
PO’ GREEN’S  
Catering

Al A Carte—
Trays and Platters hold  25-30 Servings

Fruit Platter  
Array of seasonal fruits with theme  65.00

Dessert Platter  
Pre-sliced cake, cookies and other assorted pastries  

45.00

Vegetable Platter 
Seasonal with dip  50.00

Cheese and Cracker Platter  
Variety of cheese and crackers served on a platter  

50.00

Pulled Pork Sliders 80.00

Brisket Sliders 100.00

Hamburgers  Grilled  75.00
(lettuce, tomatoes, mustard, ketchup, mayo, pickle on 

side. Add Cheese additional 12.50)

Hot Dogs  Grilled  50.00
(Sauerkraut, Relish, Onions, Ketchup & Mustard)

Chicken Wings Choice or Variety: 
Barbecue, Buffalo, Fried  100.00

Meat Balls  
Barbecue or Sweet and Sour  75.00

Stuffed Cucumbers Kabobs  50.00
Mozzarella, Tomato, and Basil Kabobs 55.00

Shrimp Cocktails  125.00
Additional Cold Sides Sides:  40.00 Per Pan 

Additional Hot Sides:  50.00 Per Pan

P O ’  G R E E N ’ S  L L C  
STRASBURG, VA 
(540) 999-1003 

www.pogreens.us 

S O U T H E R N  S T Y L E

Providing food and service 
to  you and your guests with

a “taste” of Southern hospitality….



Po' Green's provides authentic Southern American Cuisine, specializing in traditional Southern dishes and Barbecue. Simply put, some real down 

home cooking with some Southern hospitality. Our food specialty has been designed through generational dishes from across the southern states 

with tradition of soul food at its finest and a growing reputation of the best barbecue this side of the Shenandoah. Housed in Historic 

Downtown Strasburg, VA located in the heart of the Shenandoah, we currently offer daily service with our food trailer and Southern Food 

Catering in Strasburg, VA and surrounding areas.  Let Po' Green's assist you in making your next occasion the very best. 

Sample Southern Classic 
Green Salad 

Roasted Chicken Quarters 
Brown Sugar Glazed Ham 

Cornbread Dressing 
Macaroni & Cheese 

Broccoli and Green Beans 
Sweet Potato Yams 

Dinner Rolls 
Plates, Napkins, Cutlery, All Condiments 
Full menu: 20.00 per person 
*Custom menus and pricing 

A  “ TA S T E ” O F  S O U T H E R N  H O S P I TA L I T Y

Sample Surf and Turf 
Green Salad 
Roast Beef 

Baked Salmon 
Roasted Red Potatoes 
Green Bean Almandine 

Dinner Rolls 
Plates, Napkins, Cutlery, All Condiments 

Full menu: 25.00 per person 
*Custom menus and pricing available 

The Wedding 
(Choice of Selections) 

Green Salad 
* 

Prime Rib     
Pork Loin 

Chicken Cordon Bleu 
Roasted Chicken Quarters 

Salmon W/ Creamy Dill Sauce 
Baked Tilapia 

* 
Roasted Red Potatoes 

Mashed Potatoes W/ Gravy on the Side 
Baked Macaroni and Cheese 
Cornbread Chicken Dressing 

* 
Green Bean Almandine 

Broccoli Florets 
Collard Greens 
Dinner Rolls 

Plates, Napkins, Cutlery, All Condiments 

3 meats, 2 sides, 2 veggies: 45.00 per person    
 2 meats, 2 sides, 1 veggie: 30.00 per person     
1 meat, 1 side, 1 veggie: 15.00  per person 
*Custom menus and pricing available 

BA R B ECU E M E NU 
Green Salad   

BBQ Pulled Pork (and/or) Chicken  
BBQ Ribs “or” Brisket 

BBQ Chicken Quarters/Breast 
Potato Salad 
Baked Beans   

Macaroni & Cheese 
Country Style Green Beans     

Cole Slaw 
Plates, Napkins, Cutlery, All Condiments 

Full menu: 45.00 per person 
2 meats, 2 sides, 1 veggie: 20.00 person 
Barbecue Ribs, 1 side, 1 veggie: 15.00  per 
person 
1 meat, 1 side, 1 veggie: 10.00  per person 
*Custom menus and pricing available


