
GROUP MENUS



• scrambled eggs • 
Two eggs scrambled served with pecan smoked bacon and
a Granny B’s scratch-made biscuit. Your choice of one side.

• dr. john’s go-to omelet • 
A three-egg omelet** filled with chopped pecan smoked bacon,

local country sausage and cheddar cheese. Served with a Granny B’s
scratch-made biscuit and your choice of one side.

• pig suey casserole • 
Three eggs scrambled with local country sausage, pecan smoked bacon,
link sausage and cheddar cheese. Baked with ribbon cut field potatoes.

Served with a Granny B’s scratch-made biscuit and your choice of one side.

• blanche’s thick “ring baked” griddle cake • 
With real sweet cream butter and warm maple syrup.

Served with two eggs scrambled and pecan smoked bacon.

WET YOUR
WHISTLE

• iced sweet tea
• iced unsweet tea
• coffee
• milk
• soda pop (from the coca-cola co.)

southern
SIDES

• ribbon cut field potatoes
• stone ground grits
• cinnamon apples
• fresh fruit (Cup)

$23 per person • 20 Guests or More • Includes: Beverage, Tax and Gratuity

breakfast



• big orange soak cake •
Mandarin orange cake

with hot streusel topping.

• mashed potatoes
  with gravy
• turnip greens
• green beans
• creamed corn

farm fresh
sides

• carrots
• coleslaw 
• potato salad
• potato soup (Cup)

• chicken salad salad •
A healthy scoop of our smoked chicken salad on a bed of mixed field greens with

grape tomatoes, boiled eggs, chopped pecan smoked bacon, cucumbers, spring onions, pickled okra,
pickled beets, shredded carrots, house croutons and your choice of house-made dressing.

• grilled ham and cheese •
Thinly sliced sugar-cured ham and American cheese grilled on freshly

baked bread with lettuce and tomato. Served with your choice of one side.

• pulled pork sandwich •
Hickory smoked pulled pork piled on a grilled bun with lettuce, tomato,

coleslaw and smoky sweet BBQ sauce. Served with your choice of one side.

• chicken salad sandwich •
Pulled smoked chicken mixed with mayo, fresh herbs and cranberries. Served on

grilled freshly baked bread with lettuce and tomato. Served with your choice of one side.

• vegetable plate •
Your choice of four farm fresh sides. Served with a freshly baked biscuit.

Ranch  |  Blue Cheese  |  Honey Mustard  |  1,000 Island
Sweet Vidalia Onion  |  House Dressing  |  Farmberry Vinaigrette

$25.99 per person • 20 Guests or More • Includes: Beverage, Tax and Gratuity

lunch



•  the pulled pork plate • 
Hickory smoked pork butt on freshly baked bread. Served with your choice of one side.

•  chicken and dumplings • 
Whole stewed chicken with scratch-made dumplings in a large self-serve bowl.

Served with your choice of one side.

•  meatloaf • 
Fresh ground beef mixed with sautéed onions, peppers and stewed tomatoes,
bread crumbs, eggs and spices. Baked in a semi-sweet and tangy tomato sauce

and covered with pan gravy. Served with your choice of one side.

Choose one Southern Hospitality entrée and enjoy
bread from our bakery, a cup of soup and a dessert.

• mashed potatoes
  with gravy
• turnip greens
• green beans

farm fresh
sides

• creamed corn
• carrots
• coleslaw 
• potato salad

• big orange soak cake •
Mandarin orange cake

with hot streusel topping.

$28.99 per person • 20 Guests or More • Includes: Beverage, Tax and Gratuity

supper option
one



• fried chicken • 
Fresh chicken soaked in whole buttermilk and Tennessee hot sauce

then dredged in seasoned flour and Ritz cracker crumbs.
Served with your choice of two sides.

• open faced pot roast •
Slow cooked beef chuck roast simmered in its own juices until fork tender.

Served over mashed potatoes on grilled fresh bread and covered with pan gravy.
Served with your choice of one side.

• pork ribs •
A full rack, hickory smoked in-house and mopped with our vinegar-based 

barbeque sauce. Served with your choice of two sides.

• mashed potatoes
  with gravy
• turnip greens
• green beans

farm fresh
sides

• creamed corn
• carrots
• coleslaw 
• potato salad

Choose one Farm Table entrée and enjoy
bread from our bakery, a cup of soup and a dessert.

• big orange soak cake •
Mandarin orange cake

with hot streusel topping.

$32.99 per person • 20 Guests or More • Includes: Beverage, Tax and Gratuity

supper option
two



• Kitchen + Bar •


