SERVING YOU

You let us know what level of service you need and we’ll be happy to serve you.
From casual outdoor gatherings to white linen-lined tables, we can customize your
experience to make sure that you are completely satisfied.

....................................
Delivery / Pickup

Delivery is only $10. Food will be in recyclable / compostable
containers and Dockery’s will provide you with all of the
necessary plates, silver, napkins, and other items that you need
to serve your meal.

FOOD.

Preferred Service
For every order over $250, we offer preferred delivery
service. This will include delivery of food, set up of nondisposable plates, silver, napkins, necessary chafing dishes
for hot food, serving utensils, and any other items you may
need for proper service of your meal. We will establish a time
to come back and pick up all dishes after you are finished with
your meal. Pricing for Preferred Delivery is 10% of your bill or
$40, whichever is higher.

2019 CATERING MENU

Executive Service
Executive service is exactly like Preferred Service (including
delivery fees) except that we’ll keep staff on site to help make
sure that all food items remain properly stocked, to assist
with bussing as people finish their meals, and to clear away
all items and take them away at the completion of the meal
service. Cost for Executive Service is $125 per server (max of
20 guests per server recommended).

..................................
FOR ORDERING & QUESTIONS:
843-310-8644
Catering@DockerysDI.com

If you’d like to place an order, please call or email our catering team. They will return your message
within 24 hours. Please note that an order is not confirmed until payment is received.

FOR ORDERING & QUESTIONS:
843-310-8644
Catering@DockerysDI.com
If you’d like to place an order, please call or email. We will
return your message within 24 hours. Please note that an order
is not confirmed until payment is received.

SALADS

$55 each, serves 12. add grilled chicken or shrimp for $6 per guest

FOOD.
APPETIZERS & SNACKS

Truffled Popcorn ohio tiny tender kernel, truffle oil, parmesan, sea salt ..........................$24
Wood Smoked Wings house-made ranch / blue, celery .............. 25 for $45 / 50 for $75
Cocktail Shrimp carolina white shrimp, cocktail, chow chow ....... 25 for $45 / 50 for $75
Pimento Cheese Biscuits freshly baked mini-biscuit, sharp pimento cheese 25 for $27
Charcuterie assortment of terrines, sausages, pates, cheeses, pickles................. $45 / $75
Hummus & Pita house-made hummus, tzatziki, warm pita ...................................................$24

SANDWICHES & WRAPS
$59 platter serves 6. $96 platter serves 12. $12 each box lunch (with chips, cookie)

......................................................................................................
Chicken Salad Wrap pecans, golden raisins, spicy asian greens, spinach wrap
B.L.T. herb mayo, maple bacon
Cuban city ham, pulled pork, b&b pickles, fontina, mustard, ciabatta
Grilled Chicken lettuce, tomato, dijonaise
Dockery’s Burger bacon jam, comeback sauce, b&b pickles

SLIDERS

$2 each, order by the dozen, all sliders served on hawaiian rolls

......................................................................................................
Pork Belly char siu bbq, pickled red onions, arugula
BLT bacon jam, tomato, arugula
Cuban city ham, pulled pork, b&b pickles, mustard, fontina, mojo
Veggie hummus, tomato, sprouts, spring mix
Chicken Salad pecans, golden raisins, spicy asian greens
City Ham sweet onion, mustard, cheddar
Pulled Pork house-smoked pork, southern slaw, bbq sauce

......................................................................................................
Shirazi cherry tomato, cucumber, chives, fresh herbs, lemon vinaigrette
Greek roasted red pepper, kalamata olive, red onion, cucumber, tomato, feta
Field Pea chow chow, bacon
Tomato Cucumber cucumber, tomato, shaved red onion, dill, olive oil, vinegar
Roasted Beet & Feta lettuce, roasted red beets, feta, lemon vinaigrette
New Potato alabama white sauce, capers, red onion, pickled mustard seeds
Caesar fresh greens, olive oil croutons, parmesan
Fried Goat Cheese lightly fried goat cheese, arugula, pistachios
Vertical Roots Mix cucumber, tomato, red onion, lemon vinaigrette

ENTREES

$12 per person

Buttermilk Fried Chicken lightly dusted, fried golden brown
Chicken Panzanella wood-grilled chicken served with warm tomato panzanella
Pulled Pork smoked keegan-filion pork, north & south carolina sauces, slaw

PREMIUM ENTREES

$18 per person

Shrimp & Grits local shrimp, heirloom grits, tasso gravy
Herb-Roasted Airline Chicken Breast keegan-filion chicken breast, 7-herb pesto
House Smoked Brisket choice of three sauces

SIDES

$25 each, serves 12

Cole Slaw
Mac and Cheese
Truffled Tator Tots
Roasted Tomato and Summer Squash
Baked Sweet Potato w/ Molasses Butter

SWEETS

Giant Chocolate Chip Cookies $24 for 12
Banana Pudding $40, serves 12
Lemon Pound Cake $40, serves 12

Molasses Baked Beans
Garlic Green Beans
Sesame Roasted Cauliflower
Crispy Brussel Sprouts
Butter Bean Succotash

