
We’ll Bring the
Goods to You!

A La Carte Meats
add on your favorite buxton meats to your catering order!

South Carolina Hash & Rice  $8/per            Ribs  $15/per

Pulled pork  $9/per           Pulled Saucy Chicken  $9/per           Wings  $10/per

Sides
Macaroni Salad | Potato Salad  |  Lima & Butter Beans  |  Collard Greens

Green Beans Cooked Under the Pig  |  Baked Beans  |  Corn Pudding

additional sides priced at $4.50/per person

Appetizers
Cornbread  $3/per  |  Seasonal Salad  $5/per  |  Pimento Cheese & Grit Crackers  $6/per

Desserts $6/per guest

Banana Pudding Pie- Bu’nilla wafer crumb crust, house-made pudding with fresh banana 
slices, toasted brown sugar meringue.*available as whole pies or traditional scoop-n-serve

Seasonal Fruit Trifle Layers of soft cake, seasonal fruit, house-made pudding, and whipped 
cream. (Seasonal fruit to be determined by date of catering)

Chocolate Mud Pie Scoop-n-Serve: layers of soft chocolate cake, house-made chocolate 
pudding, coffee whipped cream, chopped chocolate

Banana Rum Cake Spiced banana cake layers, rum swiss buttercream, candied pecans, 
caramel drizzle
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All choices must reflect the entire guest count. No split orders. Pricing may change - email catering@buxtonhall.com for current pricing. 

TH E  B U X TO N  S TA N DA R D
START H ERE ,  th en bu i ld on it  w ith th e add ons be low

We also offer full 
service alcohol catering:

Wine, Beer,Cocktails,
& Frozen Slushies!

pulled pork or pulled saucy chicken

PICK ONE
cornbread or buns

PICK ONE
*comes with all three sauces.

2 sides

PICK BELOW

$22/per 
person
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THE REMINGTON ROOM
Buxton Hall’s Private Event Space

We often cater large, off-site events such as weddings, rehearsal dinners, birthdays, 
graduations, & company parties. Depending on your needs, we can provide staffing such 

as servers and bartenders. The price for each staff member provided will be $250. So that 
your guests receive attentive and elevated service, we require a minimum of two staff members for all events up 
to 50 people. Additional staff will depend on number of guests and level of service. For a more casual event, 
where servers are not desired, we can simply deliver and set up your buffet for you. The pricing for this 
delivery/setup would depend on the location of the venue.

On the reverse side, you will find our catering menu with pricing. We offer a customizable catering package, 
which is served buffet-style. Begin with The Standard, which comes with a choice of either Pulled Pork or Pulled 
Chicken, two sides of your choice, and either Buns or Cornbread. The Standard is the foundation on which you 
build your menu. As you scroll down you can view add-on proteins and sides, which you can attach to The 
Standard to create the ideal buffet for your guests. All menu items chosen must reflect the exact number of 
people in your party. We do not allow partial or split orders of food items.

 The pricing you see on the reverse side does not include alcohol, gratuity, or tax. We do not facilitate rentals of 
any kind (tables, chairs, plates, silverware, etc), however we do provide all chafing dishes & serving utensils for 
your buffet. If you would like to move forward with booking Buxton Hall as your caterer, we require a deposit of 
$500 to hold the date. This deposit will be deducted from your final bill. We are licensed and permitted to 
provide and serve alcohol off-site. Prices may vary by time of event.

THE ROOM:
The Remington Room is a 
mezzanine space above the lobby of 
Buxton Hall, which overlooks the 
dining room. The room’s capacity is 
35-40 people, maximum. Access to 
this room requires the ability to use 
stairs (we do not have an elevator). 

For parties renting our event space, we 
provide at least two dedicated servers for the 
entirety of your event to make sure that you receive 
elevated and attentive service. You and your guests will 
have full access to our drink menu, and any alcohol 
ordered will be a separate charge to be paid at the end 
of the evening. 

We have a $500 minimum for use of the space during 
the week, plus a $250 room fee. Our minimums for 
Friday and Saturday rentals involve a $750 minimum 
spend for food/alcohol plus a $500 room rental fee. As 
long as you meet these minimums with your food and 
drinks ordered, you’re good to go! 

THE FOOD:
On the reverse side, you will find 

our catering menu with pricing. 
We offer a customizable catering 
package, which is served buffet- 

style. Appetizers can be added to 
the buffet or served family style. 
Begin with The Standard, which 

comes with a choice of either Pulled Pork 
or Pulled Chicken, two sides of your choice, and 
either Buns or Cornbread. The Standard is the 

foundation on which you build your menu. As you 
scroll down you can view add-on proteins and sides, 
which you can attach to the Standard to create the 
ideal buffet for your guests. All menu items chosen 

must reflect the exact number of people in your 
party. We do not allow partial or split orders.

We add 20% gratuity to the bill of all parties renting 
our event space. The available hours for events are 

11:30am-3pm for lunch, and 5:30pm-10pm for dinner. 
If you would like to move forward with booking the 
Remingtin Room, we require a deposit of $300 to 
hold the date. This deposit will be deducted from 

your final bill upon settling up.

Off-Site


