
Oak Haven Catering
Signature Menus & Event Pricing

The Classic Southern Buffet | $22–26 per guest
Includes: 1 Classic Main • 2 Sides • Bread • Tea

Classic Main Selections:
Pork BBQ • Honey Baked Ham • Smoked Turkey Breast • Mustard Glazed Meatloaf • Chicken
Tetrazzini • Chicken & Wild Rice Casserole • BBQ Chicken Leg Quarters • Deep Dish Lasagna

Premium Entrée Upgrade: Prime Rib (+$8–12 per guest, market pricing)

The Southern Gathering | $28–34 per guest
Includes: 2 Main Dishes • 3 Sides • Bread • Tea

All Classic Mains plus Mississippi Pot Roast • Pork Loin • Shrimp & Grits • Lowcountry Shrimp Boil

The Signature Southern Experience | $36–48 per guest
Includes: 2 Premium Mains • 3–4 Sides • Bread • Tea • Signature Crostini Bar

Premium Main Selections: Prime Rib • Shrimp & Grits • Fish Fry • Marinated Fried Chicken Strips

Signature Crostini Bar | $8 per guest
Prepared crostini with cold & warm pimento cheese, Pop's Palmetto Pickles, bacon crumbles,
jalapeños, green onions, local honey, and smoked paprika.



Appetizer Selections
Classic: $2–4 per guest or $75–150 per platter
Cheese Straws • Deviled Eggs • Rotel Dip • Spicy Corn Dip • Sausage Balls

Premium: $4–7 per guest or $150–275 per platter
Hot Crab Dip • Shrimp Cocktail • Pimento Cheese Sliders • Pop's Chicken Salad Sliders • Marinated
Smoked Salmon Display

Side Selections
Classic: $3–4 per guest
Mac & Cheese • Green Beans • Corn Casserole • Hashbrown Casserole • Coleslaw • Shoe Peg
Corn • Broccoli Salad • Homestyle Chips • Garlic Red Skinned Mashed Potatoes • Grape Salad

Elevated: $4–6 per guest
Roasted Asparagus • Spring Mix with Feta & Cranberries • Cajun Parmesan Vegetables •
Horseradish Carrot Casserole

Dessert Selections
Classic: $3–5 per guest
Banana Pudding • Peach Cobbler • Pound Cake • Brownie Bites

Premium: $5–8 per guest
Red Velvet Cake • Strawberry Cake • Cheesecake with Strawberry Drizzle • Hummingbird Cake

Oak Haven Charcuterie Collection
The Gathering Box — $15 (1–2 guests)
The Gathering Board — $95 (6–8 guests)
The Grand Gathering — $150 (10–12 guests)
The Gathering Table — Starting at $16 per guest (25 guest minimum)

Includes premium cheeses, cured meats, fresh seasonal fruit, fresh seasonal vegetables, gourmet
crackers, local honey, Pop's Palmetto Pickles, mixed nuts, elegant styling, and on-site setup.

Southern Favorites: Pop's Pimento Cheese • Smoked Chicken Salad • Sausage Balls • Spinach
Artichoke Dip • Fruit Dip • Caprese Display • Artisan Crostini & Breads

Final pricing may vary based on guest count, premium selections, staffing, service style, and
custom menu requests.


