1057 Hwy. 96 Ste. 100

Warner Robins, GA 31088
478.988.9262 (Store) 478.988.0278 (Fax)
thebutchershopl@cox.net
thebutchershopwr.com
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Here at The Butcher Shop, our mission is simple, we strive to fulfill all dreams for
your Special Day or Event. We will assist you in planning and executing all the
details that you have entrusted with us on your most Special Day or Event.

We pride ourselves in our calming, reassuring professionalism that can make any
tense, stressful (highly important) event smooth and more than enjoyable.

The catering team at The Butcher Shop has the capability of preparing most any
menu that will surely shine at your event. We offer a variety of menus from the
casual Low Country Boil, or Pig Picking, to a plated and served, formal dinner. We
also specialize in Rehearsal Dinners, and Wedding Receptions.

Let us answer any questions and get started by making your comfort level rise in
our abilities and take away the stress so that you can truly enjoy the special
moments and memories that are yet to be created.

The following pages contain detailed options that we offer for catering. There is no
pricing, but we can provide pricing once a menu has been decided and what type of
onsite services you may need.

In addition to providing the food for your event, we can also provide all
plates, cutlery, napkins, cups (real or disposable), beverages
(sweet/unsweetened tea, lemonade, soft drinks, water) and even ice!! We have
chafing dishes to keep food hot, and beverage dispensers for serving
beverages. All of this will be included as part of our catering package. We
offer setup/delivery with on-site staffing for the duration of the event or if
you prefer to just pickup up and setup yourself, we can assist you with that
as well. Inquire about our diversified collection of table décor for
presentation for your event.

If you see this logo, this indicates that this is a Butcher Shop signature item.

S 1f you see this logo, this indicates that this is a top-quality beef product from
Certified Angus Beef.
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Crowd Favorites (Pricing Variable Based on Options)

Steer and Clucker
(r)

*Marinated Beef Medallions E#
*House Seasoned Grilled Chicken Breast
*Garlic Mashed Potatoes

*Green Beans

*Spring Mix Salad with Choice of Two Dressings
*Rolls /Butter

*Choice of Drinks

*Choice of Dessert

The Backyard Bash

*Slow Smoked Brisket &

*Slow Roasted Pulled Pork

*Choice of Two Breads (Hamburger or Slider Buns, Garlic Toast, Garlic Cheddar
Biscuits)

*Mild and Spicy BBQ Sauces

*Baked Beans

*Creamy, Homestyle Mac & Cheese ( )

*Choice of Drinks

*Choice of Dessert

The Soprano

*Choice of Two Entrees — Lasagna, Chicken Alfredo, Spaghetti & Meatballs
*Caesar Salad

*Garlic Toast or Breadsticks

*Choice of Drinks

*Choice of Dessert

South of the Border
*Ground Beef &2
*Sauteed Chicken

*Hard /Soft Taco Shells

*Toppings — Cheese, Lettuce, Tomatoes, Sour Cream, Salsa

*Churro Beans (@i

‘Chu

*Choice of Drinks

*Choice of Dessert

*Cheese Dip, Chips & Guacamole can be added for an additional charge.
(Crowd Favorites Continued)




The Steamer (Low Country Boil)
*Shrimp

*Corn

*Smoked Mild and/or Hot Sausage

*Red Potatoes

*Crab Legs can be added for an upcharge (upcharge will be based on Market Price.)
*Additional items such as French Fries, Hush Puppies, Slaw, or Cheese Grits may
be added for an additional charge.

*Choice of Drinks

*Choice of Dessert
*For an additional charge, this can be served in a John Boat for presentation.

The Big Catch

*Catfish or Grouper Filets (2 per person)

*Shrimp (6 per person)

*Choice of two sides - French Fries, Hush Puppies, Slaw, or Grits. (Additional sides
can be added for an additional charge.)

*Tartar Sauce =
*Cocktail Sauce
*Ketchup

*Hot Sauce

*Lemon Wedges
*Choice of Drinks
*Choice of Dessert

The Tailgater

*Hamburger Sliders (cheese can be added for an additional charge) &=
*Pulled Pork Sliders

*Fried Chicken Sliders

*Mayo, Mustard, Ketchup, BBQ Sauces

*House Made Chips mmm

*Pickles

*Choice of Cold Salad Option (Pasta, Broccoli, Baked Potato)

*Lettuce, Tomato, Onion can be added for an additional charge
*Choice of Drinks

*Choice of Dessert

All Catering Options



Meat Options

Marinated Beef Medallions &

Prime Rib Roast (Carving Station) with Au Jus and Horseradish Sauce &
Hand-Cut Steak (Filet, Ribeye, New York Strip, Sirloin) &

Slow-Smoked Brisket &

Hand Patted Hamburger Steak &

Tender Beef Tlps L
Southern-Style Cubed Steak &
House-Seasoned Grilled Chicken Breast

Lightly Breaded/Fried Chicken Breast (Optional Sauces — Picatta, Marsala,
Tomato Basil, Cajun Cream, Florentine)

Chicken Cordon Bleu

Our Signature Honey BBQ Chicken (Assorted Pieces)
Showstopper Whole Hog Presentatlon ‘
Grilled Porterhouse Pork Chop

Grilled or Fried Bone-In Pork Chops

Slow Roasted Pulled Pork

Fork-tender Baby Back Ribs

Sweet and Sticky Country-Style Ribs

Crispy Fried Shrimp

Fresh Grilled Shrimp Skewers (6 per skewer)

Coldwater Atlantic Salmon (8 oz. portion with optional finishes — Bourbon
Glaze, Lemon Cream, Roasted Red-Pepper Cream Sauce)
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Hot Sides

Creamy, Homestyle Macaroni & Cheese
Potatoes (Garlic Mashed, Red-Roasted, Baked Baked Sweet, Twice-Baked)
Mashed Potato Bar (includes butter, cheese, bacon, and sour cream)

Rice Pilaf

Seasoned Italian-Cut Green Beans

Fresh Sauteed Green Beans

Bacon-Wrapped Green Beans (Fresh Haricot Vert)

Baked Beans
Churro Beans #5io%
Roasted Asparagus

Seasonal Sautéed Mixed Vegetables

Brunswick Stew (contains pork, brisket, and ch1cken)

Cold Sides

Baked Potato Salad



Broccoli Salad
Pasta Salad
Slaw

Spring Mix Salad with Choice of Two Dressings (House, Ranch, Honey
Mustard, 1000 Island, Vinaigrette)

Casseroles and One Dish Meals
e Broccoli/Rice/Cheese

Broccoli & Chicken

Baked Potato

Squash

Sweet Potato

Green Bean

Lasagna -

Chicken Pot Pie

Smothered Chicken & Wild Rice

Beef Stroganoff s

Chicken Alfredo

Shrimp & Grits
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Bread Options
e Buns (Regular or Slider)
Rolls
Garlic Toast
Garlic & Cheddar Biscuits
Garlic Breadsticks
Cornbread
Jalapeno & Cheddar Muffins #&fE®)
Southern-Style Biscuits

Drinks and Ice

e Sweet and Unsweetened Tea
Lemonade (Sugar-Free)
Water (Bottled or Citrus Flavored)
Crunchy Ice available upon request. ©

Coffee /Hot Chocolate (Regular/Decaffeinated Coffee with French Vanilla,
Hazelnut, Half/Half Creamers, Sugar/Artificial Sweetener’s, Assorted Hot
Chocolate Flavored Packs, Marshmallows, Whipped Cream

Desserts
Crowd Favorites




Peach Cobbler
Banana Pudding
Chocolate Delight
Pecan Pie

Cakes

Key Lime Cake

German Chocolate Cake

Red Velvet Cake (with or without nuts) __

Strawberry Cake (with or without nuts)

Pound Cake (Plain or with Fruit Toppmg / Whlpped Cream)
New York Style Cheesecake (Optional Fruit Topping/ Wh1pped Cream)
Mandarin Orange

Pies

Millionaire
Peanut Butter
Lemon Chess
Oreo

Bars/Cookies/Brownies

Key Lime Bars

Lemon Bars

Magic Bars (coconut, chocolate chips, butterscotch)

Brownies (Chocolate, Blonde or German-Chocolate)

Tuxedo Turtle Brownie (Topped with Whipped Cream, Caramel and Chocolate
Syrups)

Tuxedo Fruit Brownie (Topped with Whipped Cream and Sliced Strawberry
Garnish)

Jumbo Assorted Cookies (S'mores, Red Velvet, Apple Caramel Crisp, Triple
Chocolate, Reese Cup)

Regular Assorted Cookies (Chocolate Chip, S’'mores, Red Velvet, Apple Caramel
Crisp, Triple Chocolate, Peanut Butter, Reese Cup, Oatmeal/Raisin,
White-Chocolate Macadamia Nut)

Other Dessert Items

S’mores Bar (Graham Crackers, Marshmallows, Chocolate Bars)

Ice Cream Bar (Choice of two ice creams- Vanilla, Chocolate, or Strawberry
with Chocolate & Caramel Syrups, Whipped Cream, Pecan, Walnuts,
Sprinkles, Chocolate Chips, Candy Pieces)

Boxed Lunch (20 person minimum)




Each box lunch contains a sandwich, condiment packs, one cold option, a bag of
chips, a choice of brownie or cookie, cutlery kit as well as Tea or Bottled Water.
Soup can be added for an additional charge.

Sandwich Selections
e Club (Ham, Turkey, Bacon, Provolone Cheese on Multi-Grain Bread)
e (lassic or Wicked Pimento Cheese on Croissant
e Chicken Salad on Croissant

e 1/31b. burger @ 7
e Slow Roasted Pulled Pork ' m )

Cold Options
e Baked Potato Salad
e Pasta Salad
e Broccoli Salad
[ ]

Spring Mix with Choice of Dressings (Ranch, House, Honey Mustard or 1000
Island)

Soup Options
e Broccoli/Cheese

Vegetable Beef
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[ ]
e Brunswick Stew (upcharge) ¢
e Potato A

Appetizer Menu

Meats
e Jumbo Chilled Cocktail Shrimp



Handmade Mini Crab Cakes topped with Remoulade Sauce

Beef Tenderloin & Horseradish Crostini’s &

Shrimp & Avocado Crostini’s

Mini Salmon Croquettes

Snake Bites (Bacon-Wrapped Steak with Jalapenos) &=

Meatballs (Option of Sweet or Savory Flavor)

Cuban Wontons (Phyllo cups stuffed with Sausage, Ranch and Cheese)
Sweet & Sour Smokies
Sausage Balls
Bacon- Wrapped éhmken Bites { ko
Wings (Mild, Buffalo, Lemon Pepper DD s)
Sausage and Cheese Link in Puff Pastry
Stuffed Jalapenos wrapped in Bacon =

Fried Chicken Tenders or Nuggets with Choice of Sauces (Buffalo, Honey
Mustard, Ranch)

Antipasto Skewers (Meat, Cheese, Olive, or Artichoke Heart)

Charcuterie Board (Imported/Domestic Meats/Cheeses with Crackers,
Assorted Olives, Pickled Items, Assorted Nuts/Pretzels)

Sandwiches

Mini Club Sub-Sandwiches (Ham, Turkey Roast Beef w/ Provolone Cheese;
Lettuce/Tomato)

Sliders (Burgers, Pulled Pork, Meatball or Fried Chicken Breast)
Mini Hotdog Pups

Ham /Cheese Rolls (on Hawaiian Slider Buns)

Chicken Salad on Regular or Mini Croissant

Classic or Wicked Pimento Cheese on Regular or Mini Croissant

Dips

(All dips are served with your choice of tortilla chips or crackers.)

Loaded Ranch (with Bacon and Cheese)
Spinach/Artichoke (Warm or Cold)
Bacon Cheddar (warm)

Crab/Lobster (warm)
Salsa/Guacamole

Buffalo Chicken

Dips Continued

Texas Caviar (Black, Kidney, and Pinto Beans with corn, diced tomatoes, tri-
colored bell peppers, diced jalapenos tossed in Italian Dressing)
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e BLT (Bacon, Tomato, Scallions)
e Cowboy Queso (Cheese Dip with Black Beans, Corn & Tomatoes)

Sides

Veggie Tray (Carrots, Broccoli, Celery, Grape Tomatoes) with Ranch or Dill Dip
Pimento Cheese (Classic or Wicked) on Regular or Mini Croissant

Chicken Salad on Regular or Mini Croissant

Mini Quiches (Option of meat or meatless)

Stuffed Mushrooms (Option of meat or meatless)

Cold Salads (Baked Potato, Pasta, or Broccoli)

Artichoke Parmesan Bites

Cream Cheese Puffs (puff pastry filled with Cream Cheese and Pepper Jelly)
Fruit Kabobs

Caprese Salad Skewers

Pretzel (Large Knot Pretzels with Mustard, Beer-Cheese Dip, and Honey
Mustard)

Deviled Eqggs

Nashville Hot Chicken

Smoked Salmon

Cobb

Bloody Mary

Cajun

BLT

Buffalo Bleu Cheese

Traditional with Sweet or Dill Relish

Grazing Table Ideas

*Pretzels - Large and Small pretzel knots (with Beer Cheese, Assorted Mustards)
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*Fruit - Red & Green Grapes, Strawberries, Raspberries, Blueberries, Kiwi, Apple
Slices, Cantaloupe & Watermelon Wedges. White and Dark-Chocolate Covered
Strawberries will also be displayed on the table. Fruit Garnishes will include
oranges, grapefruit, and Kiwi.

*Vegetables - Carrots, Broccoli, Cucumbers and Cauliflower.

*Dips - Ranch, Loaded Ranch, Dill, BLT, French Onion

*Crackers - An assortment of 3-4 Varieties.

*Meats - Pepperoni, Prosciutto, Salami, Soppressata, Turkey, Ham, Roast Beef.

*Pre-Made Sandwiches - Club Slider, Ham /Provolone Slider, Turkey/Provolone
Slider, Chicken Salad, or Pimento Cheese on Mini Croissant.

*Bite-Sized Appetizers - Buffalo Chicken Wontons, Spinach Artichoke Wontons,
Cuban Wontons

*Cheeses - Sharp Cheddar, Colby Jack, Pepper Jack. Cheese will be available in
sliced and cube form. We will also have cream cheese with Pepper Jelly, and Goat
Cheese with Local Honey Drizzle.

*Bread - Sliced Baguettes, Sourdough Rolls. Mayo & Mustard will be available and
served to anyone who wants to make a sandwich.

*Pickled Items - Green Olives, Black Olives, Kalamata (Greek) Olives, Dill Pickles,
Pickled Okra, Pepperoncini Peppers.

*Snack Mixes - Chex, Seasoned Goldfish, White Trash, Assorted Mixed Nuts.
*Chips - Doritos, Cheetos, Fritos, Ruffles.

*Candies - Gummy Bears, Skittles, M&M’s, Reece Pieces, Sweet Tarts.
*Spreads - Classic and Wicked Pimento Cheeses, Chicken Salad.

*Assorted Desserts — Mini Dessert Bars, Cookies, Brownies.
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