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A list of our Most Popular Menu Packages
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About Us! 
As a personal chef business we strive to give each customer 
our personal touch and taste of excellent food, amazing 
service and exceptional value. Our team of professionals will 
work to ensure that no detail is overlooked when planning 
and executing your event. 

The preparation and cooking of our food is a passion and 
satisfaction is not the only gauge by which we measure the 
success of our culinary team, it’s our primary business-

building tool.   

As our clientele continues to grow 
we will continue to focus on 
providing top-notch service and 
creative menu ideas for great 
barbecues.  

This brochure contains some of our 
most popular packages and services; in addition we are 
more than happy to customize the perfect menu for your 
next event and look forward to the chance to work with you 
in the near future.   
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All American Grill       

Grilled Hamburgers w/Buns      
Grilled Hot Dogs w/Buns        
Southern Potato Salad         

Sweet & Creamy Cole Slaw      
 Hickory Smoked BBQ Beans    

Chips                     
*Chef Attended Grill 

50-100 101+ 
9.50 8.00 

                                    

The Tailgater    

Grilled Bratwurst w/Buns       
Sautéed Onions & Peppers      

1/3lb Beef Hamburgers        
All Beef Jumbo Hotdogs         
Southern Potato Salad         

Hickory Smoked BBQ Beans     
Chips                     

*Chef Attended Grill 

50-100 101+ 
15.95 14.95  

The Rolling Grill             

Hickory Smoked Pulled Pork 
BBQ Chicken Quarters         

Grilled Hamburgers w/Buns     
Grilled Hot Dogs w/Buns        
Southern Potato Salad         

 Maple Baked BBQ Beans       
Chips                     

*Chef Attended Grill 

50-100 101+ 
12.95 11.95  

RG Smoke House  

Hickory Smoked BBQ Ribs    
BBQ Chicken Quarters         
1/3lb Beef Hamburgers        
All Beef Jumbo Hotdogs    
Southern Potato Salad         

 Hickory Smoked BBQ Beans 
Boiled Corn w/Fresh Herbs 
Assortment of Rolls & Buns      

*Chef Attended Grill 

50-100 101+ 
19.50 18.75  

 

Menu Packages Include 
Quality Disposable Plates, Utensils, Napkins, Chafing Pans with 

Sterno.  Condiments: Barbeque Sauce, Sliced Tomatoes, Lettuce, 
Onions, American cheese, Relish, Ketchup, Mustard and 

Mayonnaise 

*Chef Attended Grill required for all Packages 
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Cuban Style Pig Roast & 
Paella                              

Injected with our Cuban Mojo 
marinade and roasted in 

our Magic Cooking Box and 
prepared onsite.   

                          
Cubano Black Beans         

Sausage & Seafood Paella      
Field Green Salad              

Mixture of Dinner Rolls       
*Chef Attended  

50+ 
19.90 

                             

Southern Style Pig Roast      
Injected with our competition 

BBQ rub & Hickory Smoke 
Marinade and roasted in our 

Magic Cooking Box and 
prepared onsite.   

Hickory Smoked BBQ Beans   
Sweet & Creamy Cole Slaw     

Field Green Salad              
Mixture of Buns & Dinner 

Rolls                     
*Chef Attended  

50+ 
17.95  

HHH OOOT

Quality Dispo
 

   
   
   
   

Menu Packages Include 
sable Plates, Utensils, Napkins, Chafing Pans with 

Sterno.   

*Chef required for all Packages 
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Big Island Luau Party  

Teriyaki Chicken            
Boneless Breast of Chicken 
grilled to perfections with a 

Teriyaki glaze 

Shredded Kahlua Pork       
Injected with Pineapple juice, 

Teriyaki and Molasses Marinade 
then cooked slow and low   

Corn on the Cob             
Steamed in a bath of Fresh 

Herbs                      

Pineapple Baked Beans       
Sweet Potato Casserole        
Basket of Dinner Rolls    

*Chef Attended            

50-100 101+ 
18.30 17.35 

                           

Diamond Head Pig Roast   

Whole Roasted Kahlua Pig     
Injected with Pineapple juice, 

Teriyaki and Molasses Marinade 
then cooked slow and low  

Teriyaki Chicken            
Boneless Breast of Chicken 
grilled to perfections with a 

Teriyaki glaze 

Pineapple Baked Beans      
Field Green Salad              

Mixture of Buns & Dinner 
Rolls                     

*Chef Attended 

50-100 101+ 
21.74 20.65  

Menu Packages Include 
Quality Disposable Plates, Utensils, Napkins, Chafing Pans with 

Sterno.   

  *Chef required for all Packages                                             
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The Smokin Fowl            
BBQ Chicken Quarters         
Southern Potato Salad         

 Hickory Smoked BBQ Beans 
Dinner Rolls                

Barbecue Sauce             

50-100 101+ 
9.06 8.85 

                                    

Ragin Cajun                
Cajun Grilled Chicken Quarters   

Cajun Pork Loin Chops         
Sweet & Creamy Cole Slaw      

 Hickory Smoked BBQ Beans  
Dinner Rolls                

Barbecue Sauce     

Turn this into an Island 
adventure with Jamaican Jerk 

instead of Cajun             

50-100 101+ 
12.50 12.05  

Big Texas                  
Chopped Beef Brisket          
Southern Potato Salad         

Hickory Smoked BBQ Beans     
Buns                     

Barbecue Sauce             

50-100 101+ 
9.75 9.54  

The Classic                 
Ribs                      

BBQ Chicken Pieces           
Southern Potato Salad         

 Maple Baked BBQ Beans       
Dinner Rolls                

Barbecue Sauce              

50-100 101+ 
13.50 13.25  

All Packages Include 
Heavy Duty Plastic Utensils, Plates, and Napkins 

 
Add wire rack chafing dishes w/sterno for an additional $8 per set 
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AAAPPPPPPEEETTTIIIZZZEEERRRSSS 
Minimum 4 dozen per selection  
Priced by the dozen 
 
Meatballs 10.95 
Sweet & sour or BBQ 
 
Pit Smoked Chicken Wings (Honey BBQ or Hot) 11.95 
Smoked Chicken Wings Smothered in our Homemade 
Barbeque Sauce and Finished on the Grill 
 
Buffalo Mozzarella & Grape Tomato Spears 16.90 
Vine ripened grape tomatoes & bite sized Balls of Fresh 
Mozzarella on a Spear sprinkled with Fresh Garden grown 
Basil and Oregano and finished with a splash of Balsamic 
Glaze 
 
Crab Stuffed Mushrooms 21.90 
Tender Mushrooms stuffed with mixture of crab and cream 
cheese and fresh herbs 
 
Grilled Sesame Chicken Stays 24.65 
Served with teriyaki glaze or sweet Asian sauce 
 
Georgia Firecrackers 25.85 
Smoked Jalapeños Stuffed with our Award Winning Pulled 
Pork and Spicy Cream Cheese then wrapped with Bacon 

Jumbo Grilled Shrimp Skewers 26.90 
Jumbo Shrimp lightly seasoned with our Cajun seasoning 
blend and grilled tail on over an open flame on a bamboo 
skewer then drizzled with Garlic Butter sauce. 
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BBB EEE VVV EEE RRR AAA GGG EEE SSS                                                                                                                                           

      B e v e r a g e  S e t u p  I  

1  C o k e  p r o d u c t  ( C o k e ,  D i e t  C o k e ,  
S p r i t e )  &  1  B o t t l e  S p r i n g  W a t e r     

1 . 4 9  P e r  P e r s o n  

B e v e r a g e  S e t u p  I I             

U n l i m i t e d  C o k e  p r o d u c t s  ( C o k e ,  
D i e t  C o k e ,  S p r i t e )  &  B o t t l e  

S p r i n g  W a t e r                 
3 . 0 0  P e r  P e r s o n    

 
Kick up any packages! 

Add any of these items with the purchase of a package 
 
Creamy Cole Slaw                 1.15        
Vegetarian BBQ Bean            1.64       
Southern Potato Salad           1.57       
Hickory Smoked BBQ Beans 1.39     
Grilled Salmon Tuna & Grouper  
(Market price)  
Grilled Lamb Chops (Market Price) 

BBQ Chicken Pieces        2.50          
Pulled Pork                       2.67           
Jumbo Grilled Hot Dog      3.57    
Chopped Beef Brisket       3.67            
Angus Beef Burger           4.05          
Grilled Chicken Breast      3.83 
Pork Loin Chops               2.50 
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Minimum Purchase Requirements for our Full Service Catering is 1,000.00 
Several factors, which include the type of food, and 
presentation you desire, your guest count and the level of 
service can affect the cost of your event. Please call us and 
let one of our account executives assist you with all of your 
event needs. 
 
Menu Package Details: 
Buffets include food preparation, set up and maintenance 
of the buffet, high-quality disposable ware, breakdown and 
cleanup of the buffet. A full Service Catering package 
includes 2-hour dining service, (additional hours may be 
added depending on venue distance from facility). 
Additional time, if desired, is billed at the same hourly 
rate. If you need Bartenders, event captains or any other 
additional staffs please inquire when booking. Our basic 
staff fees are as follows 
Servers: 21.95 per hour per Server 
Bartenders: 25.95 per hour per Bartender 
Event Chef: 29.95 per hour per Chef 
 
Extra Services: 
The Rolling Grill can also provide tents, linens, fine china, 
glasses, silverware, tables and chairs, Floral Centerpieces 
and Buffet Theme Décor. 
 
Final Guest Count 
Final guest count is due 7 days before the event date. In 
the case of weddings, the entire bridal party, and any 
vendors invited to eat must be included in your guest 
count. If no guest count update is given the last count that 
was reported will be used. If your guest count goes up 
after you have given us the final count we will be happy to 
accommodate you as best we can. 
 
Onsite Service Fee: 
All packages requiring onsite chef will be charged an onsite 
service fee in addition to service charge of 16%. 
  
Ordering 

 

To place an order or for professional assistance with your 
menu planning, please call 404-246-5429. The Rolling Grill 
requires a 7-day notice for all events; however, we will try 



to accommodate rush orders. A deposit of 50% is required 
at the time your order is confirmed to hold the date. 
Payment in full is due 3 days prior to the event. We accept 
personal checks, cashiers checks, cash and most major 
credit cards.  
 
Pricing 
All pricing is subject to change at any time. Please call to 
verify current pricing. 
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Minimum Purchase Requirements for our Drop off/Budget Barbecue is 
350.00 
Menu: 
Pricing is based on a per person basis and includes high-
quality disposable dinnerware and service ware. 
If purchasing beverages, cups and ice are included. 
 
Extra Services: 
The Rolling Grill can also provide chafing dishes, linens, 
fine china, glasses, silverware, tables, and chairs. 
 
Final Guest Count 
Final guest count is due 7 days before the event date. If 
your guest count goes up after you have given us the final 
count we will be happy to accommodate you as best we 
can. 
  
Ordering 
To place an order or for professional assistance with your 
menu planning, please call 404-246-5429. The Rolling Grill 
requires a 7-day notice for all events; however, we will try 
to accommodate rush orders. A deposit of 50% is required 
at the time your order is confirmed to hold the date. 
Payment in full is due 3 days prior to the event. We accept 
personal checks, cashiers checks, cash and most major 
credit cards. 
 
Pricing 
All pricing is subject to change at any time. Please call to 
verify current pricing.   
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