
Contact us for your next event! 

 

DELI TRAYS 

MOBILE CONCESSIONS 

GRAND OPENINGS 

COMMUNITY EVENTS 

BUSINESS LUNCHES 

SCHOOL LUNCHES 

SPORTS EVENTS 

GRADUATION PARTIES  

BOXED LUNCHES 

HOUSE PARTIES 

FUNDRAISERS 

SHOWERS 

THEMED PARTIES 

HOLIDAY PARTIES 

etc., etc., etc….. 

 

(843) 290-2711 

 

presents 

 

CATERING ST 

Port Royal Plaza • 95 Matthews Drive 

Hilton Head Island, SC  29926 

Catering Phone: 843-290-2711 • Fax: 843-842-2576 

www.StreetMeetHHI.com 
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E V E R Y D A Y  C O O K O U T S  

M A I N  (choice of three) 

Hamburgers 

Barbecue Chicken 

Baby Back Ribs 

Pulled Pork 

Hot Dogs 

*all served with appropriate  

condiments 

 

S I D E S  (choice of three) 

Baked Beans 

Potato Salad 

Cole Slaw 

Garden Salad 

Macaroni and Cheese 

Corn Pudding 

Watermelon 

Brownies and Cookies 

T H E  S O U T H E R N  W A Y   $19.95  

T H E  S T E A K  A N D  S E A F O O D  G R I L L E S   

O Y S T E R  R O A S T  

 

F I S H  F R Y  

 

S T E A K  G R I L L E  

 

F I S H  A N D  L O B S T E R  G R I L L E  

 

$21.95 

 

$18.95 

 

$29.95 

 

$market  

 

Choice of Five 

Roasted Red Potatoes               Baked Beans                    Greek Salad                

Corn On the Cob                      Grilled Asparagus             Fruit Salad                 

Marinated Potato Salad           Caesar Salad                    Garden Salad            

Assorted Cookies                      Chocolate Cake                 Apple Pie 
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T H E  A L L - A M E R I C A N  $9.95              

M A I N  (choice of three) 

Italian Sausage 

Bratwurst 

Polish Sausage 

Hot Dogs 

Hamburgers 

Pulled Pork 

*all served with appropriate  

condiments 

S I D E S  (choice of three)  

Baked Beans 

Potato Salad 

Cole Slaw 

Garden Salad 

Macaroni Salad 

Cookies 

Brownies 

T H E  O L D  W O R L D   $12.95   

E V E R Y D A Y  C O O K O U T S  
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Selection of Hoffman Hot Dogs and Hamburgers 

Baked Beans and Cole Slaw 

Accompaniments of Sauerkraut, Chili, Cheese, Sweet Onion Relish 

Traditional Condiments 

Chips and Cookies 

H A V E  Y O U R  C O O K O U T  V E N D E D   

“ S T R E E T  C A R T  S T Y L E ”  W I T H  T H E   

S T R E E T  M E E T  H O T  D O G  C A R T   

                      additional $150.00 for 3 hours   

B O O K I N G  Y O U R  E V E N T  
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Catering Street provides catering for a variety of events.  Please 

use this book as a guideline in planning your next event.  Any 

menu listed may be recreated to meet the specific needs of your 

event.  Here are a few basic guidelines that will help in  

your planning process. 

 

  Please contact Catering Street at (843) 290-2711 to confirm 

the date and location of your event. 

  All Events require a final guarantee of number of guests 

must be made 3 days prior to the event. 

  Prices shown are per person (unless otherwise noted). 

  All Prices shown are subject to 9% sales tax. 

  All lunch and dinner deliveries are subject to a $1.50 per 

person delivery charge. 

  There is a 10 person minimum for lunch and  

dinner deliveries. 

  All Buffets require a 50 person minimum and may require 

buffet attendants for the event. 

  Buffet attendants may be hired at your event for  

$20 per hour/  3 hour minimum. 

  Additional gratuities and fees may be required. 

  A signed and dated contract with a 25% deposit implies     

acceptance of the contract. 

  Deposit is nonrefundable with less than 10 day cancellation 

in writing. 

  Payment in full before or on scheduled delivery date. 
 



C O L D  

S M O K E D  S A L M O N  

 

2 -3 # avg  $25.00/#  

 

P O A C H E D  S A L M O N  

 

2 -3#  avg  $25.00/#  

 

B A K E D  B R I E  W I T H  F R U I T  

 

20  pp l  $35.00 

C H E E S E  B O A R D  

Imported and Domestic 

per  

person 

$3.00 

G A R D E N  V E G E T A B L E   

D I S P L A Y  

per   

person 

$1.75 

S H R I M P  C O C K T A I L  50  p ieces  $75.00 

G O A T  C H E E S E  A N D   

P E S T O  T O R T E  

20 -25  ppl  $30.00 

P R O S C U I T T O  A N D  M E L O N  50  p ieces  $48.00 

R O M A  T O M A T O  A N D   

M O Z Z A R E L L A  C R O S T I N I  

50  p ieces  $48.00 

C H E R R Y  T O M A T O E S  W I T H  

B O U R S I N  C H E E S E  

50  p ieces  $48.00 

A P P E T I Z E R S  A N D  H O R S  D ’ O E U R V E S  
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L U N C H  B U F F E T S  

T H E  S T R E E T  M E E T  D E L I    $9.95 

Mixed Green Salad with Dressings 

Potato Salad 

Cole Slaw 

Deli Tray of Sliced Turkey, Ham, Roast Beef, Salami & Cuban Pork 

Tuna Salad 

Egg Salad 

Assorted Cheese and Condiments 

Assorted Breads 

Chocolate Chip Cookies 

Iced Tea 

*Add a Soup Terrine    $2.50 

T H E  G A R D E N  C L U B    $9.95 

Harvest Salad Bar with Mixed Greens, Vine Ripe Tomatoes,  

Cucumbers, Onions, Carrots, Cheeses, Olives, Croutons,  

Chopped Eggs, Bacon, Mushrooms, Chick Peas,  

Black Beans, Sunflower Seeds 

Grilled Sliced Chicken 

Albacore Tuna 

Assorted Dressings 

Bread Basket 

Double Chocolate Cake with Mocha Cream 

Iced Tea 

*Add a Soup Terrine    $2.50 

T H E  B A C K Y A R D   $9.95 

Hot Dogs and Hamburgers 

Assorted Condiments 

Baked Beans 

Potato Salad 

Cole Slaw 

Cookies and Brownies 

Iced Tea 
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L U N C H  D E L I V E R I E S  

H A L F  S A N D W I C H E S  

Roast Beef and Boursin 

Turkey Provolone 

Ham and Swiss 

Chicken Salad 

Tuna Salad 

Pastrami 

Roast Pork 

Egg Salad 

 

S A L A D S  

Ceasar 

Greek 

Pasta Salad 

Cucumber, Tomato and Feta 

Cole Slaw 

Potato Salad 

Macaroni Salad 

Cous Cous Salad 

S O U P S  A N D  S I D E S   

She Crab 

Tomato Dill 

Clam Chowder 

Chicken Wild Rice 

Black Bean 

Italian Wedding 

Chicken Tortilla 

Chips with Dip or Salsa 

Pretzels 

 

D E S S E R T S  

Double Chocolate Brownies 

Assorted Cookies 

Raspberry Almond Bars 

Walnut White Chocolate Bars 

Blondie Brownies 

Mini Chocolate Chip Cannolis 

Chocolate Mocha Cake 

Choice of two from each Category below 

T H E  C O U N T R Y  C L U B  L U N C H    $14.95 

Appropriate Condiments included with selections. 
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A P P E T I Z E R S  A N D  H O R S  D ’ O E U R V E S  

H O T  

L O W  C O U N T R Y  C R A B  C A K E S  

with Remoulade Sauce 

50 p ieces  $100.00 

 

S T U F F E D  B A N A N A   

P E P P E R S  with Italian Sausage & Marinara 

50 p ieces  $60.00 

 

C O C K T A I L  M E A T B A L L S  

Marinara, Swedish, BBQ, Southwestern 

50 p ieces  $35.00 

T H A I  C H I C K E N  S K E W E R S  

with Peanut Sauce 

50 p ieces  $60.00 

B A C O N  W R A P P E D  S C A L L O P S  

 

50 p ieces  $75.00 

P E T I T E  F I L E T  M I G N O N   

S A N D W I C H E S  

30  p ieces  $150.00 

C H I C K E N  W I N G  D I S P L A Y  50  p ieces  $40.00 

P E E L  A N D  E A T  S H R I M P  

with Cocktail Sauce 

Per pound $20.00/#  

B R O C H E T T E S  O F  C H I C K E N  

O R  B E E F  

50  p ieces  $60.00 

C H I C K E N  P O T  S T I C K E R S  

with Thai Chili Sauce 

50 p ieces  $60.00 

B A C O N  W R A P P E D  B B Q  

S H R I M P  

50  p ieces  $90.00 
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P A R T Y  P L A T T E R S  

P R E T Z E L  B I T E  T R A Y  

with Cheese, Marinara and Honey Mustard 

15-18 ppl  $40.00 

P R E T Z E L  B I T E  T R A Y  

with Crab, Shrimp Dip 

15-18 ppl  $50.00 

P R E T Z E L  B I T E  T R A Y  

with Spinach Jalapeño Dip 

15-18 ppl  $45.00 

S T R E E T  M E E T  W I N G S   

choice of Mild; Hot; Carolina BBQ; Chipotle Ranch 

50 /  100 $40 /  $75 

C H I C K E N  F I N G E R S  T R A Y  

choice of Classic; Buffalo; Parmesan 

15-18 ppl  $40.00 

S T R E E T  M E E T  S L I D E R S  20  /  40  $40 /  $75 

H O T  D O G  B I T E S  

with Chili and Cheese 

15-18 ppl  $45.00 

P U L L E D  P O R K  N A C H O S  15 -18  ppl  $45.00 

B U F F A L O  P I E R O G I E S  15 -18  ppl  $40.00 

O L D  S C H O O L  H O T  D O G S   

with traditional condiments 

20 $50.00 

N E W  S C H O O L  A N G U S  D O G S  

with traditional condiments 

20 $50.00 

S T R E E T  M E E T  B U R G E R S  

with traditional condiments 

20 $65.00 

H A L F  S A N D W I C H E S  (choice of two) 

Italian Sausage; Kielbasa; Bratwurst; Cuban; 

Cheesesteak; Beef n’ Cheddar; Ham n’ Swiss 

15-18 ppl  $70.00 

G A R D E N  O R  C E A S A R  S A L A D  15 -18  ppl  $40.00 

S T R E E T  M E E T  S I D E S  

Cole Slaw, Pasta Salad, Potato Salad, or  

Black Bean Hummus 

15-18 ppl  

 

$24.00 each 
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L U N C H  D E L I V E R I E S  

T H E  B O X E D  L U N C H    $9.95  

(choice of one) 

Italian Sub;  

Vegetarian Wrap;  

Turkey and Provolone;  

Ham and Swiss;  

Roast Beef and Cheddar 

*All Box Lunches include Cole Slaw, Chips, Apple, Cookie,  

Condiments, Napkin and Silverware 

(choice of one) 

Mixed Green Salad with Assorted Dressings;  

Caesar Salad;  

Greek Salad 

with 

Choice of Soup (seasonal  varieties available) 

Rolls. Butter and Crackers 

 

T H E  H E A L T H  K I C K    $7.95  

F O R  T H E  K I D S    $5.95  

(choice of one) 

Peanut Butter and Jelly;  

Grilled Cheese;  

Cheeseburger;  

Chicken Fingers;  

Pasta with Meat Sauce;  

Pasta Alfredo;  

Mac and Cheese;  

Corn Dog;  

Hot Dog 

*All Box Lunches include Chips, Cookie, Condiments,  

Napkin and Silverware 
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L U N C H  D E L I V E R I E S  

Sliced Deli Meats and Cheese Tray 

OR 

Cold Salads Tray (Tuna Salad; Chicken Salad; Shrimp Salad) 

with 

Assorted Condiments, Lettuce, Tomato, Onion 

Assorted Breads 

Cole Slaw and Chips 

T H E  D E L I  T R A Y   $8.95  

T H E  H O T  S U B S  T R A Y     $9.95  

(choice of three) 

Cuban; Italian Beef and Cheddar; Ham and Swiss;  

Turkey and Havarti; Tomato and Herb Provolone 

with 

Assorted Condiments, Lettuce, Tomato, Onion 

Cole Slaw and Chips 

T H E  B L U E  P L A T E  S P E C I A L     $11.95  

(choice of one) 

Vegetable Lasagna;  

Meat Lasagna;  

Penne with Chicken,  

Broccoli Alfredo;  

Pot Roast with Vegetables and Potatoes;  

Turkey with Dressing and Vegetables; 

Roast Pork with Stuffing and Vegetables;  

Chicken and Mushrooms with Rice Pilaf; 

Penne Pasta with Meatballs and Marinara 

with 

Garden Salad with Dressing 

Rolls and Butter 

 

P A R T Y  B U F F E T S  

T H E  C O C K T A I L  B U F F E T  

Choice of Two items from each category   $25.95 

C O L D  

Smoked Salmon 

Shrimp Cocktail 

Proscuitto and Melon 

Poached Salmon 

Baked Brie with Fruit 

H O T  

Petite Filet Mignon Sandwiches 

Steamed Peel and Eat Shrimp  

Bacon Wrapped Scallops 

Low Country Crab Cakes  

with Remoulade 

C O L D  

Imported & Domestic Cheese Board 

Garden Vegetable Display 

Goat Cheese and Pesto Torte 

Roma Tomatoes  

with Boursin Cheese 

Spinach Dip in Bread Bowl 

H O T  

Thai Chicken Skewers  

with Peanut Sauce 

Southern Ham Biscuits 

Sausage Stuffed Banana Peppers 

Chicken Wings 

Cocktail Meatballs 

ChickenPot Stickers 

Artichoke Parmesan Dip 

*Add Bacon wrapped BBQ Shrimp $3.00 per person 

or a Carving Station  (see page 8) 

T H E  F I N G E R  F O O D  B U F F E T  

Choice of Four   $10.00      Choice of Six   $14.00   Choice of Eight   $18.00  

Chicken Wings 

Cheese Sticks with Marinara 

Jalepeno Poppers 

Pretzel Bites with Cheese Sauce 

Pot Stickers 

Egg Rolls with Chinese Mustard 

Swedish Meatballs 

Pizza Rolls 

Cocktail Smokies 

Spinach Dip 

Chicken Fingers 

Chips and Salsa 

Zucchini Sticks  

Breaded Mushrooms 

Garden Veggies with Dip 

Cheese and Crackers 

Chips and Dip 

 

*Add a Peel and Eat Shrimp OR  

Nacho Bar    $6.00 
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P A R T Y  B U F F E T  A D D I T I O N S  

C A R V I N G  S T A T I O N S  

Available as an addition to any Party Buffet 

Includes Silver Dollar Rolls, appropriate Condiments and a Carving Attendant.  

Items feed an average of 40-50 people 

T E N D E R L O I N  O F  B E E F  

 

P R I M E  R I B  O F  B E E F  

 

T O P  S I R L O I N  O F  B E E F  

 

R O A S T E D  T U R K E Y  

 

L O I N  O F  P O R K  

 

V I R G I N I A  H A M  

 

$175.00 

 

$280.00 

 

$125.00 

 

$140.00 

 

$145.00 

 

$165.00 

D I N N E R  D E L I V E R I E S  

L O W  C O U N T R Y  B O I L  $21.95 

B B Q  C H I C K E N  A N D  R I B S  $18.95 

R O A S T  B R E A S T  O F  T U R K E Y  $16.95 

B R O W N  S U G A R  M U S T A R D  H A M  $16.95 

H E R B  R O A S T  O F  P O R K  $17.95 

B A K E D  L A S A G N A  $15.95 

S O U T H E R N  P A N  F R I E D  C H I C K E N  $15.95 

B R A I S E D  B E E F  T I P S  A N D   $17.95 

G L A Z E D  F I L E T  O F  S A L M O N  $19.95 

L E M O N  D I J O N  C H I C K E N  $18.95 

S I D E S  

Mashed Potatoes 

Rice Pilaf 

Herb Stuffing 

Macaroni and Cheese 

Macaroni Salad 

Roast New Potatoes 

V E G E T A B L E S  

Green Beans 

Cole Slaw 

Buttered Corn 

Garden Salad 

Caesar Salad 

Greek Salad 

B R E A D S  

Crusty French Bread 

Italian and Butter 

Garlic Rolls 

Cornbread 

Cheese Toast 

S W E E T S  

Brownies 

Chocolate Chip Cookies 

Dutch Crumb Apple Pie 

Southern Pecan Pie 

Strawberry Shortcake 

Choice of one from each Category below 
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D I N N E R  B U F F E T S  

I T A L I A N  P A S T A  B A R   $16.95 

Anti-pasta Selection 

Marinated Vegetable, Relishes, Cheese and Meat 

Mixed Italian Greens with Vinaigrette 

Penne Chicken Broccoli Alfredo 

Meatballs and Marinara 

Penne Tomato Basil and Parmesan 

Farfelle Salmon with Sugar Snaps 

Sautéed Italian Vegetable Medley 

Garlic Bread 

Chocolate Chip Cannoli 

Iced Tea 

B A R B E C U E  B U F F E T    $18.95 

Mixed Greens Salad with Ranch and Herb Vinaigrette 

Cole Slaw 

Macaroni Salad 

Barbecue Chicken Breast 

Barbecue Ribs 

Macaroni and Cheese 

Baked Beans 

Cornbread 

Ice Cream with Toppings 

Iced Tea 
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P A R T Y  B U F F E T  A D D I T I O N S  

F O O D  S T A T I O N  A D D I T I O N S  

Available as an addition to any Party Buffet 

Prices are per person. 

*Includes a Carving Attendant              

S C A M P I  S A U T E *  

with Local Shrimp and Sea Scallops 

 

P A S T A  B A R *  

with two Pastas and two Sauces 

 

F A J I T A  F I E S T A  

with Chicken or Beef 

 

C E A S A R  S A L A D  

with Chicken, Shrimp or Scallops 

 

G R I L L E D  V E G E T A B L E S  

 

W A R M  D I P  M E D L E Y  

with Crab, Spinach, Shrimp and Artichoke Dips 

 

P O T A T O  M A R T I N I S *  

with Sour Cream, Cheddar, Scallions,  

Blue Cheese, Bacon and Chives 

 

I C E  C R E A M  S U N D A E S  

with assorted Ice Creams, Strawberry Sauce,  

Hot Fudge, Caramel, Whipped Cream and Toppings 

 

S L I D E R  B A R  

 

N A C H O  B A R  

 

D E S S E R T  B A R  

 

 

 

$18.00 

 

$10.00 

 

$13.00 

 

$8 .00 

 

$7.00 

 
 

$7.00 

 

 

$12.00 

 

 

$8 .00 

 

$9.00 

 

$6.50 

 

$10.00  



D I N N E R  B U F F E T S  

M E X I C A N  F I E S T A    $15.95 

Fajita Bar 

Chicken and Beef 

Peppers and Onions 

Flour Tortillas 

Guacamole, Sour Cream and Fresh Salsa 

Rice and Beans 

Ice Cream 

Iced Tea 

*Add Grilled Shrimp   $3.00 
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Mixed Greens Salad with Ranch and Herb Vinaigrette 

Cole Slaw 

Macaroni Salad 

Meatloaf and Gravy 

Fried Chicken 

Country Ham 

Mashed Potatoes 

Macaroni and Cheese 

Collard Greens 

Corn Pudding 

Biscuits and Honey 

Apple Cobbler with Ice Cream 

Sweetened Iced Tea 

S O U T H E R N  C O M F O R T     $17.95 

T H E  S T O C K Y A R D     $35.95 

Caesar Salad 

Tomato and Mozzarella Salad 

Marinated Cucumbers 

Assorted Olives 

Poached Salmon with Dill Sauce 

(choice of one) Carved Roast Prime Rib; Tenderloin of Beef; 

Sirloin of Beef; Rack of Pork OR Leg of Lamb  

Parmesan Potato Gratin 

Steamed Asparagus 

Warm Rolls with Butter 

New York Cheesecake with Strawberry Sauce 

Iced Tea 

*Add Shrimp Scampi   $5.00 

 

S E A F O O D  F E A S T     $32.95 

Mixed Greens Salad with Dressing 

Shrimp Salad 

Smoked Oysters 

Peel and Eat Shrimp 

Poached Salmon Appetizer with Dill Sauce 

Shrimp and Scallop Sauté 

Baked Fresh Fish with Seafood Sauce 

Mussels Marinara 

Parmesan Potato Gratin 

Fresh Vegetable Medley 

Warm Rolls with Butter 

Strawberry Shortcake 

Iced Tea 

*Add Lobster Tails   $market price       *Add Carved Tenderloin    
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D I N N E R  B U F F E T S  


