
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  The following selections are great for holidays, special occasions, gifts or just to enjoy!  We purchase the  
  freshest products and GUARANTEE 100% satisfaction. We slow smoke our meats over a hickory wood  
  fire to keep them moist and delicious.  Our vegetables, starches and desserts are made fresh in our own  
  kitchens using our recipes we have been using for over 20 years.  If you have any questions please con- 
  tact us using one of the ways listed above.   
                           “MEATS” 
 
                   SMOKED TURKEY 
Breast (7-10 lb. avg.-serves 8-10)                        $38.95 
Hen (12-14 lb. avg.-serves 12-18)                        $38.95 
Tom (20-24 lb. avg.– serves 20-30)                  $48.95 
Pulled  turkey ( 4-6 ounces per person)            $9.95 lb.  
Smoked turkey salad (4-6 ounces per)              $9.95 lb. 
  ( ALL WEIGHTS ON TURKEYS ARE BEFORE COOKING )  
 
                                PORK 
 
Smoked ham (9-17 lb. avg.-serves 18-30)        $ 6.50 lb. 
Smoked shoulder (8-15 lb. avg.-serves 16-25)  $ 6.50 lb. 
Smoked Boston butt (2-5 lb. avg.– 5-10 )       $ 9.50 lb. 
Smoked Boneless  loin (8-12 lb. avg.-15-25)    $ 9.75 lb. 
St. Louis Pork ribs (10-12 ounces per )             $11.75 lb. 
Maple baked boneless cured ham-              $ 7.50 lb. 
 (10-14 lb. avg.-serves 25-40 )                            
Pulled pork with sauce  (6-10 ounces per)        $9.25 lb. 
Sliced pork loin ( 6 ounces per person)              $9.75 lb. 
   ( ALL WEIGHTS ON PORK ARE AFTER COOKING) 
 
                                   QUAIL                             
 Smoked quail   (2-5 whole per person)          $4.00 each 

               120 New St. Macon, Georgia  31201 
              Tel. 478 742-0352  Fax 478 745-8342 
             Web Site:  www.satterfieldscatering.com 

Special  Occasion Meats, Vegetables, Starches Desserts 

                           BEEF 
 
Marinated beef tenderloin (4-7 lb. avg.)        Market 
(4– 8 ounces per person)      prepared med. Rare 
Angus beef brisket (3-6 lb. avg.-8-15 per)   $11.25 lb. 
Prime rib ( 9-15 lb. avg.-serves 10-25)         $10.75 lb. 
Sliced beef brisket (6-8 oz. per person)         $11.95 lb. 
   (ALL WEIGHTS ON BEEF ARE AFTER COOKING) 
 
        “VEGETABLES and STARCHES” 
 
Italian green beans, collards, turnip greens, $8.75 quart 
yams, butter beans, okra & tomatoes (5-7) 
Casseroles– squash, broccoli, macaroni  &  $30.00 pan 
Cheese, sweet potato soufle’. (18-25 ppl.) 
Cornbread dressing  (with giblet gravy)       $9.75 quart 
       ( serves 4-6) 
Cole Slaw, potato salad, pasta salad (5-7)   $6.00 quart 
Brunswick stew, baked beans (20-25)        $9.00 quart 
  
                “DESSERTS & BREADS” 
 
Banana pudding, peach or apple cobbler  $25.00  pan 
                 (serves 15-20 people) 
Key Lime pie, Georgia pecan pie               $18.50  each 
Wheat rolls                                                 $3.00 dozen
Corn muffins                                             $6.00 dozen

   minimum purchase  8 whole birds-please  


