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LowCountry is a woman-owned and operated Atlanta based
catering company with Carolina roots, bringing 40 years of
culinary expertise to events that feel effortlessly elevated,
With polished service, thoughtful menus, and warm hospitality,
we create experiences that are joyful, memorable,
and unmistakably yours.

2000 South Pioneer Drive SE Smyrna GA 30082 | 404-352-1121 | lowcountrycatering.net



EXECUTIVE CHEF JENN MONIZ

A proud member of Les Dames d'Escoffier, Executive Chef Jenn Moniz
brings more than 25 years of culinary experience and a thoughtful,
elevated approach to off-premise dining. Portuguese by heritage and
raised in Fall River, Massachusetts, her cuisine is shaped by Latin
influences and classical French training from Le Cordon Bleu. After moving
to Atlanta in 2013, Jenn honed her craft with respected industry leaders
before joining LowCountry Catering. Known for elevating clean, simple
ingredients, she approaches every event with precision, passion, and deep
respect for life's most meaningful celebrations.

2000 South Pioneer Drive SE Smyrna GA 30082 | 404-352-1121 | lowcountrycatering.net







CHEF'S CHOICE PASSED HORS D'OEUVRES

Save time and money by having our Chef select the perfect hors doeuvres for your event.
Inquire with your Event Specialist today!

SEAFOOD

CRAB RANGOON CANNOLI
Sweet Thai chili, chive
SEAFOOD ARANCINI

A medley of shrimp and scallop with truffle aioli
SHE CRAB SOUP SHOOTER
Crab salad crostini, chive oil
MISO-GLAZED BLACK COD YAKITORI
Sesame seed, scallion
FRIED OYSTER
Stoneground grit cake, bacon jam, pickled shallot
SHRIMP COCKTAIL (GF)
Cocktail sauce
TUNA CRUDO (GF)
Orange segments, crushed pistachio, Calabrian chili vinaigrette, chili threads
MINI CRAB CAKE
Spicy remoulade sauce, chive sprig
CRAB CAKE BEIGNET
Creole powdered sugar, remoulade drizzle
SHRIMP AND GRIT STACK (GF)
Stoneground grit cake, smoked tomato jam

BEEF
FILET OF BEEF CROSTINI STEAK FRITES (GF)
Horseradish créme, pickled red onion, micro herb garnish Seared filet of beef, fingerling potato, green onion cream
BEEF WELLINGTON BURNT ENDS BITE
Braised beef short rib, collard green pesto, sorghum Dijon Brisket jam, goat cheese, red onion, jalapeno cheddar
aioli, sweet potato crisps corn muffin
BRAISED SHORT RIB STUFFED PEPPER (GF) MINI BEEF AREPA (GF)
Peppadew pepper, goat cheese, Mini arepa pabellon, shredded beef, black bean veloute,
tomato fondue queso fresco
POULTRY
SMOKED TURKEY SALAD (CN) BUFFALO CHICKEN ROLLS
Waffle cone, tarragon sage aioli, pecans Ranch emulsion, Green goddess
CHICKEN SAUSAGE PUFF PECAN-CRUSTED TURKEY SKEWERS (CN)
Cranberry relish Pomegranate sugo
SOUTHERN BLINI

Fried chicken, corn cake, brown butter creme
fraiche (option to add caviar)

V - Vegetarian | PB - Plant Based | GF - Gluten Free | CN - Contains Nuts




PORK

PIMENTO CHEESE & SAUSAGE ROUND COCA-COLA GLAZED
Pimento Cheese, smoked sausage PQRK BEL_LY POP (GF)
BACON-WRAPPED DATE (GF) Pickled spiced carrots

Balsamic reduction. PROSCIUTTO AND BRIE BITE

goat cheese crumbles Spiced fig and black pepper compote, puff crisp
GAME
BRAISED LAMB TOSTADA (GF) DUCK CONFIT CONE
Feta, pickled onion Boursin cheese, cognac cherry jam
HERB CRUSTED LAMB POP (GF) SPICED SEARED DUCK BREAST (GF)
Red wine demi glace Pear mostarda, mustard caviar

VEGETARIAN

VIDALIA ONION TART (V)

Caramelized onion, goat cheese, phyllo tart
ROASTED WINTER SQUASH AND BURRATA (V)(CN)
Crostini, hazelnut honey
WHIPPED GOAT CHEESE CROSTINI (VXCN)

Hazelnut honey A .
PECAN CRUSTED CAULIFLOWER (V)(CN) Y o g 2. 8
Smoked habanero honey - ' L ‘
POACHED PEAR AND BLUE CHEESE MOUSSE (V)(GF)
Endive, spiced pepitas, citrus zest
BAKED BRIE TART (V)
Sherry wine infused cranberry compote,
triple brie cheese, phyllo

PLANT BASED

COLLARD GREEN WONTON (PB) BANG BANG
Red pepper jelly CAULIFLOWER BITE (PB)
HEART OF PALM CAKE (PB) Panko-crusted cauliflower, Thai chili glaze, sesame seed

Maple mustard slaw VEGAN CRABLESS CAKE (PB)

COCONUT CURRY BUTTERNUT Heart of palm, chickpea, vegan remoulade

SQUASH SOUP (GF)(PB) SPINACH AND ARTICHOKE
Served in a shooter STUFFED MUSHROOM (GF)(PB)
MISO GLAZED MUSHROOM SASHIMI (PB) Smoked tomato jam

Sushi rice quenelle, toasted sesame

V - Vegetarian | PB - Plant Based | GF - Gluten Free | CN - Contains Nuts







THE SOCIAL

ENTREES
FRIED TURKEY BREAST
Herbed Honey Dijon
COLA GLAZED BRISKET SLIDER
Jalapeno slaw

SALAD
SEASONAL SALAD (CN)XGF)XV)

Mixed greens, cranberries, apples, goat cheese,

spiced pepitas, sherry vinaigrette

SIDES
BOURBON GLAZED MEATBALLS
LowCountry Tomato-Based Barbecue Sauce
WHIPPED GOAT CHEESE AND CRANBERRY
Assorted crackers and crostini
SMOKED SALMON PUFF

THE DINNER PARTY

ENTREES
HERB CRUSTED SLICED TURKEY BREAST (GF)
Roasted grape and thyme relish
BRAISED BEEF SHORT RIB SLIDER
Horseradish aioli, pickled shallot, brioche

SALAD
POACHED PEAR SALAD (GF)XV)
Red wine poached pear, mixed greens,
spinach, golden beets, blue cheese,
sherry vinaigrette

SIDES
ROASTED GARLIC MASHED POTATO (V)(GF)
Yukon gold
BROCCOLINI AND HEIRLOOM
CARROT MEDLEY (PB)XGF)
PIMENTO CHEESE AND SAUSAGE PINWHEEL
ROASTED CARROT HUMMUS (GF)(PB)
Spiced pita, assorted crackers

THE GATHERING

ENTREES
\WHISKEY GLAZED TENDERLOIN
Sliced, yeast roll, horseradish sauce
PECAN CRUSTED TURKEY SKEWERS (CN)
Cranberry honey
ROASTED VEGETABLE FLATBREAD (V)
Mozzarella, ricotta, balsamic reduction

SALAD
ROASTED CARROT & QUINOA SALAD (GF)PB)
Baby kale, roasted heirloom carrots, beets, quinoa,
maple citrus vinaigrette

SIDES
TRUFFLE MUSHROOM ARANCINI (V)
Roasted shallot aioli, parmesan
BAKED BRIE (V)
Grilled baguette, crackers, dried fruit
WHIPPED FETA (GF)XV)

Honey, herbs, served with heirloom carrots and cucumbers

SWEET POTATO HUMMUS (GF)XV)PB)
Spiced pita

V - Vegetarian | PB - Plant Based | GF - Gluten Free | CN - Contains Nuts




THE SUPPER CLUB

ENTREES
CHICKEN FRANCESE
Lemon caper reduction
GLAZED SALMON (GF)
Citrus XO
HERB CRUSTED PETITE TENDERLOIN (GF)
Horseradish sauce

SALAD
KALE SALAD (CN)XGF)(V)
Baby kale, walnuts, roasted squash, roasted
beets, dried cherries, goat cheese, apple cider
vinaigrette

SIDES
ROASTED FINGERLING POTATOES (GF)(PB)
Truffle oil
GRILLED VEGETABLES (GF)(PB)
Served ambient
WILD MUSHROOM AND SPINACH CAVATAPPI
Sherry cream reduction

&

THE GRAND TABLE

ENTREES
SALT CRUSTED PETITE TENDERLOIN (GF)
Horseradish demi glacée
CEDAR PLANK SALMON (GF)

Citrus glaze
HERB CRUSTED CHICKEN BREAST
Lemon veloute

SALAD
PEAR AND HAZELNUT SALAD (CNXGFXV)
Spinach, radicchio, spiced pear, toasted hazelnut, goat
cheese, sherry vinaigrette

SIDES
ROASTED ROOT VEGETABLES (GF)(PB)
Sorghum glaze
BUTTERNUT SQUASH RISOTTO (V)
Fine herbs, parmesan
SEA SALT CRISPY BRUSSELS SPROUTS (GF)(PB)
Balsamic drizzle

V - Vegetarian | PB - Plant Based | GF - Gluten Free | CN - Contains Nuts
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Specialty Stations




CHEF'S SMALL PLATE STATIONS
Chef-attended stations featuring individually composed small plates that are served directly to
guests. Designed for effortless "grab and go" service, this format is ideal for large groups or tight
timelines. Mix and match multiple stations to create a complete meal or a sophisticated grazing-
style reception, offering guests the opportunity to sample a variety of flavors throughout the event.

BEEF

SOUTHERN INSPIRED SHORT RIB WELLINGTON
Collard green pesto, sorghum caramelized root vegetable,
horseradish demi-glace, sweet potato hay

SOUTHERN INSPIRED BEEF WELLINGTON
Filet of beef, collard green pesto, sorghum caramelized root vegetable, horseradish demi-
glaceé, sweet potato hay. Served medium.

HONEY MISO SHORT RIB
Mashed potato, broccolini, sesame, scallion

POULTRY

CHICKEN ROULADE (GF)
Sous vide chicken roulade with a mushroom pate, truffle jus,
parsnip puree, and heirloom carrots

SEAFOOD

SHRIMP AND GRITS (GF)
(4-5 shrimp per)
Stone ground grits, creole cream sauce, crispy okra

MISO GLAZED BLACK COD
Celery root puree, roasted carrot, citrus ginger beurre blanc

VEGETARIAN

ROASTED DELICATA SQUASH (V)(GF)
Ricotta, sage brown butter, pumpkin seed dukkah, Calabrian chili oil

CHARRED CABBAGE STEAK (V)
Smashed purple sweet potato, heirloom carrots,
brown butter breadcrumbs

PLANT BASED

SEARED TRUMPET MUSHROOM (PB)(CN)
Celery root puree, hazelnut, miso glaze

V - Vegetarian | PB - Plant Based | GF - Gluten Free | CN - Contains Nuts




CHEF INTERACTIVE STATIONS
Chef-attended stations where guests enjoy a variety of curated options and accompaniments.
These stations create an engaging dining experience while allowing each guest to tailor their plate
to their tastes. Mix and match multiple stations to create a complete meal or a sophisticated
grazing-style reception, offering guests the opportunity to sample a variety of
flavors throughout the event.

PASTA STATION LOWCOUNTRY GRITS BAR

Served with kale Caesar salad, ciabatta bread, Served with scallions, diced tomatoes,
butter, infused oil, shaved parmesan cheddar cheese, bacon bits
Please select two (2) options: Please select two (2) options:
MASCARPONE RAVIOLI TRIO OF ANDOUILLE, BRATWURST,
Pulled chicken, sautéed mushrooms, tossed in a & COUNTRY SAUSAGE
marsala cream sauce In Creole sauce
BUTTERNUT SQUASH RAVIOLI (V) SAUTEED SHRIMP
Brown butter cream sauce, shaved parmesan In Creole Cream Sauce
PENNE BOLOGNESE DICED BARBECUE BEEF BRISKET
Pulled beef and smoked pork in a tomato ragu Blistered grape tomato + sweet corn
GNOCCHI (V) ROASTED DICED VEGETABLE (V)
Sage brown butter, shaved parmesan Red pepper coulis
Includes dinner rolls and one accompaniment Served with flour tortillas, chips, roasted salsa,
HERB CRUSTED TURKEY BREAST (GF) salsa verde, & sour cream
Natural jus, orange cranberry relish Please select two (2) options:
WHISKEY GLAZED TENDERLOIN MOJO MARINATED PORK
Dijon horseradish cream Diced Onion, chopped cilantro
HERB CRUSTED TENDERLOIN (GF) CARNE ASADA
Red wine demi glacé Chipotle aioli, pickled red onion, queso fresco
SEARED TOMAHAWK RIBEYE (GF) BLACKENED WHITE FISH
Shallot confit butter Mango jerk slaw
SALT CRUSTED BEEF STRIP LOIN (GF) CHICKEN TINGA
Salt crusted, horseradish Dijon Chicken stewed in a sauce of tomato and adobo,
GRILLED PORK TENDERLOIN (GF) avocado crema, cilantro
Fig and rosemary chimichurri SWEET POTATO (V)
CEDAR SMOKED SALMON (GF) Black Bean, arugula, queso fresco
Maple miso lacquer, served ambient, whole fillet ROASTED CAULIFLOWER (PB)

Salsa macha, avocado, chopped cilantro

MAC 'N" CHEESE TRIO

FOUR CHEESE (V) PIMENTO CHEESE (V) BUFFALO CHICKEN
Sharp and mild cheddar cheese, Crushed pretzel crust Smoked buffalo chicken, blue
parmesan, colby jack cheese crumbles

V - Vegetarian | PB - Plant Based | GF - Gluten Free | CN - Contains Nuts




STRIPPED DOWN STREET CORN

Silver Queen white corn is grilled then cut from
the cob and tossed in a citrus lime crema

Please select two (2) options:

CRISPY PORK BELLY (GF)
SMOKED CHOPPED BRISKET (GF)
RANCHERO STYLE SHRIMP (GF)
ROASTED DICED VEGETABLES (PB)(GF)

Toppings include cotija cheese, chopped
Jjalapenos, scallions, cilantro, Flaming Hot
Cheetos dust, lime wedges, Tajin seasoning

SLIDER BAR

Served with kettle cooked chips
Please select two (2) options:

THE GOBBLER
Sliced, smoked turkey, dressing,
cranberry sauce
BBQ PULLED PORK
Signature vinegar based BBQ sauce,
coleslaw, pickle chip
' BBQ BEEF BRISKET
Signature tomato based BBQ sauce,
pickled red onion
PULLED BUFFALO CHICKEN SLIDER
Blue cheese crumbles, shredded lettuce
] ANGUS BEEF
Pimento cheese, bacon and jalapeno jam
PULLED BRAISED BEEF
"E_ Raspberry chipotle BBQ, crispy onion
e GRILLED MUSHROOM (V)
Arugula, roasted red pepper mayo,
shaved parmesan
CRAB CAKE + $4
Remoulade slaw

V - Vegetarian | PB - Plant Based | GF - Gluten Free | CN - Contains Nuts
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TARTS

PECAN TARTS (CN) SWEET POTATO TARTS
GERMAN CHOCOLATE TARTS PUMPKIN TARTS
CARAMEL PRETZEL TARTS APPLE COBBLER TARTS
CHOCOLATE CARAMEL TARTS MIXED BERRY COBBLER TARTS
PETITE CHEESECAKE
PETITE COOKIES & CREAM GINGERBREAD CHEESECAKE
CHEESECAKE EGGNOG CHEESECAKE
PETITE NEW YORK CHEESECAKE APPLE CIDER CARAMEL CHEESECAKE
PUMPKIN CHEESECAKE
TRUFFLES
DARK CHOCOLATE TRUFFLES COOKIE BUTTER TRUFFLES
PISTACHIO TRUFFLES (CN) BUTTER PECAN WHITE
PEPPERMINT BARK TRUFFLES CHOCOLATE TRUFFLES (CN)
DOUBLE DOOZIES
APPLE COBBLER DOOZIES COOKIES & CREAM DOOZIES
DOUBLE CHOCOLATE CHIP DOOZIES FRUITY PEBBLES DOOZIES
MINI CUPCAKE
MINI VANILLA CUPCAKE MINI RED VELVET CUPCAKE
\Xith chocolate buttercream With cream cheese buttercream
MINI CHOCOLATE CUPCAKE MINI CARROT CUPCAKE
\¥ith cookies & cream buttercream With vanilla buttercream
PETITE CANNOLI
CLASSIC MASCARPONE CANNOLI HONEY GOAT CHEESE CANNOLI
with chocolate chips with pistachios
MINI MASON JAR DESSERTS
MINI BOURBON BREAD PUDDING JARS APPLE BREAD PUDDING JARS
Caramel sauce Butterscotch sauce
CHOCOLATE MUDSLIDE JARS (CN) CHOCOLATE MOUSSE JARS (GF)
Walnut brownie pieces, chocolate Served with rum whipped cream

pudding, whipped cream, and graham
cracker crumbs

V - Vegetarian | PB - Plant Based | GF - Gluten Free | CN - Contains Nuts
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