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
ete., etc., etc.....

(843) 290-2711

presents

CATERING st

Port Royal Plaza e 95 Matthews Drive
Hilton Head Island, SC 29926

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

www.StreetMeetHHI.com
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EVERYDAY COOKOUTS

THE SOUTHERN WAY 399

MAIN (choice of three) SIDES (choice of three)

Hamburgers Baked Beans
Barbecue Chicken Potato Salad
Baby Back Ribs Cole Slaw

Pulled Pork Garden Salad
Hot Dogs Macaroni and Cheese
*all served with appropriate Corn Pudding
condiments Watermelon
Brownies and Cookies

THE STEAK AND SEAFOOD GRILLES

OYSTER ROAST $21.95
FISH FRY $18.95
STEAK GRILLE $29.95
FISH AND LOBSTER GRILLE $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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EVERYDAY COOKOUTS

THE ALL-AMERICAN 995

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

THE OLD WORLD 4w

MAIN (choice of three) SIDES (choice ofthree)
ltalian Sausage Baked Beans
Bratwurst Potato Salad
Polish Sausage Cole Slaw
Hot Dogs Garden Salad
Hamburgers Macaroni Salad
Pulled Pork Cookies
*all served with appropriate Brownies
condiments

HAVE YOUR COOKOUT VENDED
“STREET CART STYLE” WITH THE

STREET MEET HOT DOG CART
additional $150.00 for 8 hours
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BOOKING YOUR EVENT

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.

o DPlease contact Catering Street at (843) 290-2711 to confirm
the date and location of your event.
o All Events require a final guarantee of number of guests
must be made 3 days prior to the event.
o Prices shown are per person (unless otherwise noted).
o All Prices shown are subject to 9% sales tax.
e Alllunch and dinner deliveries are subject to a $1.50 per
person delivery charge.
o There is a 10 person minimum for lunch and
dinner deliveries.
o All Buffets require a 50 person minimum and may require
buffet attendants for the event.
o Buffet attendants may be hired at your event for
$20 per hour/ 3 hour minimum.
o Additional gratuities and fees may be required.
o Asigned and dated contract with a 85% deposit implies
acceptance of the contract.
o Deposit is nonrefundable with less than 10 day cancellation
in writing.
o Payment in full before or on scheduled delivery date.
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APPETIZERS AND HORS D'OEURVES

COLD

SMOKED SALMON

POACHED SALMON

BAKED BRIE WITH FRUIT

CHEESE BOARD
Imported and Domestic

GARDEN VEGETABLE
DISPLAY

SHRIMP COCKTAIL

GOAT CHEESE AXND
PESTO TORTE

PRoSCUITTO AND MELON

RoMA TOMATO AND
MoZZARELLA CROSTINI

CHERRY TOMATOES WITH
BOURSIN CHEESE

Page 4

R-3 # avg

R-3# avg

20 ppl

per

person

per
person
50 pieces
20-25 ppl
50 pieces

50 pieces

50 pieces

$25.00/#

$25.00/#

$35.00

$3.00

$1.78

$75.00

$30.00

$48.00

$48.00

$48.00

LUNCH BUFFETS

THE STREET MEET DELI 3095

Mixed Green Salad with Dressings
Potato Salad
Cole Slaw
Deli Tray of Sliced Turkey, Ham, Roast Beef, Salami & Cuban Pork
Tuna Salad
FEgg Salad
Assorted Cheese and Condiments
Assorted Breads
Chocolate Chip Cookies
Iced Tea
*Add a Soup Terrine $8.50

THE GARDEN CLUB 995
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

THE BACKYARD 495
Hot Dogs and Hamburgers
Assorted Condiments
Baked Beans
Porato Salad
Cole Slaw
Cookies and Brownies
Iced Tea
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LUNCH DELIVERIES

THE COUNTRY CLUB LUNCH $14.95

Appropriate Condiments included with selections.

Choice of two from each Category below

HALF SANDWICHES

Roast Beef and Boursin
Turkey Provolone
Ham and Swiss
Chicken Salad
Tuna Salad
Pastrami
Roast Pork
Egg Salad

SoUPS AND SIDES
She Crab
Tomato Dill
Clam Chowder
Chicken Wild Rice
Black Bean
Ttalian Wedding
Chiciken Tortilla
Chips with Dip or Saisa
Pretzels

SALADS
Ceasar
Greek
Pasta Salad
Cucumber, Tomato and Feta
Cole Slaw
Potato Salad
Macaroni Salad
Cous Cous Salad

DESSERTS
Double Chocolate Brownies
Assorted Cookies
Raspberry Almond Bars

Walnut White Chocolate Bars
Blondie Brownies

Mini Chocolate Chip Cannolis

Chocolate Mocha Cake
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APPETIZERS AND HORS D'OEURVES

HOT

Low CoUNTRY CRAB CAKES

with Remoulade Sauce

STUFFED BANANA

PRPPERS with talian Sausage & Marinara

COCKTAIL MEATBALLS
Marinara, Swedish, BBg, Southwestern

THAI CHICKEN SKEWERS
with Peanut Sauce

BACON WRAPPED SCALLOPS

PETITE FILET MIGNON
SANDWICHES

CHICKEN WING DISPLAY

PEEL AND EAT SHRIMP
with Cocktail Sauce

BROCHETTES OF CHICKEN
OR BEETF

CHICKEN POT STICKERS
with Thai Chili Sauce

BACON WRAPPED BBQ
SHRIMP
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50 pieces

50 pieces

50 pieces

B0 pieces

B0 pieces

30 pieces

50 pieces

Per pound

50 pieces

50 pieces

50 pieces

$100.00

$60.00

$35.00

$60.00

$75.00

$150.00

$40.00

$20.00/#

$60.00

$60.00

$90.00



PARTY PLATTERS

PRETZEL BITE TRAY
with Chesse, Marinara and Hongy Mustard

PRETZEL BITE TRAY
with Crab, Shrimp Dip

PRETZEL BITE TRAY
with Spinach Jalapeno Dip

STREET MEET WINGS
choice of Mild; Hot; Carolina BBg); Chipotle Ranch

CHICKEN FINGERS TRAY
choice of Classic; Buffalo; Parmesan

STREET MEET SLIDERS

HoT Dog BITES
with Chili and Chesse

PULLED PORK NACHOS

BUFFALO PIEROGIES

OLD ScHoOL HoT DoGS
with traditional condiments

NEW SCHOOL ANGUS DOGS
with traditional condiments

STREET MEET BURGERS
with traditional condiments

HALF SANDWICHES (choics of two)
Ttalian Sausage; Kielbasa; Bratwurst; Cuban;
Cheesesteak; Beef n’ Cheddar; Ham n’ Swiss

GARDEN OR CEASAR SALAD

STREET MEET SIDES
Cole Slaw, Pasta Salad, Potato Salad, or
Black Bean Hummus
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15-18 ppl

15-18 ppl

15-18 ppl

60 /100

15-18 ppl

R0 / 40

15-18 ppl

15-18 ppl

15-18 ppl

R0

R0

R0

15-18 ppl

15-18 ppl

15-18 ppl

$40.00

$50.00

$45.00

$40 / $78

$40.00

$40 / $75

$45.00

$45.00

$40.00

$50.00

$50.00

$65.00

$70.00

$40.00

$24.00 each

LUNCH DELIVERIES

THE BOXED LUNCH %

(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

THE HEALTH KICK 49

(cholce of one)
Mixed Green Salad with Assorted Dressings;
Caesar Salad;
Greek Salad
with
Choice of Soup (seasonal varieties available)
Rolls. Butter and Crackers

FOR THE KIDS w9

(cholce 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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LUNCH DELIVERIES

THE DELI TRAY 389

Sliced Deli Meats and Cheese Tray
0B
Cold Salads Tray (Tuna Salad; Chicken Salad; Shrimp Salad)
with
Assorted Condiments, Lettuce, Tomato, Onion
Assorted Breads
Cole Slaw and Chips

THE HOT SUBS TRAY %

(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

THE BLUE PLATE SPECIAL 419

(choice of one)
Vegetable Lasagna,
Meat Lasagna,
Penne with Chicken,
Broceoli Alfredo;

Pot Boast 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
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PARTY BUFFETS

THE COCKTAIL BUFFET

Choice of Two items from each category $25.95
COLD HOT
Smoked Salmon Petite Filet Mignon Sandwiches
Shrimp Cocktall Steamed Peel and Eat Shrimp
Proscuitto and Melon Bacon Wrapped Scallops
Poached Salmon Low Country Crab Cakes
Baked Brie with Fruit with Remoulade
COLD HOT
Imported & Domestic Cheese Board Thai Chicken Skewers
Garden Vegetable Display with Peanut Sauce
Goat Cheesse and Pesto Torte Southern Ham Biscuits
Roma Tomatoes Sausage Stuffed Banana Peppers
with Boursin Cheese Chicken Wings
Spinach Dip in Bread Bowl Cocktail Meatballs
ChickenPot Stickers
Artichoke Parmesan Dip

*Add Bacon wrapped BBg) Shrimp $5.00 per person
or g Carving Station (see page 8)

THE FINGER FOOD BUFFET

Choice of Four $10.00 Choice of Six $14.00 Choice of Eijght $18.00
Chicken Wings Chicken Fingers
Cheese Sticks with Marinara Chips and Salsa
Jalepeno Poppers Zucchini Sticks
Protzel Bites with Cheese Sauce Breaded Mushrooms
Pot Stickers Garden Veggies with Dip
Fgg Rolls with Chinese Mustard Cheese and Crackers
Swedish Meatballs Chips and Dip
Pizza Rolls
Cocktail Smokies *Add a Peel and Fat Shrimp OR
Spinach Dip Nacho Bar $6.00
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PARTY BUFFET ADDITIONS

CARVING STATIONS

Avallable as an addition to any Party Buffet

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

ltems feed an average of 40-50 people

TENDERLOIN OF BEEF

PRIME RIB OF BEEF

ToP SIRLOIN OF BEEF

ROASTED TURKEY

LOIN OF PORK

VIRGINIA HAM
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$175.00

$280.00

$125.00

$140.00

$145.00

$165.00

DINNER DELIVERIES

LOWw COUNTRY BOIL
BBQ CHICKEN AND RIBS
ROAST BREAST OF TURKEY
BROWN SUGAR MUSTARD HAM
HERB ROAST OF PORK
BAKED LASAGNA
SOUTHERN PAN FRIED CHICKEN
BRAISED BEEF TIPS AND
GLAZED FILET OF SALMON
LEMON DIJON CHICKEN
Choice of one from each Category below
SIDES VEGETABLES
Mashed Potatoes Green Beans
Rice Pilaf Cole Slaw
Herb Stuffing Buttered Corn
Macaroni and Cheese Garden Salad
Macaroni Salad Caesar Salad
Roast New Potatoes Greek Salad
BREADS SWEETS
Crusty French Bread Brownies
ltalian and Butter Chocolate Chip Cookies
Garlic Rolls Duteh Crumb Apple Pie
Cornbread Southern Pecan Pie
Cheese Toast Strawberry Shortcake

$21.95

$18.95

$16.95

$16.95

$17.95

$15.95

$15.95

$17.95

$19.95

$18.95



DINNER BUFFETS

ITALIAN PASTA BAR 6%

Anti-pasta Selection
Marinated Vegetable, Relishes, Cheese and Meat
Mixed ltalian Greens with Vinaigretie
Penne Chicken Broceoli 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

BARBECUE BUFFET 5%

Mixed Greens Salad with Banch 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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PARTY BUFFET ADDITIONS

FOOD STATION ADDITIONS

Avallable as an addition to any Party Buffet
Prices are per person.
*Includes a Carving Attendant

SCAMPI SAUTE*

with Local Shrimp and Sea Scallops $ 18.00
PASTA BAR*
with two Pastas and two Sauces $ 10.00

FAJITA FIESTA

with Chicken or Beef $ 13. 0 0
CEASAR SALAD

with Chicken, Shrimp or Scallops $ 8.00
GRILLED VEGETABLES $7.00

WARM DIP MEDLEY
with Crab, Spinach, Shrimp and Artichoke Dips $7.00

POTATO MARTINIS*
with Sour Cream, Cheddar, Scallions,
Blue Cheese, Bacon and Chives $12.00

ICE CREAM SUNDAES
with assorted Ice Creams, Strawberry Sauce,

Hot Fudge, Caramel, Whipped Cream and Toppings $8.00

SLIDER BAR $9.00

NACHO BAR $6.50

DESSERT BAR $10.00
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DINNER BUFFETS

SOUTHERN COMFORT 4o

Mixed Greens Salad with Banch 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 Hongy
Apple Cobbler with Ice Cream
Sweetened Iced Tea

MEXICAN FIESTA 4159

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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DINNER BUFFETS

THE STOCKYARD s

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 OB 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

SEAFOOD FEAST s

Mixed Greens Salad with Dressing
Shrimp Salad
Smoked Qysters
Pesl 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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