
Smoked Bone In Chicken

Balsamic Glazed  
Chicken Breast

Blackened Chicken

Stuffed Chicken Breast

Baked Penne with Smoked 
Tomato Cream

BBQ Beef Brisket

BBQ Pulled Pork

Citrus Grilled Pork  
Tenderloin

Herb Roasted Beef

Salmon

Sweet and Sticky Shrimp

Shrimp and Sausage

Potato Hash

Mashed Potatoes

Southern Fried Rice

Three Grain Pilaf

Seasonal Vegetables

Southern Greens

Mac n Cheese

Hashbrown Casserole

Grits 
(choice of style)

Market Salad Potato Salad

Macaroni Salad

Coleslaw

Caesar

Beet & Goat Cheese

Hors D’oeuvres

Part y Package

Entrées - Select 2

Sides - Select 2

Salads - Select 1

Pimento Cheese w/Fried Saltines

Smoked Boursin Cheese w/Fried Saltines

Smoked Hummus

Pickle Jar

Smoked Pickles

Deviled Eggs

BLT Dip

Sweet Vidalia Onion and Spinach Dip 

Smoked Mozzarella and Tomato Skewers

Old Bay Shrimp Cocktail

Stuffed Mushrooms

Stuffed Baby Peppers

Char Grilled Jalapeno Poppers

Grape Jelly Meatballs

Smoked Wings

Vintage Nachos

Vintage Crudite 

Cheese Board

Charred Fruit with Brown Sugar Dip

Hors d’oeuvres Package - Please inquire if you are interested in which of these can be hand passed!

Choose From:

Beverages 
Iced tea, lemonade, coffee, and water

Dessert  
Brownies & cookiesBar

We provide bar setup, all mixers,  
and disposables

Your choice of 2 Entrees, 2 Sides, 1 Salad

On-site labor available based on need  |  Final total will include an additional 10% service fee

Many items are gluten free or can be modified upon request. Our catering director is happy to coordinate with other dietary restrictions, just ask!



Chicken Salad

Blackened Chicken

Smoked Hummus

Roast Beef

Sweet and Sticky Shrimp

BBQ Pork

BLT

Grilled Veggie

Potato Chips

Fresh Fruit

Potato Hash

Mashed Potatoes

Southern Fried Rice

Seasonal Vegetables

Southern Greens

Baked Beans

Black Bean Salad

Market Greens Salad

Potato Salad

Macaroni Salad

Coleslaw

3 Cheese Vintage Mac

 

Cheesey Grits

Three Grain Pilaf

Sweet Potato Casserole

Ceasar Salad

Beet & Goat Cheese Salad

Hors D’oeuvres

LUNCHEON MENU
Includes your choice of 2 sandwiches/wraps and 3 sides or salads options

WRAPS/CHALLAH TOAST/BAGUETTE/LETTUCE WRAP

Salads and Sides

Signature Sides

Pimento Cheese w/Fried Saltines

Smoked Boursin Cheese w/Fried Saltines

Smoked Hummus

Pickle Jar

Smoked Pickles

Deviled Eggs

BLT Dip

Sweet Vidalia Onion and Spinach Dip 

Smoked Mozzarella and Tomato Skewers

Old Bay Shrimp Cocktail

Stuffed Mushrooms

Stuffed Baby Peppers

Char Grilled Jalapeno Poppers

Grape Jelly Meatballs

Smoked Wings

Vintage Nachos 

Vintage Crudite 

Cheese Board

Charred Fruit with Brown Sugar Dip

Hors d’oeuvres Package - Please inquire if you are interested in which of these can be hand passed!

Choose From:

Beverages 

Iced tea, lemonade, coffee, and water

Dessert 
 

Brownies & cookies

Bar
We provide bar setup, all mixers,  

and disposables

Many items are gluten free or can be modified upon request. Our catering director is happy to coordinate with other dietary restrictions, just ask!
On-site labor available based on need  |  Final total will include an additional 10% service fee



Hand-Passed Hors D’oeuvres

Pimento Cheese w/Fried Saltines

Smoked Boursin Cheese w/Fried Saltines

Smoked Hummus

Pickle Jar

Smoked Pickles

Deviled Eggs

BLT Dip

Sweet Vidalia Onion and Spinach Dip 

Smoked Mozzarella and Tomato Skewers

Old Bay Shrimp Cocktail

Stuffed Mushrooms -  
add (Crab / Smoked Boursin)

Spinach Boursin Stuffed Baby Peppers

Char Grilled Jalapeno Poppers

Grape Jelly Meatballs

Smoked Wings - add choice of  
(Buffalo, BBQ or Sweet & Sticky)

Vintage Nachos - add choice of  
(Brisket, Pork, Chicken, or Cheese)

Vintage Crudite  
(Grilled, Pickled, Raw Vegetables)

Cheese Board

Charred Fruit with Brown Sugar Dip

Hors d’oeuvres Package - Please inquire if you are interested in which of these can be hand passed!

Choose From:

On-site labor available based on need  |  Final total will include an additional 10% service fee
Most items are vegetarian and/or gluten free or can be modified to be. Please notify our catering director of any dietary restrictions!
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