Wpscale Cater 'w,?

We look forward to partying with
you! The Hard Eight Catering
Team is dedicated to providing the
upmost Southern Hospitality from
the beginning to the end of your
special event, that’s just how we
roll!

Please make note of the items
below regarding our upscale
catering services:

Minimum Guest Count of 50
people for all Upscale Menus

Buffet includes; Clear Plastic Salad
and Entree Plates, Plastic
Reflective Cutlery and Paper
Napkins

Real China may be upgraded for
buffet option at S8 per person

Unsweet tea, water and dinner
rolls with butter are included for
both buffet and plated options

Final Headcount MUST be
Finalized two weeks prior to the
event date
20% Deposit Required Upon
Booking




H
Har¥ Bight

THE GREENS- CHOOSE 1
CHOPPED SALAD WITH CRISP ROMAINE, SMOKED CHEDDAR, SWEET CHERRY TOMATOES,
CRUMBLED BACON WITH HERBED BUTTERMILK RANCH

MARKET SALAD WITH CRUMBLED FETA, DRIED CRANBERRIES, TOASTED ALMONDS WITH A
BALSAMIC VINAIGRETTE

MEXICAN CAESAR SALAD WITH GRILLED CORN, TORTILLA STRIPS AND SHAVED PARMESAN

THE MEATS - CHOOSE 1
8 0Z CHICKEN BREAST WITH YOUR CHOICE OF ROSEMARY GARLIC BUTTER CREAM SAUCE OR
CHIPOTLE PEPPERJACK CREAM SAUCE

BUFFET: $32.95 | PLATED: $48.95

1-INCH 8 OZ SMOKED BONE-IN PORK CHOP SERVED ON A CREAMY PARMESAN POTATO PUREE
BUFFET: $41.95 | PLATED: $61.95

6 OZ. PEPPERCORN CRUSTED SIRLOIN AND 4 OZ SLICED CHICKEN BREASTS
WITH CHOICE OF ROSEMARY GARLIC BUTTER CREAM SAUCE OR CHIPOTLE PEPPERJACK CREAM
SAUCE
BUFFET: $49.95 | PLATED: $69.95

10 0Z RIBEYE WITH LEMON GARLIC BUTTER
“**THESE RIBEYES ARE COOKED ON-SITE BY OUR HARD EIGHT PIT MASTERS!**
GRILLED ONIONS AND WHOLE JALAPENO
BUFFET: $79.95 | PLATED: $102.95

STARCH (CHOOSE 1): ROASTED RED POTATOES, TWICE BAKED POTATO CASSEROLE,
JALAPENO SWEET CORN, MAC ¢ CHEESE, MASHED POTATOES

VEGETABLES (CHOOSE 1): ZUCCHINI ¢ SQUASH MIX, BACON WRAPPED GREEN
BEANS, BACON WRAPPED ASPARAGUS, OR GARLIC ROASTED CARROTS

THE SWEETS
ADD $4.50 PER PERSON
BANANA PUDDING, OREO MUD PIE, WHISKEY BUTTERMILK PIE, CHOCOLATE PECAN

P1e, CHERRY COBBLER, PEACH COBBLER, APPLE COBBLER OR STRAWBERRY
CHEESECAKE
DESSERT SHOTS (BANANA PUDDING OR OREO MUD PIE) $2 PER PERSON



	Upscale Catering
	THE GREENS- CHOOSE 1
	Chopped Salad with Crisp Romaine, Smoked Cheddar, Sweet Cherry Tomatoes, Crumbled Bacon with Herbed Buttermilk Ranch

	THE MEATS - CHOOSE 1
	8 oz Chicken Breast with your choice of Rosemary Garlic Butter Cream Sauce or Chipotle Pepperjack Cream Sauce
	1-inch 8 oz Smoked Bone-In Pork Chop Served on a Creamy Parmesan Potato Puree
	buffet: $41.95 | plated: $61.95
	6 oz. Peppercorn Crusted Sirloin and 4 oz Sliced chicken breasts
	Buffet: $49.95 | Plated: $69.95
	**These ribeyes are cooked on-site by our hard eight pit masters!**
	Buffet: $79.95 | Plated: $102.95

	THE SIDES
	Starch (Choose 1): Roasted Red Potatoes, Twice Baked Potato Casserole, Jalapeno Sweet Corn, Mac & Cheese, Mashed Potatoes
	Vegetables (Choose 1): Zucchini & Squash mix, Bacon Wrapped Green Beans, Bacon Wrapped Asparagus, or Garlic Roasted Carrots

	THE SWEETS
	Add $4.50 per person
	Banana Pudding, Oreo Mud Pie, Whiskey Buttermilk Pie, Chocolate Pecan Pie, Cherry Cobbler, Peach Cobbler, Apple Cobbler or Strawberry Cheesecake
	dessert shots (banana pudding or oreo mud pie) $2 per person


