ARNE

CATERING
Since 1975

Buffet Menu

Entrée Choices

Bar-B-Que Pork Large Fried Shrimp * BBQ Pork Ribs *

Chicken Fingers Large Boiled Shrimp* Grouper Fingers *

Southern Fried Chicken Fried Flounder *

Fried Shrimp Pork Chops (fried or grilled) * Baked Salmon **

Fried Whiting Turkey Roast*

BBQ Beef Brisket ** Homemade Meatloaf* Pr1me‘ Rib - Ribeye Steak

BBO Rotisserie Chicken Pot Roast* All priced at market when

Baked Chicken Sliced Glazed Pit Ham ordered

Premium Entrée’s * Add $1 per person **  Add $2 per person
Choice of Delicious Homemade Sides
Savannah Red Rice Macaroni & Cheese Loaded Baked Potato Cass *
Brunswick Stew Baked Beans Squash Casserole *
Green Beans Cole Slaw Sweet Potato Soufflé *
Collard Greens Potato Salad Broccoli Casserole *
Mashed Potatoes Oven Roasted New Potatoes
G B C le *

Steamed Vegetables Tossed or Caesar Salad reett bean Lasserole

*Add $1 per person for these sides

Some items require 7 day notice. Some items may be temporarily unavailable.

w/2 sides w /3 sides w/4 sides
One Entrée 15.50 17.25 19.00
Two Entrée’s 18.00 19.50 21.00
Three Entrée’s 21.50 22.50 24.00

Included: Sweet Tea, Unsweet Tea, Lemonade, Water and Ice. No Beverages — subtract $1pp
All Condiments & Setups (Plates, Cups, Utensils, Napkins) No Setups — subtract .35 pp

Desserts: Banana Pudding, Peach, Apple or Blue Berry Cobbler, Fresh Baked Cookies, Brownies
Choice of 1 - $3.29 Select 2 (half n half) - $3.79  Choice of 2 — 4.59

Tables - $10  Paper/Poly Table covers - $5ea Linen-Like covers - $8.00ea  Chairs - $2.50
Chafer & sterno - $8 each. Other equipment charges and pickup fees may apply for drop off orders

Event Service Fee: 15% - 35% depending on scope of service and type of event.

Less than 40 ppl, add 10%. Drop-Off/Setup Fee based on destination. Minimum $35.
Full Service Mobile Kitchen Available for on-site cooking.

Tax — 7%. Staff Gratuity — Client Option

Catering Department — (912) 355-3850 e Fax - (912) 355-9307
Email: catering@barnesbbq.com

02-01-2024. Some items may experience significant price fluctuations due to acts of nature or man. Barnes reserves the right to make changes to
the prices shown here as these situations occur. Barnes is not bound by these prices until a proposal is officially made and accepted.




CATERING

Since 1975

Hot Appetizer Selections

Price Per 100 pieces
Barnes Original Chicken Fingers (with Barnes Honey Mustard & Ranch) 195.00

BBQ Eggrolls (Tender BBQ Pork and collard greens in an eggroll w/dipping sauces) 299.00

Mini — deviled Crab Cakes (includes Tartar & Cocktail)  (market price. Estimate 399.00 — 429.00
Bacon Wrapped Scallop (market price. Estimate 379.00 — 429.00
Crispy Fried Oysters (includes Tartar & Cocktail) 359.00

Crispy Fried Calamari (includes Tartar & Cocktail) 3.59 per person
Sliced Beef Tenderloin Sandwiches (with creamy horseradish) 429.00

Carved Honey BBQ Ham sandwiches 329.00

Sweet & Spicy Meatballs 125.00

Chicken Wings (Buffalo, Lemon Pepper, Hickory BBQ, Sweet Heat or Teriyaki) 299.00

Franks In a Blanket (cocktail size, wrapped in a cream cheese pastry) 129.00

Cold Appetizer Selections

Price Per 100 pieces
Shrimp Cocktail (Jumbo fresh shrimp, chilled w/tangy cocktail sauce.) 259.00

Whole Smoked Salmon Tray with crackers & dill sauce (serves 20-30) 169.00 / platter
Brisket Pinwheels (BBQ Brisket & cheese rolled in a flour tortilla, cut into coins) 199.00
Pinwheel Sandwich (Turkey &/or Ham cheese rolled in a flour tortilla, cut into coins) 179.00
Turkey Club Sandwiches (quartered) 299.00
Tomato & Cucumber Sandwich (with our special dill sauce) 159.00
Pasta Salad w/vegetables (serves 35-45) 90.00
Assorted Cheese & Veggie Tray (serves 35-45) 110.00
Redneck Caviar with chips- (serves 35-45) 159.00
(Barnes kicked up version of Black-eye Pea salad w/chips)

Chilled Spinach Dip Deli Tray w/crackers (serves 40-50) 129.00
Fruit & Cheese Tray (serves 35-45) 129.00
Shrimp Salad Platter w/crackers (serves 40-50) 229.00

Barnes Catering ~ (912) 355-3850 ~ Fax (912) 355-9307
Prices are based on 100 piece minimum. Orders for less than 100 pieces please add 10%.
20%-35% gratuity for Full Service depending on event style.
Please add 7% tax
02-01-2024
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LOW COUNTRY 801l

|

-72\;1 ~~ SAVANNAH STYLE ~~

“steaming hot - fresh out da pot”

Low Country Boil Add Buffet + $13.50
Fresh Local Shrimp(large) Pick 1 Meat: BBQ Pork, Chicken Fingers
Premium Sausage Rotisserie or Fried Chicken
Grade A New Potatoes Pick 2 Sides: Green Beans, Cole Slaw
Sweet Corn on the Cob Savannah Red Rice, Mac N Cheese
Iced Tea, Lemonade & Water Potato Salad, Baked Beans
Brunswick Stew, Toss Salad
Reg Portion(14-16 shrimp) - 23.95 Additional Meats +$3.50 pp
Med Portion(19-21 shrimp) - 25.95 Additional Sides +$2.50 pp

Large Portion(24-26 shrimp) — 28.95

Desserts: Banana Pudding, Peach Cobbler, Apple Cobbler, Blue Berry Cobbler,
Fresh Baked Cookies, Brownies.
Select 1 - $3.29. 2-Choice (half n half) — $3.79 Select 2 — $4.59

Full service event fee/On-site Cooking — 20-30% depending on scope of service.
Tax 7% Staff Gratuity — Client option

BARNES provides the following:
ALL CONDIMENTS...Cocktail Sauce, Butter, Honey Mustard, Hot Sauce...

ALL SET-UPS...Plates, Utensils, Cups, Napkins, Wet-Naps, Ice, Etc.
Seating Tables $10.00 - Table covers - $7.50ea - Chairs - $2.50
Minimum required: 50 people /less than 50 add 10%

Call today to book your next event!!!

CATERING HOTLINE...(912) 355-3850 fax (912) 355-9307

CATERING
Since 1975

2/1/2024




SAVANNAH STYLE
Fresh, Gulf Coast Oysters

Avg oysters pp Oyster Roast Saltine Crackers, Cocktail sauce
20-22 31.00 paper towels, oyster knives, gloves
25-30 36.00 and wet-naps are included with
35-40 45.00 the Oyster Roast

Add Buffet +$15.00

Pick 1 Meat: BBQ Pork, Chicken Fingers, Rotisserie or Fried Chicken
Pick 2 Sides: Green Beans, Cole Slaw, Savannah Red Rice, Mac N Cheese, Potato
Salad, Baked Beans, Brunswick Stew, Toss Salad

Additional Meats +$3.50 pp Additional Sides +$2.50 pp

*Qysters are a delicate commodity and are subject to market conditions. Therefore, the current market price may
differ from prices listed here. Please call our Catering department to confirm pricing.

BARNES uses only the finest quality select Oysters. We make sure they are washed and
thoroughly cleaned before cooking. Also included are all paper products, (plates, napkins, cups,
utensils, wet-naps) oyster knives, gloves, etc... Food tables and table covers included, as well as
clean-up afterwards.

Desserts: Banana Pudding, Peach or Apple Cobbler, Fresh Baked Cookies, Chocolate Brownies.
Choice of 1 - $3.29 Select 2 (half n half) - $3.79  Choice of 2 — 4.59

Seating Tables $10.00 - Table covers - $8.00ea - Chairs - $2.50

Full service event fee 20-30%. Depending on scope of service
Tax 7% Staff Gratuity — Client option

50 Person Minimum. (Less than 40 add 10% to base price.)

BARNE

CATERING
Call today to book your next event!!!

Since 1975
Phone: 912-355-3850 Fax: 355-9307

03-01-2024




