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*Preset salad is an additional $1.50 per person 

*Preset dessert is an additional $1.00 per person 

 

 

 

Lunch Buffet 
Available 11am– 3pm 

Pricing Listed is Per Person with 30 Person Minimum 
Dinner Rolls and Butter,  Water and Iced Teas Included with all buffet lunches 

Groups Under 30 Guests–  Please Inquire about our Pre-Order and Boxed Lunch Menu 

 
 

All Prices are subject to 9% Sales Tax and 25% Gratuity. All Alcoholic Beverages are subject 13% tax.  

 1310 Tiger Blvd.  |   Clemson SC   29631    |   864-650-2664 
 

New

 

York

 
Deli  $17.95pp

      
 

Tavern

 

Ham,

 

Roasted

 

Turkey

 

and

 

Deli

 

Style

 

Roast

 

Beef
 

Select
 
New

 

York

 

Cheeses
 

Assorted

 

Deli

 

Rolls

 

and

 

Breads
 

Lettuce,

 

Tomatoes,

 

Onions,

 

Deli

 

Pickles

  
 

Potato Salad
 
and

 
Cole

 
Slaw

   
 

Deli

 

Potato

 

Chips
 

Spicy

 

Mustard,

 

Mayonnaise

 
&

 
Creamy

 
Horseradish

 
 

Chef’s
 
Selection

 
of

 
Cookies

 
and

 
Brownies 

 
  Taste

 

of

 

Italy  $22.95pp
   Traditional

 

Caesar

 

Salad

 Marinated
 

Tomato,
 

Cucumber
 

and
 

Red
 

Onion
 

Salad
 Fettuccini

 

Alfredo
 Chicken

 
Parmesan

 
w/Marinara

 
Sauce

 
 

 Italian

 

Breads

 

and

 

Rolls

 Mini

 

Italian

 

Pastries

 
 

  Farmers

 

Table  $28.95pp

 
 

Triple

 

Berry

 

Spinach

 

Salad

 

w/dried

 

Cranberry,

 

Fresh

 

Berries,

  
  

Feta

 

Cheese,

 

Glazed

 

Pecans,

 

Purple

 

Onion,

 

Raspberry

 

Vinaigrette

 
Broccoli

 
or
 

Squash
 

Casserole  
     

 

Honey

 

Garlic

 

Chicken

 

w/Parmesan

 

Cream

 

Sauce

 
 

 

 

The

 

Smokehouse  $18.95pp
 

 
   

 

Slow
 

Smoked
 

Pulled
 

Pork BBQ
  

 

with
 
Hot

 
and

 
Mild

 
Sauces

 
 

 
      

 

 
Carolina 

   
Chicken Bog

 
Marinated

 
or

 
Creamy

 
Cole

 
Slaw

 
Chef’s

 
Selection

 
of

 
Assorted

 
Cookies

 
and

 
Brownies  

 
  

 Salads  and  Such  $17.95pp
 

   
 

  
Classic Chicken

 
Salad

 
 

Tuna
 

Salad
 
w/Onions,

 
Celery

 
&

 
Apple

 

 
 

 

  
 

   
 

 
Fresh

 
Fruit

 
Cup

 
 

 

Southern  Comfort  $19.95pp  

 
  
 
 

 
 
 

 
 

 
     

 
 

Baked
 
Beans

Bread
 
and

 
Butter

 
Pickles

Potato
 
Chips

Sub

 

Smoked Beef Brisket Additional $3/person 

Buttered
 

Broccoli
 

Tortellini
 

w/Sausage,
 

Spinach
 

and
 

Sun
 

Dried
 

Tomatoes

Yellow
 

Stone
 

Ground
 

Cheese
 

Grits
Chef's

 

Choice

 

Pie

 

Bar

Add

 

Smoked Beef Brisket Additional $5/person

Garden
 
Salad

 
w/Ranch

 
and

 
Balsamic

 
Vinaigrette

Assorted
 
Breads,

 
Rolls,

 
Croissants,

 
Crackers

Southern
 
Tomato

 
Pie

Mediterranean
 
Pasta

 
Salad

Our

 

Famous

 

Zing

 

Zang

 

Meatloaf

 

  

Macaroni and Cheese Casserole

 
  

Buttery

 

Green

 

Beans

Wedge
 

Salad
 

w/Bleu
 

Cheese
 

&
 

Balsamic
 

Vinaigrette

Banana

 

Pudding

 

or

 

Strawberry

 

Shortcake

Rosemary Pork Loin w/Balsamic Glaze Carolina Chicken Bog (Perlo)
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Cheese Display $210 Per Tray
 Feeds 40-50 Guests Per Tray

 Chef’s Selection of Imported and Domestic Cheeses 
Served with a Spicy Mustard and our Deluxe Cracker 

Assortment
 

  Fresh Crudité Display $145.00 Per Tray

 Feeds 40-50 Guests Per Tray

 Seasonal Fruits/Vegetables Presented with 

 Fruit Dip and Ranch Dipping Sauce

 
  Cheese and Vegetable Display $230 Per Tray

 Feeds 40-50 Guests Per Tray

 Chef’s Selection of Imported and Domestic Cheeses 
w/Assorted Crackers served with Spicy Mustard

 
 

Seasonal Vegetables w/Ranch and Fresh Fruit Display
 

Humus with Toast and Assorted Nuts  
  

By the Piece Pricing

 

Pricing based per 100 pieces

 

 

Cold Hors D’ Oeuvres -

 

Passed or Displayed

 



 

Shrimp Cocktails $365.00

 



 

Smoked Salmon Served in Toast Points with Dill Butter $210.00

 



 

Crackers with Brie and Cranberry $200.00

 



 

Bacon Jam Pimento Cheese Mini Biscuits $199.00

 



 

Chicken Salad Croissants  $275.00

 
 

Hot Hors D’ Oeuvres - Displayed Only
 


 

Pimento Cheese Ball w/Grilled Sausage Bites $175.00
 


 

Spinach, Feta, Waterchestnut Dip with Assorted Crackers $150.00
 


 

Teriyaki Chicken and Smoked Sausage Pineapple Kabobs (half and half) $210.00
 


 

Cream Cheese Topped with Pepper Jelly $150.00
 


 
Vegetable Spring Rolls $175.00

 

 
Chicken Quesadillas $165.00

 


 
Mini Crab Cake Bites w/Dill Aioli  $275.00

 


 
Mini Southern Tomato Pies $275.00

 


 
Swedish or Cowboy Meatballs $165.00

 

 
Mushrooms Stuffed with Crab Meat $255.00

 
 
 

Stationary Items 

Fresh Fruit Display $199 Per Tray 
Feeds 40-50 Guests Per Tray 

Assortment of Seasonal Fruit, Berries, and Melons 
Served with a Yogurt Dip 

  
  Peel-and-Eat Shrimp Display Market Price

 Feeds 40-50 Guests Per Tray

 Fresh Cold Shrimp ready to Peel, Served with 

 Cocktail Sauce

 
  Cajun Brochettes  $250 Per Tray

 Feeds 40-50 Guests Per Tray

 Grilled Chicken, Onion, Cream Cheese, Jalapeno 

 

 

Hor d’oeuvres  

  

All Prices are subject to 9 % Sales Tax and 25% Gratuity. All alcoholic beverages are subject to 13% tax.  
1310 Tiger Blvd.  |   Clemson SC   29631    |   864-650-2664 

  

Assorted Olives, Caprese Skewers, Chips & Salsa

wrapped in Bacon and Deep Fried served w/ Ranch

 Mini Baked Ham and Cheese Sliders $255.00

 Caprese Skewers with Balsamic Drizzle  $249.00

  Pulled Pork Sliders w/Slaw & Pickle $275.00

Little River Crab Dip w/Crackers and Celery Sticks $275.00

  Sliced Beef Brisket Sliders w/Creamy Horseradish $275.00
  Taco Bites in Wonton Cups (Veggie)  $175.00

Cuban Sandwich on a Stick (turkey, swiss cube, pickle) $195.00
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*Preset salad is an additional $1.50 per person
 

*Preset dessert is an additional $1.00 per person
 

 

 

  Dinner Buffet
 

  

All Prices are subject to 9 % Sales Tax and 25% Gratuity. All alcoholic beverages are subject to 13 % tax.  
1310 Tiger Blvd.  |   Clemson SC   29631    |   864-650-2664 

  

Beef
 

Stroganoff

 
(Levels

 
1,

 
2,

 
3)

  Tender

 
Beef

 
and

 
Rice

   
in

 
Sour

  
Cream

 
Sauce

 
       

Baked

 

Italian

 

Meat

   

&
 
Cheese

 

Lasagna

 
(Levels

 
1,

 
2,

 
3)

 

Layers

 

of

 

Pasta

 

with

 

Ground

 

Beef,

 

Ricotta

 

Cheese

 

and

 Marinara

 

Sauce

 
   

Creamy

 

Chicken

 

Marsala

 
(Levels

 
1,

 
2,

 
3)

 
  

Tender

 

Chicken

 

Breasts

 

w/Mushroom

 

Marsala

 

Sauce

 
  

Vegetable

 

Three

 

Cheese

 

Lasagna

 
(Levels

 
1,

 
2,

 
3)

 

Layers

 

of

 

Pasta

 

with

 

Mozzarella,

 

Ricotta,

 

Parmesan

 Cheese

 

and

 

sliced

 
 

Onions,

 

Carrots,

 

Zucchini

 

and

 

Squash

 
  

 

  

Honey

 

Garlic

 

Parmesan

 

Chicken
 
(Levels

 
1,

 
2,

 
3)

 

       

 
 

Level

 

1

 

Buffet

 

$26.95pp
 

All

 

Buffet Levels

 

Include

 

  

Rolls

 

w/Butter,

 

Salad

 

Bar

 

with

 

Ranch

 

and

 

Vinaigrette

 

Dressings,

 

Water

 

and

 

Iced

 

Teas

 
 

Select

 

One

 

Entrée,

 

One

 

Vegetable,

 

and

 

One

 

Starch

 

-

 

some

 

already

 

included

 

and

 

Chef’s

 

Selection

 

of

 

Dessert

 

 
  

 
 

    
  

Smoked

 

or

 

Fried

 

Sliced

 

Turkey

 

Breast

 

Served

 

with

 

Traditional

 

Stuffing

 

and

 

Cranberry

 

Sauce

 
  

 

Basted

 

with

 

Butter,

 

Brown

 

Sugar

 

Drizzle

 
  

  

Cajun

 

Fettuccine

 

w/Chicken &

  

Sausage

 

(Levels

 

1,

 

2,

 

3)

 

Rich,

 

Creamy

 

Parmesan

 

w/Onions,

 

Peppers,

 

and

 

Old

 

Bay

    
  

 
  

 
 

 

Vegetable

 

Selections

 

  

Southern

 

Style

 

Green

 

Beans

 

Sauteed
 

Vegetable

 

Medley

 

Roasted
 

Asparagus

 

Steamed

 

Buttered

 

Broccoli

 

Skillet

 

Corn

 

Starch

 

Selections

 

  

Twice

 

Baked

 

Potato

 

Casserole

 

with

 

Cheddar

 

Cheese

 

Oven

 

Roasted

 

Red

 

Skin

 

Potatoes

 

Served

 

with

 

Sour

 

Cream

 

Garlic

 

Mashed

 

Potatoes

 

Rice

 

Pilaf

 
 

Marinated

 

Grilled

 

Boneless

 

Chicken

 

Breasts

 

w/
Parmesan

 

Cream

 

Sauce

 
Rosemary

 
Garlic Pork

 
Tenderloin

 
(Levels

 
1,

 
2,

 
3)

Pecan

 

Encrusted

 

Trout

 

(Levels

 

2,

 

3)

Tender
 
Marinated

 
Sliced

 
Pork

 
with

 
Balsamic

 
Glaze

Sundried

 

Tomato

 

and

 

Feta

 

Chicken

 

Over

  

Creamy

 

Yellow

 

Grits

 

(Levels

 

1,

 

2,

 

3)
Tender

 

Chicken

 

Breasts

    

Bursting

 

with

 

Flavor!

The

 

World's

 

Best

 

Meatloaf!

 

(Levels

 

1,

 

2,

 

3)
Made

 

with

 

our

 

Secret

 

Ingredient...Zing

 

Zang!

Level

 

2

 

Buffet

 

$37.95pp Select

 

Two

 

Entrees,

 

Two

 

Vegetables,

 

and

 

One

 

Starch

 

-

 

some

 

already

 

included

Grilled
 
Marinated

 
Steak

 
(Filet)

 
Medallions

 
(Levels

 
2,

 
3)

 Served
 
with

 
Red

 
Wine

 
Reduction

 
Sauce

Baked

 

Lemon

 

Pepper

 

Salmon

 

Filets

 

(Levels

 

2,

 

3)

 
Served

 

with

 

Dill

 

Creama

Level 3 Buffet $42.95pp Select
 
Three

 
Entrées,

 
Two

 
Vegetables,

 
and

 
Two

 
Starches

 
-
 
some

 
already

 
included

Sweet,
 
Slow

 
Smoked

 
Baked

 
Ham

 
(Levels

 
2,

 
3)

Served
 
with

 
Honey

 
Bourbon

 
Glaze

Mrs.

 

M's

 

Shrimp

 

&

 

Grits

 

(Levels

 

2,

 

3)

 

Yellow

 

Stone

 

Ground

 

Grits

 

topped

 

with

 

Sauteed

 

Peppers

 

and

 

Onions,

 

Shrimp

 

Gravy,

 

Shrimp

 

and

 

Smoked

 

Sausage

 

and

 

Old

 

Bay

 

Low
 
Country

 
Boil

 
(Levels

 
2,

 
3)

Corn,
 

Potatoes,
 

Onions,
 

Smoked
 

Sausage, Jumbo
    

 
ShrimpPeel & Eat

 
Steamed

 
in

 
Beer

 
and

 
Old

 
Bay

Glazed
 
Sweet

 
Potatoes

Hickory Smoked Beef Brisket (Levels 2, 3)
Rubbed with our Homemade Texas Style Rub and 

Slow Smoked for 16 hours

Hickory Smoked Pulled Pork BBQ (Levels 1, 2, 3)
Rubbed with our Homemade Texas Style Rub and  

Slow Smoked for 16 hours

Hickory Smoked Quarter Chickens (Levels 2, 3)
Rubbed with our Homemade Texas Style Rub and 

Slow Smoked for 16 hours

Smokehouse Menu Options
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 Dessert Stations 
Pricing Listed is Per Person | 20 Person Minimum Per Station       

All Prices are subject to 9% Sales Tax and 25% Gratuity. All alcoholic beverages are subject to 13% tax  
1310 Tiger Blvd.  |   Clemson SC   29631    |   864.986.6200 

 

   
Cobbler Station 

Peach and Mixed Berry Cobble or Apple Crisp 
Served with Vanilla Ice Cream 

$8.50 
  
 

Sweet Tooth Station 
Mini Éclairs, Oreo Chocolate Cookie Bars, Cheesecakes, 

Fruit Tarts and Bars, Petite Fours and Lemon Bars 
$9.95 

  
 

Cheesecake Martini Station and Baileys Chocolate Mousse 
Cheesecake Mousse with the following Toppings: 

Shaved Coconut, Assorted Berries, Chocolate Chips,  
Graham Cracker Crumbs, Oreo Cookie Crumbs and Cherries, Whipped Cream 

$8.95 
   
 

Chef’s Choice Station 
Chef’s Selection of Cakes and Pies 

$8.50 
  




