
 

 

~Suggestions for Fall ~ 
 

Hors D’Oeuvres 
 

~Hot Chicken Grits~ 
 

One our all-time favorites, served with homemade tortilla chips 
 

~Hickory Jalapenos~ 
 

Hickory-smoked jalapenos, Tabasco cream cheese, wrapped in bacon 
 

~Shrimp-in-a-Blanket~ 
 

Colossal shrimp, B&C Sweet Heat sauce, wrapped in bacon 
 

~BBQ Kabobs~ 
 

Lime chicken, mixed 
peppers, red onion, 

avocado creme 

Beef sirloin, mixed 
peppers, red onion, 

steak sauce 

Pork loin, Granny 
Smith apple, red 

onion, sweet chili 
 

~Cranberry Chicken Salad Wraps~ 
 

Cranberry, Granny Smith apple, pecans, celery, red onion 
 

~Bacon-wrapped Sausage Balls~ 
 

You read it right…served with our Carolina mustard sauce 
 

~Roasted Pumpkin Queso~ 
 

With or without our beef brisket, served with homemade tortilla chips 
 

~Cran-Brie~ 
 

Brie filled with cranberry, caramel, toasted walnuts…baked in puff 
pastry 

 
~Shrimp & Grits~ 

 

Garlic shrimp, spicy tomato gravy, B&C grits cake 
 

~Pigs-in-a-Blanket~ 
 

Our version with hickory-smoked sausage, puff pastry, and our white BBQ 
sauce 

 
~Turkey & Dressing~ 

 

And cranberry sauce…all in one bite 
 
 



 

 

~ Fall ~ 
 

~Menu One~ 
($22.00) 

 

Baby spinach w/ sweet potato croutons, sunflower seeds, red onion, 
feta, apple cider vinaigrette 

B & C hickory-smoked beef brisket, Carolina mustard sauce 
Smashed new potatoes, garlic, parmesan, fresh cream  

Farmer’s Market green beans w/ Vidalia onions & country ham 
Baby yeast rolls w/ honey butter  

 
Menu Two 
($20.00) 

 

Mixed greens w/ granny smith apples, walnuts, cranberries, red onion, 
apple cider vinaigrette 

Bacon-wrapped pork loin stuffed with wild rice, cranberries 
Roasted sweet potatoes, rosemary, balsamic 
Vidalia onion & granny smith apple sauce 

Baby yeast rolls w/ honey butter  
 

Menu Three 
($20.00) 

 

Mixed greens w/ pears, walnuts, gorgonzola, red onion,  
Maple-Tabasco cider vinaigrette 

Molasses glazed game hen, wild rice-corn bread stuffing, smoked sausage 
Parmesan smashed potatoes, roasted garlic 

Farmer’s Market greens w/ Vidalia onions & roasted apples 
Baby yeast rolls w/ honey butter 

 
Menu Four 
($21.00) 

 

Mixed greens w/ granny smith apples, walnuts, cranberries, red onion, 
apple cider vinaigrette 

B&C Smokehouse Jambalaya w/ smoked turkey, sausage, baby back ribs, 
jumbo shrimp 

Farmer’s Market greens w/ Vidalia onions & roasted apples 
Baby yeast rolls w/ honey butter 

 
Menu Five 
($18.00) 

 

Romaine, parmesan, foccacia croutons, roasted tomato vinaigrette 
Collard green lasagna w/ portobella mushrooms, 

& butternut squash alfredo 
Roasted tomato stuffed w/ wild rice, pecans, raisins 

Baby yeast rolls w/ honey butter 


