
                                                                                                                
We are a “Full  Service” caterer.  We have been in business for over  20 years  and 
have catered all types of events and menus .  We have the most up to date equipment 
to prepare your selections and keep them in a safe environment until they are served.   
We have the  equipment and knowledge to cook on site when needed. We have  re-
frigerated trucks and warming units to keep the selections fresh and delicious  until 
serving.  We are members of numerous catering and restaurant organizations and 
attend seminars and classes to keep us up to date on the latest trends in our industry. 

                      
                         
    
                         “Types of services we provide”                                                  
         (Tell us  type of service, menu, number of guests ,date and time  and   
                            we will give you a price very quickly)                               
 We offer 4 types of serving ware:  (1) “Chinet” heavy duty paper  plates, eating uten-
sils and cups. (2) ‘Prestige Ware” heavy duty and nicely etched hard clear plastic 
plates, eating utensils and cups. (3) “China and Glassware” plates, eating utensils and 
glasses. (4) To go plates-pre-boxed 
 
We also offer several ways for you to enjoy our  products and services: (1) We can 
prepare your selections and you can pick them up.  (2) We can prepare and deliver 
your selections to you and you can return any equipment loaned, etc. (3) We can 
prepare your selections and provide staffing to cater for you. (4) We can deliver pre-
boxed or in bulk meals (5) You can use our place for your event  !!!  
 
We also offer our selections for holidays, special events, etc. in bulk form.  You can 
purchase whole hams, shoulders, loins, turkeys, beef, casseroles, assorted vegetables, 
breads and  desserts for you event. 
 
We offer quantity discounts for large purchases and for “fund raisers” and other non-
profit events. 
 
   

    
       

 
    
 

          Pork 
Pulled pork with sauce 
Pulled pork sauce on side 
Smoked  pork loin 
Maple baked ham 
Pork spare ribs 
Whole pigs 
Whole hams, shoulders 
  Boston butts 
Pork chops 

                      Beef 
Beef tenderloin    Steaks-all cuts 
Prime rib              Hamburger steak 
Beef tips               Angus beef brisket 
Hamburgers-fresh chuck   Burritos 
Hot dogs-regular or 1/4 pound 
 

  
 Southwestern Menu 
 Chicken & beef fajitas 
 Beef burritos   Tacos 
 Nacho bar       Rice         
 Refried beans   Chili  
 Chili con queso 
  Brisket     Ranch beans 

                  Feathers 
Smoked turkey    Smoked Turkey salad 
BBQ chicken          Smoked quail 
Fried chicken tenders      Fajitas 
Boneless breasts-baked, grilled, etc. 
Southern fried chicken    Kabobs 
 Tell us what you want  -we will fix it! 

        
          Seafood 
Low Country Boils 
Fish Fries-catfish, etc. 
Shrimp-boiled,fried, etc. 
Oyster roasts   
Tilapia-smoked,grilled,blkend 
Salmon-patties, grilled 
Smoked tuna salad 

  Vegetables, Starches, Stews, Soups 
Green beans - Greens-turnip,  collards 
Squash, broccoli-casseroles, etc. 
Brunswick stew  - Baked beans  -Rice -Baked 
potato  - Potato au gratin -Macaroni & 
cheese  - Cheese  grits- fresh cabbage 
Tossed salad -Butter beans-Yams-slaw 
Cornbread Dressing  -Potato salad 
Corn -Field peas w/snaps -Pasta salad 
Soups  -Gumbos - Fresh fruits  

      Beverages 
Teas  -  Lemonade 
Soft drinks  -Punch 
Coffee– Bot.tle  water 
  
  
  

           Desserts 
Banana pudding 
Cobblers-peach, apple 
Pies-pecan, key lime 
Cheesecakes, Cookies 
Brownies,, Lemon bars 
  Whatever you want 
 

    Breads 
Dinner rolls 
Buns - Grecian 
Loaf   -   Deli 
   Cornbread 
 

    “Our Place” is available for private parties also! 

The main thing:  WE DO WHAT   WE SAY !!! 

   Entrée Selections 
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              “Appetizers   and   Hors D'eourves” 
 
Shrimp–  marinated,  
  boiled-peeled/unpeeled 
Smoked quail 
Fried chicken tenders   
Pecan/cheddar cheese ring  
    w/strawberry preserves 
Grilled sausages 
Raw vegetable trays/dips 
Marinated raw vegetables 
Assorted cheeses/crackers 
7 layer Mexican dip/corn chip 
Bacon, lettuce & tomato dip 
Fried chicken drummettes 
Wings-smoked or regular 
Franks in a blanket 
Fresh fruits 
Crawfish-fried/blackened   
Mini egg rolls 
Spinach dip 
Fried catfish filets 
Seafood dips-shrimp, crab.etc. 
Finger sandwiches-listed below 

  

Bacon wrapped scallops 
Mini quiche 
Stuffed mushrooms 
Smoked salmon 
Boiled peanuts 
Assorted chips & dips 
Cheese straws 
Meatballs (Italian/ Swedish) 
Relish trays 
Mini kabobs  
Southwestern fare: 
Chili con queso 
(salsa, tortilla chips, fajitas,  
burritos, tacos,  nachos,  
w/ all the trimmings) 
Cookies 
Brownies 
Lemon bars 
Chocolate fondue 
    w/strawberries 
Desserts –see over 
Carving Stations-listed below 

MEATS ,ETC. FOR FINGER SANDWICHES: Pulled pork, sliced Angus beef, 
smoked turkey , turkey salad, baked ham, pimento cheese, smoked tuna salad 

CARVING STATION SELECTIONS:  Beef tenderloin, top round of beef,  
Smoked turkey, maple baked ham, pork loin, prime rib 

  “Our Place” is available for private parties 

        “Some of our more popular menus” 

The following are some of our most asked for menus.  We can pre-
pare almost any menu you desire.  We promise you everything will 

be    “ PLENTIFUL,  DELICIOUS and  TASTEFULLY  PRESENTED “ !  
 
1. Hickory smoked pulled pork with sauce, cole slaw, pickles, potato 

chips, breads and choice of either Brunswick stew or baked beans. 

2. “Low Country Boil” with shrimp, sausages, corn on the cob, new 
potatoes, slaw and pickles. Cooked on site. Oyster roasts with this 
also. 

3. Marinated beef tenderloin, baked potato, salad, breads. 
4. ‘Pig Pikn’” a whole pig with an apple in it’s mouth, fresh fruits 

garnished around and all the trimmings. 

5. Southwestern Grill– chicken fajitas, beef burritos, tacos, rice,  
      refried beans, mixed salad, all sauces, condiments 
6. Backyard Cookout– hamburgers, hot dogs, baked beans,  
      potato salad, chips-cooked on site 
7. Fish Fry-  fried catfish filets, cheese grits, slaw, pickles, hushpuppies  
8. Numerous assorted hors d’oeuvres for reunions,  socials, etc. 
9. Meat and vegetables for banquets and luncheons. 

You can also go online to our web site and get all our menus. 
                 www.satterfieldscatering.com 
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