
Green’s Catering Service 

Catering with a touch of Southern hospitality….. 

 

www.pogreenscatering.com (540) 252-4420    anneiseg@pogreenscatering.com 

Barbeque Menu 
 

 Green Salad- 
 Seasonal greens and vegetables  with additional toppings on the side 

  
 Barbeque Pulled Chicken/Barbeque Pulled Pork- 
 Barbeque with your choice of dry or wet finish 

  
 Barbeque Ribs- 

 Charcoal grilled pork or beef ribs (grilled dry or wet) 
  

 Barbeque Chicken Quarters/Breast- 
 Charcoal grilled portions grilled dry or wet 

  
 Potato Salad- 

 Southern Potato Salad 
  

 Baked Beans- 
 Southern classic with a hint of barbeque 

  
 Baked Macaroni and Cheese- 

 Four cheese oven baked with a southern touch 
 

Corn on the Cob 
Green Beans 

  
 Cole Slaw- 

 Kentucky Slaw 
 

Lemonade, Sweet Tea, Unsweet Tea, Water 

Cups, Plates, Napkins, Cutlery, All Condiments 

 
 

Full menu: 40.00 per person 
 
2 meats, 2 sides, 2 veggies: 25.00 person 
 
1 meat, 1 side, 1 veggie: 15.00  per person 
 
*Custom menus and pricing available 

http://www.pogreenscatering.com/


Green’s Catering Service 

Catering with a touch of Southern hospitality….. 

 

www.pogreenscatering.com (540) 252-4420    anneiseg@pogreenscatering.com 

Sample Southern Classic 
 

 Green Salad- 

 Seasonal mixed greens and  vegetables with additional side toppings 

  

 Roasted Chicken Quarters- 

 Oven roasted chicken served banquet style 

  

 Country Honey Ham- 

 Baked honey ham served glazed, carved and banquet style 

  

 Chicken Dressing- 

 Homemade cornbread dressing with celery, onions, shredded chicken 

  

 Baked Macaroni and Cheese- 

 Four cheese oven baked with a southern touch 

  

 Broccoli and Green Beans- 

 Steamed and served banquet style 

  

 Sweet Potato Yams- 

 Seared and baked with a cinnamon and brown sugar glaze 

  

 Dinner Rolls 

  

 Lemonade, Sweet Tea, Unsweet Tea, Water 

 Cups, Plates, Napkins, Cutlery, All Condiments 
  

 

 

Full menu: 30.00 per person 
 
*Custom menus and pricing available 

http://www.pogreenscatering.com/


Green’s Catering Service 

Catering with a touch of Southern hospitality….. 

 

www.pogreenscatering.com (540) 252-4420    anneiseg@pogreenscatering.com 

 
 
 
 
 

Sample Surf and Turf 
 Green Salad- 

 Seasonal mixed greens and  vegetables served with additional toppings on the side 
  

 Roast Beef- 
 Served with a mushroom demi-glaze 

  
 Baked Salmon- 

 Served with a lemon rosemary sauce 
  

 Roasted Potatoes- 
 Roasted Red Potatoes diced and served banquet style 

  
 Additional Selections: 

 Choice of Cornbread Dressing, Mashed Potatoes, or Baked Macaroni and Cheese 
  

 Green Bean Almandine- 
 Fresh snapped green beans, steamed sautéed in almond and butter 

  
 Dinner Rolls 

 Lemonade, Sweet Tea, Unsweet Tea, Water 
 Cups, Plates, Napkins, Cutlery, All Condiments 

  

 
 
 
Full menu: 35.00 per person 
 
*Custom menus and pricing available 
 
 

http://www.pogreenscatering.com/


Green’s Catering Service 

Catering with a touch of Southern hospitality….. 

 

www.pogreenscatering.com (540) 252-4420    anneiseg@pogreenscatering.com 

 

The Fish Fry 

 

 Fried Fish-Selection of Catfish, Tilapia,  and Halibut 

  

 Crabs-Seasoned and Steamed 

  

 Fried Clams 

  

 Steamed Shrimp- 

 Steamed Seasoned Tiger Shrimp 

  

 Fried Shrimp- 

 Fried Butterfly Shrimp 

  

 Baked Macaroni and Cheese 

  

 Potato Salad 

 

            Corn on the Cob 

  

 Green Garden Salad 

  

 Cole Slaw 

  

 Hush Puppies 

 

 Dinner Rolls 

 

 Lemonade, Sweet Tea, Unsweet Tea, Water 

 Cups, Plates, Napkins, Cutlery, All Condiments 

  

 

  

 Full menu: 45.00 per person 
  
 2 meats, 2 sides, 2 veggies: 30.00 person 
  
 1 meat, 1 side, 1 veggie: 15.00  per person 
  
 *Custom menus and pricing available 

http://www.pogreenscatering.com/


Green’s Catering Service 

Catering with a touch of Southern hospitality….. 

 

www.pogreenscatering.com (540) 252-4420    anneiseg@pogreenscatering.com 

 

The Wedding  
(Choice of Selections) 

 

 Green Salad 
  

 Prime Rib 
  

 Pork Loin 
  

 Chicken Cordon Bleu 
  

 Roasted Chicken Quarters 
  

 Salmon W/ Mustard Dill Sauce  
  

 Baked Tilapia 
  

 Roasted Red Potatoes 
  

 Mashed Potatoes W/ Gravy on the Side 
  

 Baked Macaroni and Cheese 
  

 Cornbread Chicken Dressing 
  

 Green Bean Almandine 
  

 Broccoli Florien 
 

Mixed Greens (Collard, Turnip, and/or Mustard) 
  
  

 Dinner Rolls 

 Lemonade, Sweet Tea, Unsweet Tea, Water 
 Cups, Plates, Napkins, Cutlery, All Condiments 

  

  
 3 meats, 3, sides, 3 veggies: 45.00 per person 
  
 2 meats, 2 sides, 1 veggie: 30.00 person 
  
 1 meat, 1 side, 1 veggie: 15.00  per person 
  
 *Custom menus and pricing available 

http://www.pogreenscatering.com/


Green’s Catering Service 

Catering with a touch of Southern hospitality….. 

 

www.pogreenscatering.com (540) 252-4420    anneiseg@pogreenscatering.com 

Al A Carte— 

Trays and Platters feeding 25-30 People 
 

 Fruit Platter 
 Array of seasonal fruits  with theme 

 30.00 
  

 Dessert Platter 
 Pre-sliced cake, cookies and other assorted pastries 

 25.00 
  

 Vegetable Platter 
 Seasonal vegetables with dip 

 35.00 
 

Roasted Veggie Platter 
Lightly sautéed and roasted vegetable medley 

35.00 
  

 Cheese and Cracker Platter 
 Variety of cheese and crackers served on a platter 

 35.00 
  

 Hamburgers 
 Grilled 
 25.00 

  
 Hot Dogs 

 Grilled 
 20.00 

  
 Chicken Wings 

 Variety: Honey Barbeque, Hot, Mild, Teriyaki 
 50.00 

  

 Meat Balls 

 Barbeque or Sweet and Sour 
 30.00 

  

 Stuffed Cucumbers Kabobs 
 35.00 

  

 Mozzarella, tomato, and basil Kabobs 
 35.00 

  

 Shrimp Cocktails 

 60.00 

http://www.pogreenscatering.com/

