


F I R E C R A C K E R  S H R I M P
fresh gulf shrimp in a sweet and spicy cream sauce

S P I C Y  S H R I M P  C O C K T A I L
fresh jumbo shrimp with house spicy cocktail sauce

F R I E D  G U L F  G R O U P E R ,  O Y S T E R S
O R  S H R I M P
fresh and wild caught lightly battered and perfectly fried with
house cocktail and tartar sauces

Hors D'oeuvres

G R I L L E D  B A C O N  W R A P P E D  S H R I M P  
fresh gulf shrimp wrapped in Applewood bacon, lightly
seasoned and grilled

C A J U N  S H R I M P  &  G R I T S  S H O O T E R S
cajun  shrimp with smoked gouda grits, Hubbard's smoked
sausage, andouille sausage and topped with creamy bacon
garlic sauce

F R I E D  W H I T E  C H E D D A R  C H E E S E
C U R D S
beer battered cheese bites with warm marinara

F R I E D  C A L A M A R I
golden fried calamari with sweet marinara sauce

O Y S T E R  R A W  B A R
fresh Florida oysters with house cocktail and  an assortment of
hot sauces

H U B B A R D ’ S  S M O K E D  S A U S A G E
Thomasville’s own smoked sausage with two house BBQ sauces

G R I L L E D  B A C O N  W R A P P E D  Q U A I L
quail breast wrapped with hickory smoked bacon and topped
with Bourbon pepper jelly glaze

B R I E ,  A P P L E  B U T T E R ,  A N D  C A N D Y
P E C A N  C R O S T I N I

F R I E D  F I L E T  M I G N O N  T I P S
golden fried filet mignon tips drizzled with house white sauce

P U L L E D  P O R K  S L I D E R S
pulled pork sliders with Georgia peach and Vidalia BBQ sauce

M I N I  S P A R E  R I B S
fried mini spare ribs drizzled with house BBQ sauce

C R A B  R A N G O O N
crispy crab Rangoon served with sweet and sour sauce

S P I N A C H  A N D  F E T A  S P A N A K O P I T A

F R I E D  G R E E N  T O M A T O E S
house battered fried green tomatoes served with house remoulade

F R I E D  O K R A
house battered fried okra served with house remoulade

F R I E D  P I C K L E S
house battered deep fried dill pickles served with house remoulade

I T A L I A N  M E A T B A L L S
Italian seasoned meatballs  served with marinara or house BBQ sauce

S M O K E D  F I S H  D I P
house hickory smoked salmon or amberjack dip served with
assorted crackers and hot sauces

M I N I  B L T ' S
bacon, lettuce and tomato  served on mini toasted white bread

M I N I  P I M E N T O  C H E E S E  S A N D W I C H E S
creamy pimento cheese sandwiches served on fresh French bread

E G G  R O L L S
golden fried egg rolls served with signature sweet & sour sauce

S P R I N G  R O L L S
golden fried spring rolls served with Polynesian sauce

S M O K E D  W H O L E  S A L M O N  F I L E T
brown sugar and honey smoked whole salmon filet on a bed of
greenery served with assorted crackers

toasted French baguette with warm
brie and apple butter and topped with candy pecans

warm pastry filled with spinach, garlic, feta and ricotta cheese
and wrapped in phyllo dough

C H I C K E N  A N D  W A F F L E S
fried chicken nuggets on mini waffles topped with maple syrup and
powdered sugar

O Y S T E R S  R O C K E F E L L E R
fresh Florida oysters, spinach & garlic butter with melted smoked
Gruyere cheese. Broiled on site and served hot!

C R A B C A K E  S L I D E R S
fried lump crab on brioche bun and topped with tartar sauce

P R O S C I U T T O  W R A P P E D  G O A T  C H E E S E
S T U F F E D  D A T E S
served with a Mayhaw jelly glaze 

F R I E D  L O B S T E R  T A I L  S K E W E R S
golden fried lobster tail with garlic aïoli drizzle



A R U G U L A
baby arugula, peaches, goat cheese, fresh basil, toasted pine
nuts, & served with house vinaigrette

S P R I N G  M I X
candy pecans, gorgonzola cheese, craisins & served with
champagne vinaigrette

Salad

S T R A W B E R R Y  S P I N A C H
baby spinach, diced chicken, strawberries, candy pecans, red
onion, feta & served with house vinaigrette

Grazing

G A R D E N
iceberg, ham, feta, red onion, shaved carrots & served with
house dressing

C A E S A R
fresh romaine, shaved parmesan, homemade croutons & served  
with house caesar dressing

C H A R C U T E R I E  P E D D L E R S  C A R T
A crowd favorite –this addition to your next event is sure to be a hit. The 4 ft by 2 ft cart is packed full of charcuterie favorites
including: assorted cured meats, local and imported cheeses, olives, nuts, dried fruits, crackers and jams – a great centerpiece
for weddings and large events!

C H A R C U T E R I E  B O A R D
assorted cured meats local and imported cheeses, olives, nuts, dried fruits, crackers and jams,
served on a large platter or cutting board

F R U I T  &  C H E E S E  B O A R D
seasonal fruits with local and imported cheeses, served on a large platter or cutting board



F R E S H  G U L F  S H R I M P
F R E S H  G U L F  G R O U P E R
F R E S H  F L O R I D A  O Y S T E R S
F R I E D  C H I C K E N
F R I E D  P O R K  C H O P S

Entree

Fried
All seasoned with Red Hill’s signature batter and 
fried golden brown

Smoked
W H O L E  F I L E T  M I G N O N
whole prime filet mignon smoked and served with creamy
house horse radish sauce

C H I C K E N
whole fresh chicken brined 48 hours, smoked and quartered on
site

W H O L E  S A L M O N  F I L E T
Hickory smoked wild caught whole salmon filet brined in
honey and brown sugar

S M O K E D  P R I M E  P O R K  T E N D E R L O I N
Smoked Pork tenderloin  basted with  maple, pepper jelly, &
bourbon glaze

Grilled
F I L E T  M I G N O N
prime cut Filet seasoned and served with Red Hill’s white sauce

R I B E Y E  S T E A K
prime cut and perfectly marbled with butter crusted house rub

C H I C K E N
brined 48 hours and served with Red Hill’s white sauce.

Pasta

C H I C K E N  A N D  S A U S A G E  P A E L L A
Grilled chicken, Hubbards smoked sausage, chorizo, shrimp,
and yellow rice with herbs & seasoning

L E M O N  C H I C K E N  P I C C A T A
Roasted chicken, capers, garlic cream sauce, fresh lemon, on a
bed of fettuccine pasta

F R E S H  G U L F  S H R I M P  P A S T A  A L F R E D O
fresh shrimp, garlic, chives, lemon zest, in a white wine Alfredo sauce

L O B S T E R  R A V I O L I  W I T H  W A R M
M A R I N A R A
steamed Maine lobster, garlic, chives, ricotta cheese, fresh basil,
in a warm marinara sauce

M E A T  L A S A G N A
Italian sausage, ground beef, onion, garlic, crushed tomatoes,
ricotta, mozzarella cheese & lasagna pasta

C R E A M Y  C A J U N  C H I C K E N  P A S T A
grilled white meat chicken, creamy Alfredo, Cajun seasoning, &
penne pasta



C R E A M Y  S M O K E D  G O U D A  G R I T S
F O U R  C H E E S E  M A C - N - C H E E S E  
C O W B O Y  B B Q  B A K E D  B E A N S  
S Q U A S H / Z U C C H I N I  C A S S E R O L E  W I T H  C H E D D A R  C H E E S E  
S W E E T  A N D  T A N G Y  C O L L A R D  G R E E N S  W I T H  H A M  H O C K
C O L E S L A W  
B L A C K  E Y E D  P E A S  W I T H  S M O K E D  J O W L  
G A R L I C  R A N C H  M A S H E D  P O T A T O E S
P A R M E S A N  D U S T E D  A S P A R A G U S  
S W E E T  D I N N E R  R O L L S  
C A E S A R ,  G A R D E N  &  G R E E K  S A L A D
R O A S T E D  P O T A T O  M E D L E Y  W I T H  G A R L I C ,  T H Y M E ,  A N D  R O S E M A R Y
S W E E T  C R E A M E D  C O R N
R O A S T E D  M A P L E ,  C I N N A M O N  C A R R O T S
S W E E T  P O T A T O  C A S S E R O L E
G R E E N  B E A N S  W I T H  B R O W N  S U G A R  G L A Z E  A N D  S H A V E D  A L M O N D S

Sides



M I M O S A  B A R

W A F F L E  B A R  W I T H  F R U I T  T O P P I N G S ,  W H I P P E D  C R E A M ,  &  S Y R U P

F R U I T  A N D  C H E E S E  P L A T T E R

C H A R C U T E R I E  P L A T T E R

S P I N A C H  A R T I C H O K E  Q U I C H E

R O A S T E D  V E G E T A B L E  Q U I C H E

A S S O R T E D  B A G E L S  A N D  C R E A M  C H E E S E S

C H I C K E N  S A L A D  C R O I S S A N T S  W I T H  H O M E  F R I E S

T U R K E Y  A N D  H A M  S U B S

A S S O R T E D  C H I C K E N  W I N G S

S O U T H E R N  F R I E D  C H I C K E N

B R E A K F A S T  B U R R I T O S  W I T H  S A L S A ,  S O U R  C R E A M ,  C I L A N T R O ,  &  H O T
S A U C E S

S A U S A G E ,  E G G ,  A N D  C H E E S E  C R O I S S A N T S

S C R A M B L E D  E G G S ,  L I N K  S A U S A G E ,  B A C O N ,  &  H O M E  F R I E S

Brunch

Ask about our brunch/wedding day package!


