PALMETTO’S
Catering and Event Cenider

teri@palmettosclemson.com
www.facebook.com/PalmettosEventCenter

864-650-2664

Appetizers

Bacon Jam Pimento Cheese Mini Biscuits

Sliced Apples Topped with Chicken Salad

Pimento Cheese Ball with Sausage Bites and Crackers
Mom’s Homemade Chicken Salad Mini Croissants
Jumbo Shrimp Cocktail

7 Layer Mediterranean Dip w/Assorted Crackers
Wedge Salad Skewers

Pork Loin w/Marinated Onions and Grit Cake Bites
Dilly Cucumber Bites

Smoked Sausage and Pineapple Bites

Signature Chicken Salad Wonton Cups

Beef Tenderloin Crostini with Parmesan Cream Sauce
Party Meatballs (Apricot, Stroganoff, BBQ)

Tomato Feta Basil Bruschetta

Smoked Salmon Spread w/Assorted Crackers

Spinach, Feta, Water Chestnut Dip with Assorted Crackers
Phyllo Poppers w/Cream Cheese and Apricot Jam

Bang Bang Chicken Skewers

Hickory Smoked BBQ Chicken Dip w/Assorted Crackers
Million Dollar Cheese Dip with Assorted Crackers

Little River Crab Dip with Assorted Crackers

Crab Cakes w/Cucumber Dill Sauce

Southern Onion and Gruyere Dip with Assorted Crackers
Mexican Street Corn Dip w/Fritos

Baked Buffalo Chicken Dip with Celery & Crackers
Veggie Tray or Individual Cups w/Ranch Dressing

Mini Baked Ham & Cheese Sliders

Caprese Salad Skewers drizzled with Balsamic Dressing
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Desserts

Fruit Cobbler: Triple Berry, Peach, or Apple
Southern Buttermilk Pie

Angus Barn Chocolate Fudge Pie

Baileys Chocolate Mousse w/Whipped Cream
Southern Pecan Pie

Charleston Chews

Chocolate Covered Pecan Pie Bites

Triple Chocolate Mousse Cake

White Chocolate Banana Pudding

Vanilla Mousse Cheesecake

Créme de Menthe Brownies

Apple Bread Pudding w/Bourbon Butterscotch Sauce
Brownie/Strawberry/Marshmallow Skewers
Watermelon Wedge Pops

Georgia Pecan Pie Cake

Assorted Blondies, Brownies and Ooey Gooey Brookies
Strawberry Shortcake

Key Lime Pie Bars

Southern Praline Pecan Cake

Sweet Tea and Lemonade Cake

Southern Banana Pudding

Strawberries and Cream Cheesecake Cake

Baked Apples with Cinnamon Caramel Sauce
Texas Sheet Cake Cookies

Panera Lemon Cookies

English Toffee and/or River Street Pralines

Ice Cream Sundae Bar and Ice Cream Sandwiches

Breakfast/Brunch

Fruity Sangria Bar
Orange/Pineapple/Cranberry Mimosa Bar
Cajun Shrimp and Grits Casserole w/Greyere
Créme Brulee French Toast Casserole

Chicken and Waffles

Cherry Cheesecake Dip with Graham Crackers
Sausage Pinwheels

Cheesy Hash Brown Casserole

Biscuit Bar (Sausage, Chicken, Ham, Bacon Peach Jam)
Almond Stuffed Crescent Rolls

Bananas Foster French Toast

Blueberry French Toast Casserole

Buttermilk Blueberry Breakfast Cake

Smoked Oyster Gravy Over Biscuits

Yogurt, Granola and Fruit Parfait

Bacon Egg & Cheese Quesadillas w/Tomato Corn Salsa
Monte Cristo Mini Brunch Sandwiches

Assorted Pastries, Danish, Sweet Rolls

Homemade Pecan Cinnamon Rolls w/Cream Cheese Frosting
Sausage, Egg & Cheese Grit Casserole
Biscuits and Sausage Gravy

Spicy Maple Glazed Bacon Bowl

Sausage / Cream Cheese Pinwheels
Buttermilk Blueberry Breakfast Cake

New Orleans Beneigts w/Strawberry Jam
Cinnamon Roll French Toast Casserole

The Best New York Crumb Cake

Ham and Swiss Cheese Croissant Casserole
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Entrees

Chicken Marsala w/Wine and Mushroom Gravy

Apple Cider Braised Pork Shoulder

Sour Cream Pork Chops w/ Vidalia Onion Mushroom Gravy
Creamy Chicken and Dumplings

Pork Tenderloin with Mustard Cream Sauce

Low Country Boil (Shrimp/Crawfish, Potatoes, Corn, Sausage)
Carolina Chicken Bog (Perlo)

Tender Beef Stroganoff over Rice

Smoked or Fried Turkey Injected with Cajun Garlic Butter
Baked Ham with Brown Sugar, Bourbon Glaze

Mrs. M’s Shrimp and Grits

Creole Chicken and Sausage Jambalaya

Pesto Shrimp Fettuccini in Mushroom Garlic Sauce over Pasta
Slow Smoked Pulled Pork BBQ w/hot and mild sauces
Sweet, Smokey Beef Brisket w/Brisket Sauce and Horseradish
Smoked Chicken Thighs w/BBQ Sauce & Rub
Fall-off-the-Bone Baby Back Ribs

Parmesan Chicken with Alfredo Sauce over Penne Pasta
Grilled Chicken/Shrimp/Beef Kabobs w/Veggies / Pineapple
Marinated Grilled Teres Major (Tenderloin) Medallions
Italian Meat and Cheese Lasagna

Chicken Waikiki (teriyaki w/pineapple, peppers, onions)
Tuscan Chicken Pasta w/Spinach and Sun Dried Tomatoes
Italian Chicken and Sausage Drunken Noodles

Honey Garlic Parmesan Chicken over Creamy Yellow Grits
Crawfish Monica

Creamy Chicken Pot Pie

Cajun Bourbon Chicken over Rice

Jambalaya Stuffed Peppers in Tomato Sauce

Chicken Divan

Baked Four Cheese Garlic Spaghetti Squash (vegetarian)
Chicken Tenders w/Honey Mustard and Ranch

Bone In Fried Chicken

Nashville Hot Chicken over Mac and Cheese

Turkey and Dressing Casserole w/White Cream Gravy
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Sides

Southern Vidalia Onion Pie

Old Fashioned Tomato Pie

Fresh Roasted Corn on the Cob (seasonal)

Zesty Roasted Okra (seasonal)

Roasted Cauliflower

Crisp Brussel Sprouts w/Bacon and Onion

Scalloped Potatoes w/Créme Fraiche

Palmetto’s Signature Creamy Corn Pudding

Cheesy Hash Brown Casserole

Mediterranean Pasta Salad

Twice Baked Potato Casserole

Broccoli Jennifer Casserole

Buttery Green Beans

Cajun Corn Maque Choux

Southern Collard Greens (little spicy)

Old Fashioned Mac & Cheese Casserole

Baked Sweet Potato Medallions with Brown Sugar Butter
Sweet Potato Crunch Casserole

Roasted Red Skin Potatoes with Parmesan & Onion
Red Skin Garlic Mashed Potatoes

Calico Baked Beans (hamburger, onion, 3 kinds beans)
Traditional Homemade Baked Beans

Wedge Salad with Blue Cheese & Balsamic Vinaigrette
Traditional Salad (salad mix, tomatoes, cheese, onion,
croutons, choice of 2 dressings)

Marinated Tomato, Cucumber & Onion Salad
Sauteed Vegetable Medley

Sour Cream Cucumbers with Dill & Feta

Raw Broccoli Salad with Bacon & Sunflower Seeds
Southern Smokehouse Potato Salad

Marinated Slaw or Creamy Apple Coleslaw

Italian Chopped Salad

Roasted Parmesan Carrots

Cheesy Squash Casserole

Baked Potatoes w/Butter and Sour Cream

Palmetto’s Catering has over 10 years of catering experience serving small, intimate parties to 350 person events at

our rustic style Event Center in Pendleton or at private homes or other offsite event locations.

Contact Teri Oswald at 864-650-2264 or teri@palmettosclemson.com
for information or to book Palmettos Catering for your next event.
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