
1 – Granny’s Kitchen Catering 

 
1098 Painttown Rd. (US 19N) 

Cherokee NC 28719 
828-497-5010 • eat@grannyskitchencherokee.com 

GrannysKitchenCherokee.com 
 

Sample Catering Menus 
Call for Pricing 

For other choices, see page 3 
 

Barbecue - Whole Pig 
(Roasted, Decorated for Presentation, and Pulled for Serving) 

Barbecue Sauces 
Choice of three vegetables such as Roasted Corn on the Cob, 

Baked Beans and Red Potatoes 
Cole Slaw or Potato Salad 

Choice of Cornbread or Rolls 
Beverage 

Choice of Dessert 
Disposable Ware* 

 
Based on 125 pound pig which will easily serve 75 – 100 guests 

 
Barbecue - Roasted Pork Butts  

Same menu as above 
 

We also offer barbecued items from the grill such as  
Chicken, Ribs, Burgers, Bratwurst and Hot Dogs 

 
Prime Rib or Ribeye Steaks 

Choice of Potato 
Salad Bar 

Choice of Vegetable 
Rolls 

Beverage 
Choice of Dessert 
Disposable Ware* 
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Fried Trout 
Brook Trout or Trout Filets 

(Prepared on site) 
(Brook Trout subject to availability) 

Hush Puppies or Corn Bread 
Cole Slaw 

Macaroni and Cheese 
Greens or Green Beans 

Beverage 
Choice of Dessert 
Disposable Ware* 

 
 

Oven Roasted Turkey 
Granny’s Famous Cornbread Dressing 

Gravy 
Mashed Potatoes 

Seasoned Green Beans 
Creamed Style Corn 

Cranberry Sauce 
Rolls 

Beverage 
Choice of Dessert 
Disposable Ware* 

 
 

Roast Beef Au Jus or 
Ham (Sliced or in Pineapple Sauce) 

Choice of Potato 
Choice of two Vegetables 

Rolls 
Beverage 

Choice of Dessert 
Disposable Ware* 

 
 

Chicken – Fried, Baked or Barbecued; or 
Country Style Steak 

Choice of potato 
 Choice of two Vegetables 

Rolls or Cornbread 
Beverage 

Choice of Dessert 
Disposable Ware* 
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Burgers, Brats or Hot Dogs 
One Burger and Hotdog or Brat 

Baked Beans 
Potato Salad 

Cole Slaw 
Toppings:  Chopped Onions, Sliced Onions, 
Lettuce, Tomatoes, Cheese, Chili, Pickles 

Beverage 
Choice of Dessert 
Disposable Ware* 

 
 

Traditional Cherokee Dinner 
Fried or Baked Chicken 

Bean Bread 
Fat Back with Grease 

Fried Potatoes 
Pintos/Hominy 

Mixed Greens or Cabbage 
Beverage 

Blackberry Dumplings 
Disposable Ware* 

 
 

 
MENU ITEM OPTIONS 

 
These are only sample menus and can be adjusted to fit most budgets and 

preferences.  
Other choices of vegetables, beverages, 

breads and desserts may be selected from the following lists: 
 

Potatoes – Mashed, Baked, Stewed, Red, Oven-browned or Sweet Potato 
 

Vegetables – Seasoned Green Beans; Broccoli and Cheese Sauce; Mustard, 
Turnip or Collard Greens; Cabbage; Whole Kernel or Creamed Style Corn; Corn on 

the Cob; Sauteed Mixed Vegetables; Macaroni and Cheese; Macaroni and 
Tomatoes; Spiced Apples; Fresh Fried Squash; Fried Okra; Baked Beans 

 
Salads – Tossed Salad, Salad Bar, Cole Slaw, Potato Salad, Pasta Salad 

 
Beverages – Bottled Water, Coffee, Iced Tea, Lemonade, Canned Soft Drinks 

 
Breads – Freshly Baked Yeast Rolls, Corn Bread, Hush Puppies, Buns 

 
 

Desserts – Home-made Cream Pies (Coconut, Peanut Butter, Chocolate), 
Home-made Fruit Cobblers (Apple, Peach, Blackberry, Strawberry-Rhubarb) 

Home-made Banana Pudding, Triple Chocolate Pudding 
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Strawberry Shortcake 
Fruit Pies (Apple, Cherry, Blueberry) 

Pecan Pie, Lemon Meringue Pie 
Cobblers and Blackberry Dumplings are served with ice cream 

 
*DISPOSABLE WARE OPTIONS 

Prices above include Chinet-quality plates, dessert plates, and bowls, 
heavy-duty plastic ware and clear plastic cups 

 
We also offer a more elegant option for weddings, receptions, and reunions. 

These are white plastic plates, dessert plates, and bowls with a silver band 
resembling china and heavy-duty silver plastic ware. 

 
ADDITIONAL ITEMS INCLUDED 

Cups, Ice, Lemons, Sweeteners, Creamers, and Stirrers are also included 
in the above prices. 

 
OUR RESPONSIBILITIES ON SITE 

These prices include delivery, set-up and staff to replenish food items and help 
serve beverages buffet-style. We will keep the food line filled until everyone has had 
the opportunity to eat. After that, we will leave and return at the end of your event to 
pick up our equipment and clean our work areas; or if you choose, we will put 
leftovers in disposable pans, clean our work areas, and remove our equipment 
before leaving.  
 


