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HICKORY HOLLOW
CATERING MENU

Artisan Cheese Display with Fresh
Fruit

Spinach & Artichoke Dip wih
Ciabatta Crisps & Crackers

Beer Cheese Dip with Pretzel
Crisps & Ciabatta Crisps

Antipasto Skewers

Genoa Wrapped Asparagus

**Tumbo Lump Crab Bites™**
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HORS D'OEUVRES

(PICK 2)

Brushetta Display with Ciabatta
Crisps & Crackers

Caramelized Onion & Goat Cheese
Crostini with Balsamic Drizzle

Candied Bacon & Sausage Stack

Beef or Chicken Empanadas
Margarita or Traditional Shrimp
Cocktail

**Tumbo Lump Crab Stuffed
Mushrooms**

SALADS

(PICK 1)

Spring Mix & Romaine House
Salad with Three Dressings

Traditional Cesar Salad

1905 Salad

Greek Salad

Spinach Salad

Summer Salad with Poppyseed
Dressing

Caprese Skewers

Pineapple & Pepper Glazed
Chicken Satay

Peach Maple Chicken Satay

Meatballs (Sweet & Sour, Orange
Ginger or Swedish)

Spinach & Feta Stuffed
Mushrooms
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HICKORY HOLLOW
CATERING MENU

Chicken Marsala

Roasted Garlic Chicken Breast
Florentine

Chicken Piccata

Tequila Lime Chicken with
Mango Salsa

( Chicken Scampi with Peppers
or Broccoli

Mac & Cheese

Roasted Garlic & Parmesan
Mashed Potatoes

Roasted Garlic New Potatoes

Potatoes Au Gratin

Roasted Sweet Potatoes
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ENTREES

(PICK 2)

Traditional or Carolina Style
Pulled Pork

BBQ Pulled Chicken

Grilled Roasted Garlic Pork
Shanks

Boneless Beef Short Rib, Au Jus
and Gouda Gravy

Chicken Florentine

SIDES

(PICK 3)

Basmati Rice

Southern Style Potato Salad

Coleslaw

Squash & Cheese Casserole

Corn Pudding

Orange Ginger Salmon

Salmon Piccata

Sliced Beef Tenderloin with Au
Jus & Horseradish Sauce

Chicken & Brocolli Alfredo

Taco or Fajita Bar 1

Vegetable & Pasta Salad with
Feta Cheese

Southern Style Green Beans

Sauteed Garlic Green Beans

Collard Greens

Sweet Plantains




