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Wedding and Special Event Menu
 Thank you for taking the time to review our services and menu. Please use this menu as 
a guide for fully catered special events and receptions. Our menu focus lends itself to great, 
southern style buffet catering for groups of 50-500+ in attendance. We cater barn weddings, 
backyard receptions, southern weddings, and many special events throughout the year.

 We offer special buffet setup and staf�ing for fully catered events. Pricing	is	custom	
and	unique	for	every	event and includes travel, mobile kitchen, buffet setup and breakdown, 
bussing service, attended meal service and cake or dessert service for a �ive hour total time at 
the event. We provide an acrylic disposable place setting, beverages, ice and all condiments 
for your meal. 

 Please	visit	our	website	for	further	info	and	online	inquiries.	
www.southlandrestaurant.com

Email	us	for	all	inquiries	and	availability
catering@southlandtrade.com

http://www.southlandrestaurant.com
mailto:catering@southlandtrade.com


Stationed Appetizers

Sweet	Potato	Biscuits	with	Ham
Our own famous biscuits - petite cut, sliced and stuffed with shaved 

VA Country Ham. A favorite at all events

Seasonal	Fruit	and	Vegetable	Medley
Fresh cut and stationed as a display with cream cheese pineapple 

fruit dip, and buttermilk ranch dressing

Grilled	Tuna	Bites
Seasoned and seared on a �lat top griddle served

with a medley of dips

Cheddar	Grit	Fritters
Cheddar  Cheese Grits with Bacon rolled in Panko Bread Crumbs 

and lightly fried and served with Red Pepper Jelly

Classic	Shrimp	Cocktail
Chilled Steamed Medium Peeled Tail on Shrimp

with our house cocktail sauce

Southern	Style	Dips
Warm Buffalo Chicken, Country Sausage Queso or Spinach Artichoke 

Served with house tortilla chips or crackers

Domestic	Cheese	with	Crackers
Cheddar, Swiss, and Pepper Jack displayed with a medley of crackers, 

Classic	Sweet	and	Sour	Meatballs
Served warm in a chaf�ing dish with our own sauce

BBQ	Chicken	Skewers
Marinated Grilled Chicken on a skewer

served glazed with a sweet NC BBQ sauce

Smoked	Beef	Brisket	Skewers
Tender sliced smoked beef brisket threaded on a wooden skewer 

and glazed with a our own house brisket sauce.

Lumpia	
Petite Chicken, Beef or Vegetable Spring Rolls with a sweet chili 

dipping sauce.

Bacon	Wrapped	Scallops
Mouth watering large scallops wrapped with smoky bacon 
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Deep	River	Crab	Dip
Lump crab meat blended in cream cheese with sour cream, 

shredded cheddar cheese & seasonings served with bread baguettes

Chicken	Tenders
Hand breaded boneless chicken strips with a variety of dipping 

sauces



The Main Course
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The	BEST	Fried	Chicken
We are known far and wide for our Southern Fried Chicken! 
Combination of light and dark pieces. Baked option as well.

North	Carolina	Style	Pork	Bar-B-Que
We offer two styles - chopped and pulled. Includes Eastern NC 

sauces and if served you MUST include Slaw! It's the law!
Slow	Cooked	Beef	Tips

Beef tips in brown gravy served alongside white rice with or without 
sauteed onions and mushrooms.

	Smoked	Beef	Brisket
 Sliced barbecue beef brisket with our own smoky brisket sauce!

Grilled	Shrimp	Orzo	Pasta
Grilled garlic butter shrimp, folded in orzo pasta with a roasted 

medley of seasonal vegetables, and dusted with Parmesan cheese.

Sliced	Baked	Sugar	Cured	Ham
Great as a carving station item or sliced and shingled buffet style. 

Chopped	Chicken	Bar-B-Que
Smoked Chicken chopped in sauce and panned. Makes a good pairing 

alongside or in place of pork bar-b-que.

Sliced	Roast	Pork	Tenderloin
Herb crusted, seasoned, and roasted served with pan gravy. 

Carolina	Catch
Choose from steamed or fried shrimp, fried cat�ish or �lounder

�ilets, or grilled yellow�in tuna steak.

BBQ	Grilled	Chicken	Breast
Marinated and mesquite seasoned chicken breast. 

Goes great along side pork as a non-fried chicken option.

Barn	Wedding	BBQ	Chicken
Quarter of a Chicken Cooked on a Pig Cooker style grill and panned 

for buffet meal service. $175 pig cooker fee for grill.

Char	Crusted	Sliced	BBQ	Pork	Loin
Char crusted and seasoned with our brown sugar pork rub and 

glazed with an authentic NC style BBQ Sauce

	Chicken	‘n	Broccoli	Alfredo
Seasoned and grilled boneless chicken with broccoli and penne pasta 

baked and topped with cheddar and parmesan cheeses

Group One Group Two



Signature Salads and Sides
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Signature		Buffet	Sides
Molasses Baked Beans
Southern Mac n Cheese

Cheesy Scalloped Potatoes
Sweet Potato Casserole

Buttered Red Potatoes with Parsley
Mashed Yukon Gold Potatoes

Southern Potato Salad
Creamy Cole Slaw

“Krab” Seafood Salad
Marinated Cucumber Salad
Country Style Green Beans 
Seasoned Collard Greens

Corn and Baby Limas
Roasted Asparagus

Glazed Roasted Carrots
Steamed Broccoli

Parmesan Orzo Pasta Salad
Petite Corn on the Cob

Grilled Seasonal Vegetable Medley
Fresh Diced Seasonal Fruit Salad

Brunswick Stew

Bread and Beverage
Hush Puppies

Fresh Baked Yeast Rolls
Sandwich Buns

All Beverages Stationed with Ice and condiments

Iced Tea , Lemonade and/or Water

Stationed	Buffet	Salads	
Classic	Garden	

Garden blend, carrot, cucumber, onion, 
grape tomato, �ire roasted corn

	Caesar	Salad
Chopped Romaine, shredded Parmesan

Cheese, and Croutons
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