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Pig Pickin’ Menu 
Minimum of 25 guests 

All menu packages are inclusive of the following: 
Fresh Brewed Sweet & Un-Sweet Tea; Western Style Sauce, Vinegar Base Sauce & Hot Sauce 

Paper Products, Cups & Ice; Linens on Buffet Tables & Chafing Setup 

 
The Carolina 
 
Eastern Style Pulled Pork BBQ 
Carolina Coleslaw 
Signature BBQ Twice Baked Beans 
Vidalia Onion Hushpuppies 
Sandwich Buns 
 
$10.95 per guest 

 
 
 

The Carolina Combo 
 
Eastern Style Pulled Pork BBQ 
Slow Basted Bone In BBQ Chicken 
Carolina Coleslaw 
Signature BBQ Twice Baked Beans 
Loaded Potato Salad 
Green Bean Casserole 
Vidalia Onion Hushpuppies 
Sandwich Buns 
 
$14.95 per guest 

 

Carolina & Beyond 
 
Eastern Style Pulled Pork BBQ 
Tender Pulled Western Chicken  
Carolina Coleslaw 
Brunswick Stew 
Rosemary Roasted Red Potatoes 
Loaded Potato Salad 
Texas Toast 
Vidalia Hushpuppies 
 
$16.95 per guest 

Additional Pickins’: 
 

$1.95 per guest 
 

Garden Salad with Dressings 
Extra Cheesy Macaroni & Cheese 

Roasted Corn in the Husk 
Signature BBQ Twice Baked Beans 

Green Bean Casserole 
Loaded Potato Salad  

Rosemary Roasted Red Potatoes 

Mashed Potatoes & Gravy 
Brunswick Stew 
Cinnamon Apples 
Corn Nibblets 
Homemade Cornbread 
Vidalia Onion Hushpuppies 
Texas Toast 

 
 

$5.95 per guest 
 

St. Louis Style Ribs 
Slow Cooked Beef Brisket 

Slow Basted Bone-In BBQ Chicken 
Tender Pulled Western Chicken 

 
 

Don’t forget Dessert…some great options with your BBQ are: 
Banana Pudding, Apple Cobbler 
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All-American Picnics 
Minimum of 25 guests

 
Picnic prices include: 
 All entrees are grilled on site and served hot off our grills 

or yours. 
 All of our side dishes are prepared from fresh ingredients 

by our chefs in our kitchen. 
 All picnics include a condiment bar specific to the type of 

picnic being served: 
o Burger & Dog Picnics Include: ketchup, mustard, 

relish, mayonnaise, lettuce, tomato, onions, dill 
pickles, and a variety of cheese slices. 

o Pulled meat picnics will include:  western style 
sauce, eastern vinegar based sauce and hot 
sauce. 

 Our scrumptious desserts are made from scratch 
especially for you. 

 All of our iced tea is brewed fresh! 
 For the vegetarians at your picnic, we can offer a Veggie 

Burger.  Just let us know ahead of time if you would like 
for us to offer this at your picnic. 

 Our primary goal is to impress your guests and make you 
proud to have hired KSI Catering! 

 Competitive menu pricing 

 Discount for children under 10 

 Tables and cloths for your buffet and beverage 
stations 

 High-grade disposable flatware, plates, napkins and 
cups 

 

 
 
 

 
Picnic on a budget……..$8.50/guests 

 Chef Kevin’s Famous ¼ lb. Hamburger & Bun 
(choice of whole wheat or white bun) 

 100% Pure Beef Hot Dog & Bun 
 Signature Twice Baked BBQ Beans 
 Ruffled Potato Chips 
 Brewed Iced Tea 
 

Traditional Picnic…..$10.50/guests 
 Chef Kevin’s Famous ¼ lb. Hamburger & Bun 

(choice of whole wheat or white bun) 
 100% Pure Beef Hot Dog & Bun 
 Choice of:  Garden or Fruit Salad 
 Signature Twice Baked BBQ Beans 
 Loaded Potato Salad 
 Scrumptious made from scratch gourmet 

cookies & brownies 
 Brewed Iced Tea,  Fresh Squeezed Lemonade & 

Bottled Water 
 

Classic Picnic…………...$14.50/guests 
 Chef Kevin’s Famous ¼ lb. Angus Burger & Bun 

(choice of whole wheat or white bun) 
 Grilled Boneless Chicken Breast Sandwich 
 Grilled Balsamic Portobello Mushroom 

Sandwich 
 Fresh Fruit Salad 
 KSI “Fresh Market” Green Salad 
 Loaded Potato Salad 
 Signature Twice Baked BBQ Beans 
 Scrumptious made from scratch gourmet 

brownies and your choice of :  Key Lime or 
Lemon Pie 

 Brewed Iced Tea,  Fresh Squeezed Lemonade & 
Bottled Water 
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Themed Picnics 
$25.50 per guests 

Minimum of 25 guests 

 
Wild Wild West Picnic 

 Slice BBQ Beef Brisket 
 St Louis Style Ribs 
 Boneless BBQ Chicken Breast Sandwich 
 100% Pure Beef Hot Dog & Bun 
 All of the usual condiments plus sauerkraut and 

cheese slices 
 Carolina Coleslaw 
 3 Side Dishes of your choice 
 Texas Toast 
 Scrumptious made from scratch gourmet 

cookies & brownies 
 Bottomless Lemonade, Brewed Iced Tea & 

Bottled Water 
 

 
 
Rocky Mountain Picnic 

 Seasoned NY Strip Steaks 
 Herb and Lemon Roasted Chicken Quarters 
 Grilled Salmon Filets 
 All of the usual plus steak sauce 
 Gourmet Salad of your choice 
 3 Side Dishes of your choice 
 Skillet Cornbread with Sweet Butter & Texas 

Toast 
 2 Desserts of you choice 
 Bottomless Lemonade, Brewed Iced Tea & 

Bottled Water 
 
Optional Western Décor Package: 

Buffet will be decorated with bales of hay, miner lanterns, 
blue-speckled tin serving pieces, red bandanas, burlap, 
cowboy hats and red & white checked cloths.  $100/buffet 

 

Tropical Luau  
 Teriyaki Chicken topped with Grilled Pineapple 
 “Naked” Pork – Succulent Roasted Pork 
 Grilled Ahi Tuna marinated in Tequila, Cilantro 

& Lime 
 Gourmet Salad of your Choice 
 2 Side Dishes of your choice 
 Hawaiian Sweet Bread  
 1 Dessert of your choice 
 Bottomless Strawberry Lemonade, Brewed Iced 

Tea & Bottled Water 
 
Optional Luau Décor Package: 

Buffet will be decorated with tropical print linen, whole 
tropical fruits, fish netting, sea shells and tropical leaves.  
$100/buffet 
 

 
Southwestern Fiesta  

 Grilled to order Fajitas:  Marinated Flank Steak 
and Chipolte-Rubbed Chicken Breast with 
Grilled Peppers and Onions on Soft Flour 
Tortillas 

 Build your own Beef or Chicken Tacos with all 
the Fixins’ 

 Spanish Rice 
 Cumin-Cilantro Black Beans 
 Jicama & Cabbage Slaw 
 Tortilla Chips & Salsa 
 1 Dessert of your choice 
 Bottomless Strawberry Lemonade, Brewed Iced 

Tea & Bottled Water 
 
Optional Southwestern Décor Package: 

This colorful Mexican-Style market display will liven up the 
buffet table featuring terra cotta pots, sombreros, maracas, 
and piñatas.  $100/buffet 
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Build Your Own Picnic or Add-Ons:   
(Call for pricing) 
 

Entrees: 
 100% Pure Beef Hot Dog 
 ¼ lb. Hamburger 
 ¼ lb. Angus Burger 
 Bison Burger 
 Veggie Burger 
 Bratwurst 
 Grilled Polish Sausage 
 Eastern Style Pork BBQ 
 Western Style Pork BBQ 
 Slow Roasted BBQ Beef Brisket 
 Slow Basted Bone In BBQ Chicken 
 Teriyaki Chicken 
 Balsamic Portobello Mushroom Sandwich 
 Marinated Ahi Tuna Steak 
 Steamed Spiced Shrimp 
 Whole Roasted Suckling Pig 
 Grilled NY Strip Steaks 
 Grilled Filet Mignon 
 Beef, Chicken, Seafood or Vegetable Kebobs 

 
Gourmet Salads: 
 KSI House Garden Salad 
 Traditional Caesar Salad 
 Spinach Salad in a Parmesan Frico Cup 
 Tomato, Cucumber & Mozzarella Salad 

 
Breads: 
 Hamburger Bun (whole wheat & white) 
 Hot Dog Bun 
 Vidalia Onion Hushpuppies 
 Texas Toast 
 Hawaiian Sweet Rolls 

 
Condiments: 
 Caramelized Onions & Mushrooms 
 Fire Roasted Peppers 
 Fresh Jalapenos 
 Assorted Gourmet Cheeses 
 Guacamole 
 Crisp Applewood Smoked Bacon Slices 
 Chipolte BBQ Sauce 
 Eastern Vinegar-Base BBQ Sauce 
 Western BBQ Sauce 
 Hot Sauce 

 
 
 
Side Dishes Made Fresh In our Kitchen: 
 Carolina Creamy Coleslaw 
 Cajun Coleslaw 
 Loaded Potato Salad 
 Pasta Salad with Fresh Vegetables in Basil Pesto 

Dressing 
 Signature Twice Baked BBQ Baked Beans 
 Creamy Macaroni & Cheese 
 Roasted Corn on the Cob 
 Green Bean Bundles 
 Wild Rice Pilaf 
 Chef Select Grilled Vegetables 
 Black Beans with Cumin and Cilantro 
 Red Bliss Roasted Red Potatoes 
 Baked Idaho & Sweet Potato Bar with all the 

Fixins’ (Butter, Chives, Sour Cream, Bacon Bits, Shredded 
Cheddar Cheese, Cinnamon Butter, Brown Sugar & Miniature 
Marshmellows) 

 Ruffled Potato Chips (pre-made, not made in our kitchen) 

 Brunswick Stew 
 Cinnamon Apples 
 Watermelon Slices 
 Fresh Fruit Salad 

 
 
Desserts: 
 Assorted Gourmet Cookies 
 Chocolate Brownies 
 Gourmet Dessert Bars 
 Assorted “Moon Pies”  
 Apple, Peach or Blueberry Cobbler 
 Strawberry Shortcake 
 Lemon or Key Lime Pie 
 Create your own Sundae Bar 

 
 
Beverages: 
 Brewed Ice Tea (Sweet & Un-Sweet) 
 Refreshing Lemonade 
 Strawberry Lemonade 
 Raspberry Iced Tea 
 Assorted Canned Soda 
 Assorted Fruit Juice Bottles 
 Fruit Punch 
 Individual Bottled Water 
 Fresh Brewed Coffee & Hot Tea 


