Our catering menus and onsite facility offer a wide variety of options for your occasion.

These are a collection of our most requested items. If you have something specific in mind, your event manager can advise you on our ability

to accommodate your request.

We have many ways to enjoy our catering:

Pick up catering: 20-75 ppl

Off-site catering: 50-300ppl at the location of your choosing
On-Site @ Hatfield's in The Cafe: 15-40ppl

On-Site @ Hatfield's in The Hideaway: 30-100ppl

On-Site @ Hatfield's Entire space rental: 100-250ppl

Food Truck Rental: 75-300ppl

Appetizers:

Appetizers are a great way to get th party satarted.

Good for

Grad parties, Anniversaryies, birthdays and office parties.

Food Truck add on:

Any appetizer options can be add to a food truck booknig for and
additional cost.



ITEMS QTY UNIT PRICE TOTAL

Fruit & Cheese Tray
(GF) (V) $45 $45

Assorted seasonal fruit and cheese. Serves 20-25 people per order.

Veggie Tray
(GF) (V) $45 $45

Assorted cold veggies served with Dilley Sauce (ranch). Serves 20-25 people per order.

Anti Pasta Tray
(GF) (V) $45 $45

Assorted seasonal veggies, grilled and then chilled and served with Dilley Sauce. Serves 20-25 people per serving.

Micro Sandwiches $160 $160

These micro sandwiches are great for all occasions. 4 giant subs make 10-20 sandwiches each. Offering a variety these platters come with egg
salad, home-made chicken salad, ham and turkey sandwiches. Serves 20-25 people per order.

Sliders $120 $120

Choice of Braised BBQ Chicken or pulled pork (5Ibs of meat of choice).
Serves disassembled for guest to construct. Comes with slider buns, meat of choice, BBQ sauce, home-made coleslaw and pickles.

Serves 20ppl 2 1/8Ib sliders each (total servings will depend on how guests assemble their sliders. We recommend ordering extra.

Heavy Appetizers:

Want some heftier munches these heavy apps are in demand.
Food Truck Add ons:

Any app option can be add to a food truck booknig for and
additional cost.

ITEMS QTY UNIT PRICE TOTAL

Chicken Satay
(GF) $70 $70

Skewerd Thai chili glazed chicken, served with peanut sauce, serves 20-25 ppl per order.

Bruschetta $70 $70

About 60 oven baked crostini served with marinated, tomato basil garlic spread. Serves 20-25 ppl per order.

Bacon Wrapped Dates (seasonal)
(GF) $80 $80

Fresh madjool dates wrapped in smoked bacon and baked, Makes about 40 dates (2 per person) serves 20-25 people per order.

ITEMS QTY UNIT PRICE TOTAL



ITEMS

Meat by the |Ib or piece:

and wings)

Smoked Pulled Pork by the Ib
(GF) $80

Minimum 5Ibs- serves 20 ppl 1/41b portion.

Smoked Chopped Brisket by the Ib
(GF) $80

Minimum 5Ibs- serves 20 ppl 1/41b portion.

Braised Shredded Chicken by the Ib
(GF) $70

Minimum 5Ibs- serves 20 ppl 1/4lb portion.

Smoked Corned Beef by the Ib
(GF) $85

Minimum 5Ibs- serves 20 ppl 1/4lb portion.

Ribs by the bone
(GF) $140

Minimum 60 bones serves 20ppl 3 bones each
bowl of cle bbq sauce

Jumbo Whole Smoked Wings

(GF) $40
Small batches only (see wingding offering for larger parties)

Min. 20 Max 40

Choose flavor, plain, dry rub, garlic parm, Jamaican jerk, cle bbg, fire death, so you call that hot, burn your face off.
1flavor per 10 wings

Smoked Wingdings
(GF) $120
Minimum 80 serves 20ppl 4 per person

Choose flavor, plain, dry rub, garlic parm, Jamaican jerk, cle bbg, fire death, so you call that hot, burn your face off.
1 flavor per 10 wings

All of our smoked meets are offered by the Ib or by the piece (ribs

$80

$80
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$40

$120



Brunch:

Brunch is an all time favorite time of day for us. Now offering
breakfast catering for parties up to 200.

Brunch can also be offered offered off the food truck as a special
request.

ITEMS

Basic Brunch Buffet $300 $300

Serves 20 ppl bacon,
Includes: Bacon, Sausage, Egg Bake (with peppers onions, corn and cheese), French Toast, Syrup & Butter, Hatfield Hash (potatoes, onion, garlic,
salt & pepper, smoked paprika).

Cheesy Grits
(GF) (V) $25 $25

1/2 pan of Cheesy Grits
Serves 20ppl

Corned Beef Hash
(GF) $50 $50

1/2 pan homemade smoked corned beef hash.
Serves 20ppl

Chicken & Waffles $160 $160

Fried Chicken Tenders, homemade waffles and homemade southern Chicken Gravy
Serves 20ppl

Fresh Fruit
(GF) (V) $40 $40

1/2 pan assorted fresh fruit (depending on the season fruit will vary)

Serves 20ppl.

Salads:

Fresh salads are a great starter for any occation.

Food Truck Add ons:

Any salad option can be add to a food truck booknig for and
additional cost.




ITEMS

QTY UNIT PRICE TOTAL
Traditional Salad Bar
(GF) (V) $50 $50
Let your guests build their own. A heritage salad blend, cheese, onion, green pepper, mushrooms, tomatoes and dilly sauce or vinaigrette for

dressing.
This option is prices per 20 ppl.

House Salad (Chef Created Salad)
(GF) (V) $40 $40

A full pan of salad assembled and ready for service. Heritage mix salad blend, cheese, tomatoes and green peppers. Dily sauce and vinaigrette
dressing options. This option is priced per 20ppl.

Caeser Salad (Chef Created Salad)
v) $40 $40

A full pan of Caeser salad assembled and ready to serve. Iceberg lettuce, home-made Caeser dressing, parmesan cheese. This option is priced
per 20ppl.

Apple Dijion Salad (Chef Created Salad)
(GF) (V)
$50 $50

A half pan (about 20- 25, 40z portions) fresh cut apples, red onion, red kidney beans, sunflower seeds, fresh basil tossed in home-made Dijion
honey dressing. This option is priced by the half pan.

Cucumber & Tomato Salad (Summer Salads)
(GF) (V)

$40 $40
A half pan (about 20-25 40z portions)

Cucumber & Tomato Salad summer salads with vinaigrette dressing. This option prices by the half pan.
* Availability may very on season

Potato Salad (Summer Salads)
(GF) (V) $40 $40
A half pan (about 20-25 40z portions)

Home-made potato salad, celery, eggs, mayo-based dressing.
* Availability may very on season:

Coleslaw (Summer Salads)
(GF) (V) $40 $40
A half pan (about 20-25 40z portions)

Home-made coleslaw in a mayo-based slaw sauce made in house.
* Availability may very on season:



Entrees:

Great entrees make for memerable moments.




ITEMS

QTY UNIT PRICE TOTAL

Chicken Leg Quarters
(GF) $360 $360

20 leg quarters serves 20ppl whole or split the quarters for smaller portions for 40.
Choice of flavors BBQ, Honey Lime, or Dry Rub.

Chicken Marsala $360 $360

Chicken in marsala mushroom sauce
Choice of Garlic Mashed Potatoes or Rice Pilaf
This option priced per 20ppl.

Add a veggie for an additional cost.

Chicken Picatta $360 $360

Chicken in lemon caper sauce
Choice of Garlic Mashed Potatoes or Rice Pilaf
This option priced per 20ppl.

Add a veggie for an additional cost.

Stuffed Pork Tenderloin
(GF) $360 $360

Pork tenderloin stuffed with goat cheese, cherry.
Choice of Garlic Mashed Potatoes or Rice Pilaf
This option priced per 20ppl.

Add a veggie for an additional cost.

Beef Burgundy
(GF) $360 $360

Tender beef stewed with carrots, celery and burgundy wine, severed in a savory beef sauce.
Choice of Garlic Mashed Potatoes or Rice Pilaf
This option priced per 20ppl.

Add a veggie for an additional cost.

Lasagna (Meat or Veggie) $225 $225

Choice of either meat or veggie filling, home-made smoked marinara and ricotta cheese. This option prices per full pan. Savings depend on cut
size.

Catfish & Grits
(GF) $360 $360

Our home-made catfish stew and cheesy grits. Catfish is sauteed with peppers, onions and tomatoes and reduced keeping some of the broth for a
thick hearty stew. Served with home-made cheesy grits. Stew is traditionally serves over the grits. This option priced per 20 ppl

Add a veggie for an additional cost.

Pulled Pork Sandwiches $140 $140

5lbs of meat serves 20 1/4 Ib sandwiches. Comes with buns, cle bbg, slaw and pickles for topping sandwich. Choice of Pulled pork, Brisket or
Chicken.



Sides:

All our sides are home- made and southern inspired.




ITEMS

Brown Sugar Bacon Mac N Cheese

A half pan (about 20-25 40z portions)

Our signature sweet mac n cheese, made with a bacon rue and sweetened with brown sugar.

Rice Pilaf
(GF) (V)

A half pan (about 20-25 40z portions)
Steamed rice and veggies.

Cheesy Grits
(GF) (V)

A half pan (about 20-25 40z portions)
Grits and Cheddar Cheese

White Cheddar Jalapefio Cheesy Potatoes

QTY UNIT PRICE

$60

$60

$60

$60

TOTAL

$60

$60

$60

$60

1/2 pan of dices potatoes, onions and our home-made white cheddar jalapefio sauce. These Cheesy potatoes are NOT spicy but have the flavor of

jalapefios and a little kick.

Garlic Mashed Potatoes
(GF) (V)

1/2 pan Creamy garlic mashed potatoes

Baked Potatoes
(GF) (V)

20 baked potatoes, served wrapped in foil with butter and sour cream.

Rosmary Roasted Red Potatoes
(GF) (V)

1/2 pan red potatoes seasoned with garlic, rosemary, salt & pepper then roasted till crispy

Collard Greens
(GF)

1/2 pan of tender collard greens cooked with bacon and seasoned to perfection

Green Bean Almondine
(GF)

1/2 pan green beans blanched and seasoned served with crushed almond topping

Seasonal Veggie Medley
(GF) (V)

1/2 pan of seasonal veggies, sautéed and seasoned

$60

$60

$60

$60

$60

$60

$60

$60

$60

$60

$60

$60



Baked Beans
(GF) $60 $60

1/2 pan Home-made baked bean, onions and bacon

Desserts:

All of our desserts are made in house.

Food Truck Add ons:

Any desert option can be add to a food truck booknig for and
additional cost.

ITEMS QTY UNIT PRICE TOTAL

Cobbler $100 $100

Full pan of cobbler we think this serves 20 but could easily serve more depending on portion size.
Your choice of flavor (availability may very due to supply chain)
Blueberry, Cherry, Apple, Peach

Banana Pudding $100 $100

20 individual banana pudding cups or 1/2 pan depending on your preference

Bread Pudding $100 $100

1/2 pan of home-made bread pudding. Nothing goes to waist at Hatfield's, our bread pudding is where all the "waist bread and biscuits goes"
Served with our home-made caramel sauce and whip cream

Cookie Tray $100 $100

Choice of assorted cookies or one flavor 40, 2.50z

Sweet Potato Pie (home-made) Serves 8
$25 $25

Sold by the pie serves 8
Sweet and savory sweet potato pie with a graham cracker crust and sweat oat and brown sugar topping



