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LLove & Nourish

Our mission is to love and nourish you, our
guest, with gracious hospitality, wonderful food,
and a listening ear for how we can turn your
vision into a wonderful reality. From the initial
planning stages to service, food, and beverage
on your special day, we will be dedicated

to providing you the very best service and
hospitality. We promise to live up to our word
and to your expectations.

Southern-Inspired Cuisine

Our menus are carefully curated and use fresh,
seasonal ingredients inspired by traditional
Southern cuisine. We offer a variety of items to
suit every taste and style, with seasonal favorites
available to spice up your menu. Mix-and-match
hors d'oeuvres for a classy cocktail reception,
choose your favorites for a full-service buffet,

or add a touch of elegance with a hand-plated
dinner. Whatever you have in mind, we have the
perfect menu items for you.

WHO WE ARE




Boxed Lunch $14 -
Buffets from $18

All American

Elevated Sandwiches, Fresh
Wraps and Delicious Slider

Tapenade Toasts

Knucklehead Barbecue

Verdes Mexican

Experienced | Customizable | Fresh | Full Service

On The Lighter Side
Our mission is to love and nourish you, For a proposal on your next
our guest, with gracious hospitality, event, contact us via email or call
wonderful food, and an attentive ear (919) 413-7180.
for how we can turn your vision into a .
/ A 15% service fee covers delivery, Corporate Cocktail Packages

wonderful reality. We accommodate _
: paper goods and gratuity for all orders!
vegetarian, vegan and all allergen

requests.

All-Day Conference Packages

6 CORPORATE LUNCHES Consuming raw or undercooked meats, poultry, seafood, Consuming raw or undercooked meats, poultry, seafood,

— shellfish, or eggs may increase your risk of food-borne illness. shellfish, or eggs may increase your risk of food-borne illness.




Buffets

INCLUDES CHOICE OF
TWO PIT-SMOKED MEATS,
TWO SOUTHERN FIXIN'S,
PICKLES, BBQ SAUCES,
MINI CORN MUFFINS,
SWEET TEA AND CHOICE
OF BANANA PUDDING
OR FRUIT COBBLER.

ALL PAPER GOODS
INCLUDED.

Pit-Smoked Meats

& KNUCKLEHEAD BBQ

KNUCKLEHEAD

BARBECUE

Southern Fixin’s

Boxed Lunches

SANDWICHES COME
WITH CHOICE OF PIT-
SMOKED MEAT, CHOICE
OF SOUTHERN FIXIN’
ALONG WITH PICKLES,
BBQ SAUCE, MINI CORN
MUFFIN, AND A DAVID'S
CHOCOLATE CHIP
BROWNIE

Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of food-borne illness.

U - S mesican

Buffet

CHOICE OF TWO PROTEINS,
CHOICE OF TWO SIDES,
CHOICE OF BANANA
PUDDING, COOKIES,
DAVID'S CHOCOLATE

CHIP BROWNIES OR FRUIT
COBBLER

Proteins

Sides

Consuming raw or undercooked meats, poultry, seafood,

Boxed Lunches

CHOICE OF SANDWICH,
MISS VICKIE'S SEA SALT
POTATO CHIPS AND
DAVID'S CHOCOLATE CHIP
BROWNIE

Sandwiches

ALLAMERICAN 9

shellfish, or eggs may increase your risk of food-borne illness.



On the

Lighter Side

Buffet Buffet Boxed Lunches

Taco Bar o Build Your Own Salad Bar CHOICE OF ENTREE,

Verdes

FRESH FRUIT AND A
Build Your Own Grains Bowl CHOCOLATE CHIP COOKIE

Mexican Rice Bowls
Lean Proteins with Steamed

Vegetables Entrees

Full Vegetarian Buffet

Nacho Bar

Boxed Lunches

CHOICE OF ENTREE,
CHIPS, SALSA AND A
DAVID'S CHOCOLATE CHIP
BROWNIE

Fajita Bar Entrees

10 VERDES MEXlCAN Consuming raw or undercooked meats, poultry, seafood, Consuming raw or undercooked meats, poultry, seafood, ON THE LlGHTER SlDE 11

— shellfish, or eggs may increase your risk of food-borne illness. shellfish, or eggs may increase your risk of food-borne illness. —



LOCALLY SOURCED.

Seutheom-Inspired

Request A Quote

919.413.7180

catering@southernharvesthg.com

www.southernharvesthg.com




