40 - serves approximately 10-15 persons 
Full Pan - $80 - serves approximately 20-25 persons
Choices: Cilantro-Lime Rice, Cole Slaw, Fresh Fruit Medley, Fresh
Vegetable Medley, Jalapeno Hushpuppies, Mac 'n Cheese with Bacon,
Mashed Potatoes, Riced Cauliflower, Smoked Gouda Cheese Grits, Sweet
Grilled Corn or White Rice

Desserts
'Nanner Pudding - Half Pan $35
'Nanner Pudding - Full Pan $70
'Nanner Pudding - Individual Minis  $7.5/ea
Texas Sheet Cake Brownies - Half Pan $40
Texas Sheet Cake Brownies - Full Pan $80

Drink Packages
Silver Package - $8/gallon of Unsweetened, Sweetened Tea and/or
Lemonade for Off-Site Events. Includes Sweet & Low, Sugar & Cut Lemons.
On-Site Tea Service at Craft Grill Breakfast Club included at no charge.
Gold and Platinum Packages - to be discussed with Catering
Manager. We can also order, store, chill and serve Champagne and White
Wines that you order and pay for in advance, in addition to either Well
Liquor or Upgraded Liquor that you can decide upon with Manager.   


