
 

Catering Menu 

Cold Hors D’oeuvres 

Pricing per piece (minimum 20 pieces) 

Tuna Poke $3.50 

Tuna Tartare | Poke Sauce | Sriracha Aioli  

Belgian Endive Cup 

 

Caprese Skewers $2.50 

Fresh Mozzarella | Basil | Grape Tomatoes 

Balsamic Glaze 

 

Deviled Eggs $2.50 

Bacon | Avocado | Tomato 

White Truffle Oil 

 

Hummus Cups $2.50 

Roasted Red Pepper 

or 

Roasted Garlic-Lemon-Dill 

Fresh Vegetables 

 

Watermelon-Feta Skewers $2.50 

Fresh Watermelon | Feta Cheese 

Fresh Mint | Balsamic Glaze 

 

Italian Pinwheels $3.00 

Prosciutto | Pepperoni | Genoa Salami 

Cream Cheese | Provolone | Romaine 

Roasted Red Peppers | Banana Peppers 

Flour Tortilla 

 

Fruit & Cheese Skewers $2.50 

Seasonal Fruit | Artisan Cheese 

Honey-Cinnamon Yogurt Dip 

 

Bruschetta Crostini $2.00 

Toasted Baguette | Roma Tomatoes |Basil 

Red Onions | Roasted Garlic | Olive Oil 

Balsamic Glaze 

 

Hot Hors D’oeuvres 

Pricing per piece (minimum 20 pieces) 

Stuffed Mushrooms $2.00 

Button Mushrooms | Herb Cheese 

Toasted Bread Crumbs | Parmesan 

 

Chicken Satay $3.00 

Sesame Crusted Tenders | Peanut Sauce 

 

Pimento Cheese Poppers $2.50 

Seasoned Breading | Pimento Cheese 

Ranch 

 

Tostones $3.00 

Double Fried Plantains | Creole Shrimp 

Mojo Sauce 

 

Crab Cakes $3.50 

Charleston-Style Crab Cakes 

Cajun Remoulade 

 

Philly Cheesesteak Eggrolls $3.00 

Shaved Ribeye | American Cheese | Wonton 

Sweet Chili Sauce | Chinese Mustard 

 

Jerk Chicken Drumsticks $3.00 

Jamaican Jerk Marinade 

Mango Habanero Glaze 

Spice level adjusted by request 

 

Beef Tenderloin Crostini $4.00 

Toasted Baguette | Seared Tenderloin 

Boursin Cheese | Caramelized Onion 

Black Truffle Oil 

 

Cheeseburger Sliders $3.00 

CAB Patty | American Cheese | Mustard 

Pickles | Brioche Bun 

 



 

Catering Menu 

Appetizer Platters 

Pricing per Platter 

Charcuterie Board 

Small (8-12 People) $100 

Regular (15-25 People) $150 

Chef’s Selection Artisan Meats & Cheese 

Grain Mustard | Honey | Jam | Fruit  

Olives | Pickled Vegetables 

 

Shrimp Cocktail 

Small (25 Pieces) $50 

Regular (50 Pieces) $90 

Chilled Shrimp | Old Bay | Lemon Wedges 

Cocktail Sauce | Cajun Remoulade 

 

Ham & Cheese Sliders 

Small (25 pieces) $65 

Regular (50 Pieces) $120 

Deli Ham | Swiss Cheese | Hawaiian Roll 

Brown Sugar-Mustard Glaze 

 

Fresh Vegetable Crudité 

Small (25 People) $60 

Regular (50 People) $110 

Fresh Vegetables | Ranch Dip | Hummus 

 

Seasonal Fruit Tray 

Small (25 People) $75 

Regular (50 People) $135 

Seasonal Fruit | Sweet Cream Dip 

 

Cheese & Cracker Tray 

Small (25 People) $75 

Regular (50 People) $135 

Chef’s Selection Artisan Cheeses 

Artisan Crackers 



 

Catering Menu 

Starter Buffet 

Par 3 $11 

Choice of 3 Starter Options 

Par 4 $14 

Choice of 4 Starter Options 

Par 5 $17 

Choice of 5 Starter Options 

Starter Options 

Buffalo Chicken Dip | Pretzel Sticks 

Beer Battered Chicken Tenders 

Italian Pinwheels | Caprese Skewers 

Cheeseburger Sliders | Buffalo Chicken 

Sliders | Jamaican Jerk Drumsticks 

Pimento Cheese Poppers  

Hummus (Roasted Red Pepper  or Lemon Dill) 

 

Taco Bar $16 

Barbacoa | Chicken Tinga | Tortilla Chips 

Queso | Salsa | Guacamole | Black Beans 

Cilantro Lime Rice | Pico de Gallo 

Cilantro Crema | Jalapenos | Lettuce 

Cheddar Jack Cheese | Flour Tortillas 

 

 

Greens Fees $18 

Fresh Vegetable Crudité | Impossible  

Burger Sliders | Grilled Vegetable 

Skewers | Balsamic Roasted Brussel 

Sprouts 

Choice of Caesar or Garden Salad 

Grillin’ Out $20 

Burgers | Hot Dogs | BBQ Chicken Legs 

Bratwurst | Southern Style Potato Salad 

Macaroni Salad | Slaw 

Choice of Caesar or Garden Salad 

 

 

Drunken Hog $23 

Pulled Pork | Pork Sausage 

Slow Roasted Baby Back Ribs 

Brown Sugar IPA Baked Beans 

Mustard Ale Collard Greens | Cinnamon 

Honey Rum Glazed Cornbread | Bourbon 

BBQ Sauce 

 

 

Low Country Boil $25 

Shrimp | Andouille Sausage | Red Potatoes 

Corn on the Cob | Drawn Butter 

Cocktail Sauce | Tartar Sauce 

Honey Butter Yeast Rolls 

 

 

Highland Creek 

Signature $25 

Black Forest & Gruyere Stuffed Chicken 

Poblano Cream Sauce | Maple Glazed 

Salmon | Yukon Gold Mashed Potatoes 

Balsamic Roasted Brussel Sprouts 

Honey Butter Yeast Rolls 

 

 

 

Buffets 

Pricing Per Person (minimum 20 people) 


