
ROAST BEEF

MOZZARELLA CAPRESE

PESTO CHICKEN CAPRESE

GRILLED CHICKEN CLUB

CRISPY HONEY BBQ

THE ROYAL VEGETARIAN

HOT ITALIAN MISSILE

Olive oil and herb rubbed grilled chicken with crispy

smoked bacon, lettuce, tomato, and mayo on brioche.

GEORGIA'S SIGNATURE 
SANDWICH PLATTER

Signature rosemary and garlic rubbed roasted beef is

served on grilled sourdough with picked onions, greens,

and a horseradish dill aioli.

A heaping portion of fresh mozzarella, tomato,

pickled onions, and greens are piled high on grilled

Neapolitan bread.

Thinly sliced grilled pesto chicken is served on grilled

Neapolitan bread with fresh mozzarella, basil aioli,

tomato, and greens.

Crispy hand battered buttermilk nuggets are tossed in a

homemade BBQ sauce and served on brioche with Genoa

salami, bacon, and smoked Gouda.

Extra sharp cheddar cheese, cucumber, red onion, dill,

mayo, and sweet pickled carrots. Served on brioche. 

Black Forest ham, provolone, Genoa salami, fresh

mozzarella, prosciutto, lettuce, tomato, pickled onions,

and cowboy candy on grilled Neapolitan.

Small $75 (feeds 5-7 people, 2 sandwich choices)
Large $150 (feeds 10-14 people, 4 sandwich choices)

A mix of our premium sandwiches. All items are available on bread or as a wrap.



BBQ Chicken (2 pcs)
Herb-Roasted Chicken
Fried Chicken (2 pcs)
Korean Fried Chicken (2 pcs)
Brisket Burnt Ends (+$2)
Classic or Carolina Style Smoked Pulled Pork
Baby Back Ribs (+$1 per person)
St. Louis BBQ Ribs (+$1 per person)
Smoked Texas Beef Brisket (+$1 per person)
Andouille Sausage
Baked Salmon with Butter & Dill
Maryland Style Crab Cakes (2 pcs) (+$2)

Build your own custom BBQ package. 
One meat - $8, Two meats - $14, Three meats - $19

*BBQ and Carolina Pepper Vinegar sauces 
are gluten-free.



*Gluten-free / vegan / vegetarian options 

available upon request.

CUSTOM CATERING 
PACKAGES

Priced per person

MEATS



Classic 3 Cheese Mac 'n Cheese
Classic Mac 'n Cheese w/ Bacon
Homestyle Baked Mac 'n Cheese
Flash-Fried Brussels Sprouts w/ Maple Mustard 
Green Beans w/ Browned Butter & Sunflower Seeds
Buttery Green Beans w/ Bacon & Bleu Cheese
Creamy Broccoli Salad
Sweet Potato Home fries w/ Maple Mustard 
Hot & Garlic Broccoli w/ Chile Flakes
Brussels Sprouts w/ Lemon & Garlic
Brussels Sprouts w/ Bacon & Honey
Mexican-style Grilled Street Corn
BBQ Baked Beans w/Bacon
Country-style Collard Greens (contains bacon)
Little 5 Points Collard Greens
Roasted Cauliflower w/ Lemon & Garlic
Brown Sugar Glazed Carrots
Herb Roasted Potatoes
Turkey Chili or Beef Chili
Brisket Chili (+$1)

One Side: $5, Two Sides: $9, Three Sides: $13

HOT SIDES

COLD SIDES

Herbed or German Potato Salad
Pickled Beets
Garden Patch Pasta Salad
Mixed Green Salad
Kale Salad w/ Honey, Dried Cherries, & Lemon
Charred Asparagus w/ Garlic Oil
Sweet & Spicy Coleslaw ($4)
Cornbread ($2)
Iceberg Wedge w/ Bacon & Bleu Cheese
Grilled Corn Salad
Buttermilk Biscuits
Tropical Slaw 

One Side: $5, Two Sides: $9, Three Sides: $13





