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Vegetarian Options
The Anti-Pasta Skewer

Kalamata Olive | Mozarella Ball |
Peppadew | Garlic Stuffed 

Queen Olives
 

Caprese Skewer
Mozarella Ball | Basil Leaf | 

Roma Tomato | Balsamic Drizzle
 

Tomato and Ricotta Summer Pie
Basil | Tomato Jam

 
Brie & Pear Tartlet

Candied Pecan | Phyllo Cup
 

Smoked Onion Souffle Tartlet
Phyllo Cup

 
Broccoli Bruschetta

Garlic Ricotta | Roasted Broccoli | 
Hot Honey

 
Parmesan Spinach Squares

 
Chipotle Pimento Cheese Bites

Crostini | Smoked Onion Jam
 

Mini Quiche
Assorted Varieties

 
Grilled Ciabatta

Heirloom Tomatoes | Peach & Roasted
Pepper Puree | Buffalo Mozzarella

 
Sweet Potato Waffle

Blackberry Jam | Whipped Goat cheese
 

Fried Green Tomato
Pimento Cheese | Sweet Onion Jam

 
Butternut Squash Soup Shooter

Jalapeno Creme | Sunflower Seeds
 

Vegetable Tray
Chefs Choice of Seasonal Vegetables and

Dips
 

Compressed Watermelon
Mint | Lime | Cashew

 
Spanakopita

 
Petite Buttermilk Biscuit

White Cheddar Pimento Cheese | Smoked
Onion Jam

 
Bruschetta

Whipped Avocado | Charred Scallion |
Shaved Seasonal Vegetables

 
Petite Spinach and Caramellized

Onion Quiche
 

Roasted Tomato Soup Shooter
Gouda Grilled Cheese Bite

 
Petite Roasted Vegetable Skewers

Balsamic
 

Cheese Quesadillas
Mango Salsa

 
Vegetable Quesadillas

mango Salsa

Summer Fruit Bruschetta
Strawberry | Peach | Basil | Cranberry

Goat Cheese | Raspberry Vinaigrette
 

Fall Bruschetta 
Goat Cheese | Pickeled Sweet Potatoes |

Candy Pecans
 

Winter Bruschetta
Pickled Cranberries | Goat Cheese |

Spiced Pecans
 

Caprese Tartlets
Puffed Pastry | Herbed Goat Cheese |
Roma Tomato | Fresh Basil | Balsamic

 
Cucumber Rounds

Spicy Feta
 

Southern Salad Bite
Crostini | Green Goddess Dressing |

Minced Cucumbers | Heirloom Tomaotes
 

Mini Fried Vegetable Egg Roll
Sweet Chili Sauce

 
Grilled Vegetable Brochettes

 
Fruit Tray

Strawberry Creme Dip
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Poultry Options
Sesame Chicken Satay

Thai Peanut Sauce
 

Herb Encrusted Chicken Satay
Buttermilk Green Goddess

 
Chicken & Waffle Skewer

Maple Syrup
 

Smoked Chicken Salad
Crostini | Candied Pecans | Crasins

 
Petite Smoked Chicken 

Salad Croissants
 

Honey Sriracha Wings
Celery | Ranch

Bacon-Wrapped
Options

Bacon-Wrapped Jalapeno Duck Popper
Marinated Duck Breast | Cream Cheese |

Jalapeno | Raspberry Chipotle
 

Bacon-Wrapped Chicken Bite
 

Bacon-Wrapped Scallops
 

Bacon-Wrapped Bleu Cheese Stuffed
Dates

 
Bacon-Wrapped Bistro Bakers

Pork & Beef Options
Memphis Sausage & Cheese Tray

Kielbasa | BBQ Bologna | Cheddar Cheese |
Pepper Jack Cheese | Pickles | Pepperoncini |

Killa Wet Sauce | Crackers
 

The Memphis Sampler
BBQ Bologna | Kielbasa | Assorted Cheese |

Chipotle Pimento Cheese | Pepperoncini |
Pickled Vegetables | Bacon Marmalade |

Gourmet Crackers
 

Charcuterie Board
Artisan Cheese | Cured Meat | Fruit |

Pickled Vegetables | Spreads | Crackers
 

Memphis Sausage & Cheese Skewer
Kielbasa | Cheddar Cheese | Pepper Jack

Cheese | Pickles | Killa Wet Sauce
 

Pork Belly Biscuit
Chive Biscuit | Pork Belly | Pickle |

Blackberry Jam
 

Mini Beef Wellingtons
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Shaved Sorghum & Espresso
Pork Tenderloin

Pimento Cheese Crisp | Charred 
Scallion Aioli

 
Beef Carpaccio

Toast Point | Whipped Boursin | 
Salsa Verde

 
Beef Tamale Bites

Chipotle Aioli
 

Goat cheese Bruschetta
Candied Bacon | Fig Jam | 

Toasted Pistachios
 

Candied Bacon

From the Sea Options
Hog Wild Famous Grilled Shrimp

BBQ Remoulade
 

Grilled Shrimp
Coriander & Citrus | Chipotle Lime Aioli

 
Mini Grilled Shrimp Tacos

Avocado Chutney
 

Shrimp Cocktail
Old Bay Aioli | Spicy Cocktail Sauce

Marinated & Grilled Flank Skewer
Chimichurri Sauce

 
Goat Cheese & Fig Jam Bruschetta

Toasted Pistachios | Candied Bacon
 

Chipotle Pimento Cheese Bite
Crostini | Bacon Marmalade

 
Pork Belly

Chipotle Pimento Cheese Crisp | Charred
Scallion Aioli

Pork & Beef Options

BBQ Egg Rolls
Killa Wet Sauce

 
Deviled Eggs

Crispy Pork | Pepper Jam
 

Beef Brisket Flatbread
Arugala | Feta | Red Onion | Jalapeno |

Killa Wet Sauce
 

Country Ham Tartlet
Onion Jam | Parmesan

 
 
 

Mini Fish Tacos
Simple Slaw | Pickled Red Onion | Jalapeno Aioli

 
Smoked Salmon

Hoe Cake | Creme Fraiche
 

Mini Crab Cakes
Lemon Dill Sauce

 
Smoked Catfish Quesadillas

Mango Salsa
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Hot Dips
Smoked Brisket Queso

Hog Wild Chips
 

Swiss Bacon Dip
Crostini

 
Buffalo Chicken Dip

Fritos Scoops
 

Momma Mellor's Crab Dip
Hog Wild Chips

 
Smoked Onion Souffle

Hog Wild Chips
 

Spinach & Artichoke Dip
Hog Wild Chips

 
Jalapeno & Corn Cheese Dip

Fritos Scoops

Southern Cheese Ring
Raspberry Chipotle Sauce | Fritos Scoops

 
Layered Cheese Torte

Pesto | Roasted Garlic | Sundried
Tomatoes | Gourmet Crackers

 
Wheel of Brie en Croute

Caramel Walnut Sauce | Fruit | 
Gourmet Crackers

 
Wheel of Brie en Croute with

Roasted Grapes
Fruit | Honey Reduction | Walnuts |

Gourmet Crackers

Cold Dips Spreads
Black Bean & Corn Salsa

Hog Wild Chips
 

BLT Dip
Crostini

 
Lalla's Layered Avocado Dip

Salsa | Sour Cream | Avocado |
Cheddar Cheese | Green Onions | 

Fritos Scoops
 

Summer Spinach Dip
Crostini

 
Smoked Hummus

Crostini
 

Black Eyed Pea Caviar
Hog Wild Chips
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Vegetarian Options

Hog Wild Pimento Cheese Slider
Sweet Onion Jam

 
Caprese Slider

Mozarella | Sliced Tomatoes | Basil
Pesto | Balsamic | Brioche Bun

 
Grilled Ciabatta

Whipped Avocado | Shaved Fall
Vegetables | Charred Scallion

Grilled Chicken Thigh Slider
Bread & Butter Pickle | Hot Mayo Sauce

 
Grilled Chicken Slider

Lettuce | Tomato | Killa Golden Sauce
 

BBQ Chicken Sliders
Slaw | Killa Golden Sauce

 
Smoked Chicken Salad Sliders

 
Honey-Glazed Smoked Ham Sliders

Creole Honey Mustard
 

Smoked Turkey & Gouda Slider
Red Onion | Bread & Butter Pickles |

Jalapeno Aioli
 

Smoked Turkey Slider
Shredded Lettuce | White Cheddar |

Orange-Cranberry Mayo
 

BBQ Turkey Slider
Smoked Turkey Breast | Dill Pickle | North

Memphis White Sauce

Hickory Smoked BBQ Sliders
Cole Slaw | Killa Wet Sauce

 
Pork Belly Biscuit

Bread & Butter Pickle | Blackberry Jam |
Cheddar Chive Biscuit

 
Bacon, Lettuce, Fried Green

Tomato Slider
Smoked Tomato Aioli

 
Beef Tenderloin Slider

Arugula | Onion Jam | Horseradish Aioli
 

Beef Tenderloin Slider
Arugula | White Cheddar | Sweet Onion

Jam | Horseradish Aioli
 

Smoked Beef Brisket Slider
Hog Wild's Killa Wet Sauce

 
Roast Beef Slider

White Cheddar | Crispy Onions | Steak
Sauce Aioli

 
Killa Burger Slider

Pimento Cheese | Pickles | Jalapeno Aioli
 

Hamburger Slider
Lettuce | Cheese | Tomato | Onion |

Ketchup | Mustard | Mayo
 

Upscale Burger Slider
Arugula | White Cheddar | Smoked

Tomato Aioli

*Vegan Options Available Upon Request

Poultry Options
Fried Chicken Tenderloin Slider

Lettuce | Tomato | Pickle | 
Killa Golden Sauce

 
Fried Buffalo Chicken Slider

Provolone Cheese | Buttermilk Ranch
 

Nashville Hot Chicken Slider
Crispy Thigh | Pickles | Hot Sauce Mayo |

Brioche Bun
 

Fried Chicken Biscuit
Bread & Butter Pickle | Hot Honey |

Cheddar Chive Biscuit

Pork & Beef Options
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Action Stations
*These Stations are Chef Assisted

Build Your Own

The Memphis Station
Hickory Smoked Pulled Pork Shoulder | Nacho
Cheese Sauce | Killa Wet Sauce | Jalapenos | Dry
Rub | Cole Slaw | Brioche Buns | Hog Wild Chips

 
Mini Taco Bar

Ground Beef | Chicken | Shredded Cheddar |
Pepper Jack | Lettuce | Diced Tomatoes | Sour

Cream | Jalapeno Aioli | Mini Soft Tacos
 

Macaroni & Cheese
Kielbasa | Bacon | Colby Jack | Shredded

Cheddar | Broccoli | Tomatoes | Onions |
Jalapenos | Chives

 
Pasta Station

Kielbasa | Chicken | Steamed Broccoli |
Mushrooms | Roasted Tomatoes | Sauteed
Spinach | Zucchini & Squash | Red Onion |

Parmesan Cheese | Lemon Pesto | Traditional
Marinara | Alfredo Sauce | Bowtie | Penne |

Fettuccini
 

French Fry Bar
Bacon | Chili | Shredded Cheddar | Pepper Jack |

Colby Cheese | Nacho Cheese | Sour Cream |
Ketchup | Chives

 
Mashed Potato Bar

Bacon | Sauteed Mushrooms | Caramelized
Onions | Shredded Cheddar | Pepper Jack | Sour

Cream | Butter | Chives

Grilled Cheese
Bacon | Ham | American Cheese | Cheddar
Cheese | Swiss Cheese | Gouda | Tomato |

Sauteed Onions | Avocado
 

Memphis' Own Original BBQ Nachos
Hickory Smoked Pork Shoulder | Nacho

Cheese Sauce | Killa Wet Sauce | Dry Rub |
Hog Wild Homemade Chips

 
Flatbreads

*Choice of Pepperoni, Margherita, and
Spring Vegetable

Homemade Hummus Bar
Variety of Seasonal Homemade Hummus |

Pita Chips | Pita Bread | Cucumbers | Carrot
Chips | Cherry Tomatoes | Variety of Olives

 
Grits Station

Low Country Shrimp | Beef Brisket | Real
Memphis BBQ Pork | Bacon | Shredded

Cheddar | Colby Jack | Tomatoes | Onions |
Caramelized Onions | Jalapeno | Killa Wet

Sauce | Butter | Chives | Creamy Gouda
Cheese Grits



Fettuccini Alfredo
 

Pasta & Marinara
 

Homemade Spinach Lasagna
Ricotta Cheese | Mozzarella | Roasted Garlic

 
Vegetable Lasagna

Assorted Vegetables | Cottage Cheese |
Mozzarella Cheese 

 
Eggplant Parmesan
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Vegetarian
Smoked & Grated Sweet Potato

Potato Salad | Cole Slaw | Vegetarian Baked
Beans | BBQ Sauce

*Vegan Options Available Upon Request
 

Grilled Cauliflower
Chimichurri | Pickled Shallots

 
Chilled Summer Squash  Soup
Charred Corn | Heirloom Tomato | 

Georgia Olive Oil
 

Cool Summer Grains Dish
Quinoa & Farro | Mint | Pomegranate | 

Snap Peas
 

Roasted Vegetable Farro 
Grilled Wild Mushroom | Crème Fraiche |

Chow Chow
 

Grilled Seasonal Mushrooms
Quinoa & Farro | Roasted Vegetables |
Variety of Roasted Carrots | Romesco

Pasta Poultry
Airline Chicken Breast

 
Marinated & Grilled Chicken Breast

 
Rosemary Roasted Chicken

 
Lemon Herbed Chicken

 
Garden Herb Grilled Chicken

 
Chicken Picatta

 
Chicken Marsala

 
Chicken Puttanesca

 
Smoked Chicken Tetrazzini

 
Parmesan Breaded Chicken

Marinara
 

Grilled Chicken Breast
Charred Corn | Watermelon Relish

Entrées

Orecchiette
Blackened Chicken | Seasonal Roasted

Vegetables | Pesto Cream | Panna Grata
*Vegetarian Options Available Upon Request

 
Rigatoni

Salami Sugo | Pesto Cream | Pecorino |
Cornbread Crumble

*Vegetarian Options Available Upon Request
 

Pasta with Meatballs
Pork Meatballs | Spicy Red Sauce | Pecorino
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Poultry
Chicken Caprese

Grilled Chicken | Goat Cheese | Sundried
Tomatoes | Basil Lemon Butter Sauce

 
Airline Chicken Breast

Salsa Verde
 

Smoked Chicken Breast
Fennel | Tomato | Herbs

 
Grilled Chicken Thigh Taco

Avocado Cream | Salsa Verde
 

Chicken Jambalaya
 

Chicken Gumbo
Rice

 
Duck and Sausage Gumbo

Rice
 

Marinated Breast of Duck
Raspberry Chipotle Sauce

 
Smoked Turkey Breast

Gravy | Cranberry Sauce
 

Entrées

Pork & Beef
Honey, Ginger, Teriyaki Marinated Pork

Tenderloin
Creole Honey Mustard

 
Espresso & Sorghum Pork Tenderloin

Charred Scallion Aioli
 

Rosemary Herb Marinated 
Pork Tenderloin

Raspberry Chipotle Sauce
 

Sweet Tea Marinated Pork Tenderloin
Charred Scallion Aioli

Bone-In Stuffed Pork Chop
Bourbon Demi-Glace

 
Smoked Prime Rib

Au Jus and Horseradish Aioli
 

Herb & Garlic Encrusted Beef
Tenderloin

Horseradish Aioli
 

St. Louis Style Ribs
Killa Wet Sauce | Dry Rub

 
Braised Beef Short Ribs

 
Rack of Lamb

Chef Inspired SauceGrilled Pork Tenderloin
Maple Creole Mustard

 
Mustard Maple Glazed Pork Tenderloin

 
Sorghum Mustard Glazed Pork Loin

 
Stuffed Pork Loin

Chorizo | Granny Smith Apples | Parmesan Cheese
*Minimum of 25 people
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Entrees

From the Sea

 
Louisiana Crawfish Boil

New Potatoes | Corn | Sausage | Bologna |
Corn Bread

 
Low Country Shrimp & Grits

 
Seafood Gumbo

Rice
 

Gulf Shrimp Gravy
Hanna Farm Grits | Bacon | Scallion

 
Southern Fried Catfish

Tartar Sauce | Hot Sauce | Ketchup | Lemons
 

Smoked Catfish
BBQ Remoulade Sauce

 
Catfish Pontchartrain

Chef Attended Stations
Springer Mountain Whole 

Smoked Chicken
Carved on Site

*Each Chicken Serves 4 people
 

Slow-Cooked, Hickory Smoked 
Whole Hog

Supplemental BBQ | BBQ Baked Beans |
Cole Slaw | Killa Wet Sauce | Slider Buns

 
Herb-Encrusted Beef Tenderloin

Horseradish Aioli | Sister Schubert Rolls
Carved on Site

Beef Brisket Tacos
Pickled Red Onions | Red Cabbage | Cotija |

Jalapeno Aioli
 

Street Vendor Tacos
Jerk Seasoned Pork Shoulder | Pickled Red

Onions | Simple Slaw | Jalapeno Aioli
 

Apple Wood-Smoked Bacon-Wrapped
Filet of Beef Tenderloin

Pork & Beef

Smoked Atlantic Salmon
Capers | Dill Crème Fraiche | Lemons 

 
Brandy-Marinated Smoked Salmon

Dill Crème Fraiche
 

Sugar Crusted Salmon
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Sides

Vegetables
Grilled Seasonal Vegetables

Romesco Sauce
 

Roasted Seasonal Vegetables
 

Green Bean Almandine
 

Southern Style Green Beans
 

Grilled & Marinated Asparagus
 

Roasted Brussel Sprouts
Balsamic | Honey

 
Fried Brussels Sprouts

Hot Honey
 

Southern Collard Greens
 

Spicy Braised Collard Greens
 

Creamed Collard Greens
Cornbread Crumble

 
Collard Green Au Gratin

Country Ham | Bechamel | Cornbread Crumble
 

Grilled Acorn Squash
Golden Raisins | Pickled Shallots | Hot Honey

 
Wood Grilled Heirloom Carrots

Dill Yogurt | Sweet Peppers | Panna Grata
 

Italian Spinach
 

Parmesan Creamed Spinach

Starches
Wild Rice

 
Skillet Corn

 
Hanna Farm Grits

Parmesan | Chow Chow
 

Smoked Fingerling Potatoes
Grilled Kale

 
Smoked Fingerling Potatoes

Georgia Olive Oil | Herbs | Sherry Vinegar
 

Rustic Mash Potatoes

Boursin Mash Potatoes
 

Roasted Sweet Potato Mash
 

Mustard Potato Salad
 

Baked Three Cheese Macaroni
 

Grilled Vegetable Rotini Pasta Salad
 

Mediterranean Pasta Salad
Garlic | Olives | Capers | Tomato | Onion |

Parmesan Cheese | Greek Seasonings
 

Macaroni Salad
Bell Peppers | Celery | Sundried Tomatoes

 
Jalapeno Corn Casserole

 
Mexican Rice Casserole

 
Squash & Zucchini Casserole

Bechamel Sauce
 

Twice-Baked Potato Casserole
Bacon | Cheddar Cheese | Sour Cream | Chives

 
Cornbread Dressing

 
Sweet Potato Casserole

 
Green Bean Casserole

Braised Green Beans
Roasted Red Pepper | Garlic

 
Steamed Broccoli

 
Grilled Broccolini

Lemon | Hot Honey
 

Broccoli & Cheese
 

Butter Sauteed Baby Carrots
 

Sauteed Sugar Snaps & Roasted 
Red Peppers

 
Grilled Squash and Zucchini
Dill Yogurt Sauce | Golden Raisins

 
Roasted Vegetables

Smoked Tomato Romesco | Toasted Almonds
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Vegetarian Options

AMF Salad
Mixed Greens | Crumbled Bleu Cheese |
Toasted Sunflower Seeds | Mandarin

Oranges | Dried Cranberries | Red Onion |
Lemon Vinaigrette

 
Garden Salad

Vegetables | Shredded Cheese | Croutons |
Chef Choice Dressing

 
Caesar Salad

 
Spinach Salad

Feta | Red Onion | Strawberries | Pecans |
Balsamic

 
Romaine Salad

Buttermilk Green Goddess | Seasonal Shaved
Vegetables | Cornbread Crumble

 
Greek Salad

Feta | Tomato | Olives | Capers
 

Italian Salad
Mixed Greens | Parmesan | Red Onion |
Carrots | Tomatoes | Kalamata Olives | 

Italian Vinaigrette Dressing
 

Caprese Salad
Tomatoes | Mozzarella | Fresh Basil |

Balsamic Reduction
 

Roasted Squash Salad
Mixed Greens | Goat Cheese | Roasted
Butternut Squash | Almonds | Creole

Mustard Vinaigrette

AMF Summer Salad
Romaine | Spinach | Avocado | Heirloom
Tomatoes | Red Onion | Roasted Corn | 

Tossed in Lemon Basil Dressing
 

Winter Green Salad
Mixed Greens | Goat Cheese | Shaved Fennel |

Almonds | Charred Citrus Vinaigrette
 

Watermelon Salad
Bibb Lettuce | Fresh Mint | Shaved Red Onion |

Jalapeno Lime Vinaigrette
 

Peach & Heirloom Salad
Torn Herbs | Shallots | Hazelnuts | 

Georgia Olive Oil

*Vegan Options Available Upon Request

Protein Options
Classic Wedge Salad

Crisp Bacon | Bleu Cheese Crumble | Heirloom
Tomatoes | Shaved Red Onion | 

Bleu Cheese Dressing
 

Arugula Seasonal Salad
Smoked Salmon | Feta | Pickled Onions | Baby

Cucumbers | Shaved Carrots | Dried Cherries |
Honey Balsamic Vinaigrette

 
Wedge Salad

Crispy Pork Belly | Tomato | Shaved Onion |
Buttermilk Bleu Cheese

 
Garden Salad

Grilled Chicken | Shredded Cheese |
Vegetables | Pecans | Croutons | 

Chefs Choice Dressing

Mixed Green Salad
Goat Cheese | Grilled Onion | Dried Cherry |

Shaved Apple | Hazelnuts | Vinaigrette
 

Arugula Salad
Feta | Smoked Mushroom | Pickled Onion |
Baby Cucumbers | Shaved Carrots | Dried

Cherry | Honey Balsamic Vinaigrette
 

Mixed Green Salad
Goat Cheese | Grapefruit | Candied Cashews |

Pomegranate Vinaigrette
 

Roasted Butternut Squash
Goat Cheese | Radish | Candied Pecans | 

Maple Dijon
 

Marinated Tomato & Cucumber
Fresh Greens | Feta Cheese | Red Onion

 

Cool Asian Noodle Salad
Lo Mein Noodles | Snow Peas | Roasted Red

Peppers | Purple Cabbage | Green Onion |
Ginger | Buk Choy | Sweet and Tangy Sauce

 
Roasted Corn, Peppers, & Butterbean

Chopped Basil | Grape Tomatoes | Red Onion
 

Spinach Seasonal Salad
Feta | Dried Cranberries | Pecans | 

Parmesan Vinaigrette
 

Romaine Salad
Buttermilk Green Goddess | Fennel | Radish |

Baby Cucumber | Cornbread Crumble
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Dinner Rolls
Butter

 
Sister Shubert Dinner Rolls

Butter
 

Jalapeno Cornbread
 

Sweet Country Cornbread
 

Garlic Bread
 

Chive Biscuits
 

Hushpuppies
 

Croissants
 

French Baguettes
 

Crostini
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Vegetarian Options

Cool Summer Grains Dish
Quinoa & Farro | Mint | Pomegranate | 

Snap Peas
 

Smoked Mushrooms
Quinoa | Roasted Red Peppers | Heirloom

Tomatoes | Zucchini Puree
 

Orecchiette
Summer Vegetables | Pesto Cream | 

Cornbread Crumble

Mixed Green Salad
Goat Cheese | Radish | Fennel | Candied 

Pecans | Creole Mustard Vinaigrette
 

Black and Blue
Romaine | Flank Steak | Blue Cheese | Radish |

Shaved Carrots | Tomatoes | Strawberries

Spinach Salad
Goat Cheese | Shaved Radish | Dried Cherries |

Toasted Almonds | Champagne Vinaigrette
 

Heirloom Tomato Salad
Burrata | Torn Herbs | Parmesan Crisps |

Balsamic Glaze

*Vegan Options Available Upon Request

Pasta Options
Pimento Mac & Cheese

Pork Belly Croutons | Hog Wild BBQ Sauce
 

Butternut Squash Ravioli
Pancetta | Lemon | Pecans | Panna Grata

 
Orrechiette

Blackened Chicken | Roasted Vegetables |
Panna Grata | Collard Green Pesto

 
Rigatoni

Salami Sugo | Pecorino | Cornbread Crumble

Salad Options

Soup Options
Chilled Squash Soup

Charred Corn | Heirloom Tomatoes | Georgia
Olive Oil

 
Roasted sweet Potato

Pickled Red Onion | Hazelnuts | Crème Fraiche |
Arugula Pesto

 
Butternut Squash Bisque

Toasted Pumpkin Seeds Poultry Options
Airline Chicken Breast

Hanna Farm Grits | Fried Brussels | 
Chow Chow

 
Smoked Turkey Breast

Spicy Braised Collards | Mustard Potato
Salad | North Memphis BBQ Sauce | 

Cornbread Muffin
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Poultry Options
Crispy Chicken Thigh

Charred Corn Waffle | Chow Chow | 
Hot Honey

 
Grilled Chicken Caprese

Rustic Mashed Potatoes | Grilled Asparagus
 

Half Cornish Game Hen
Pimento Mac & Cheese | Spicy Braised 

Greens | North Memphis White Sauce | Sweet
Pickles | Cornbread

Pork Options
Pork Tenderloin

Fried Brussel Sprouts | Sweet Potato Puree
 

Pork Belly
Cornbread Dressing | Cranberry Puree

 
BBQ Nachos

Pulled Pork | Nacho Cheese | Hog Wild Killa
Wet Sauce | Hog Wild Chips | Jalapenos 

 
Grilled Pork Tenderloin

Hannah Farm Grits | Spicy Braised Greens |
Tomato Jam

Beef Options
Beef Tenderloin

Buttermilk Potato Puree | Braised Green
Beans | Smoked Wild Mushrooms |

Gremolata 
 

Beef Brisket
Pimento Mac & Cheese | Collard Greens |

Cornbread
 

Braised Beef Short Ribs
Delta Blues Rice Grits | Pistachio Gremolata

 
Beef Tenderloin & Smoked Salmon

Rustic Mashed Potatoes | Grilled 
Asparagus | Smoked Onion Hollandaise

 
Brisket Taco

Cotija | Pickled Onion | Cabbage | Street
Corn | Jalapeno aioli

 
Flank Steak Tacos

Cilantro-Lime Rice | Mexican Street Corn |
Chips & Salsa

From the Sea Options
Seared Salmon

Sweet Potato Puree | Crispy Brussels |
Cherry Gastrique

 
Smoked Catfish

Rice Grits | Grilled Broccolini | 
Creole Shrimp Sauce 

 
Gulf Shrimp Gravy

Hanna Farm Grits | Bacon | Scallion

Crab Cakes
Pickled Sweet Peppers | Dressed Greens |

Creole Mustard Aioli
 

Fried Oysters
Garlic Creamed Spinach | Parmesan

Breadcrumbs | Lemon Wedge
 

Mississippi Farm Raised Catfish
Loaded Potato Salad | Slaw | Hushpuppies |

Tartar Sauce

The A Moveable Feast experience is all about
personalization. Our chefs make everything from

scratch and work with you to create a menu full of
fresh food and unique dishes that are unique to your

event. 
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Caramel Pecan Brownies
 

Caramel Pecan Brownies
 

Cappuccino Brownies
 

Ooey Gooey Butter Bars
 

Lemon Squares
 

Chocolate Fudge Pie
 

Key Lime Pie
 

Southern Pecan Pie
 

Assorted Mini Pies
 

Variety of Pies and Cobblers
 

Variety of Pick Up Desserts

Seasonal Panna Cotta
 

Homemade Cannoli
 

Bananas Foster
Vanilla Ice Cream

 
Seasonal Fruit Crisp

 
Death by Chocolate

 
Variety of Gourmet Cookies

 
S'mores

Graham Crackers | Marshmallows | 
Chocolate Bars

 
Ice Cream Sundae bar

Vanilla Ice Cream | Oreo Crumble | Mini 
M&Ms | Chopped Pecans | Chopped Peanuts |

Marshmallows | Bananas | Sprinkles |
Chocolate Fudge | Caramel Sauce | Strawberry

Sauce | Waffle Cone Bowls

Mini Southern Chocolate Tart
 

Blueberry Bread Pudding
White Chocolate | Blueberry

 
Southern Style Banana Pudding

 
Bourbon Street Bread Pudding

Old Number 7 Sauce
 

Vanilla Cheesecake
Seasonal Fruit Puree

 
Chocolate Cheesecake

Salted Caramel | Whipped Cream
 

Warm Blueberry Pound Cake
Bourbon Sauce

 
Tiramisu

 
Seasonal Crème Brulee


