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OFF-PREMISEs CATERING

• Catering orders require minimum 36 hours notice
• There is a 15 person minimum
• Equipment rental, transportation, staff, equipment
   & permit fees may apply
• 50% [non-refundable] deposit required upon signing  
    contract
• Per person pricing does not include tax and gratuity
    or administrative fee
• Invoicing is available with credit card security deposit

CATERING & EVENTS FORMATS

We will customize an event for any occasion to suit your specific needs.

Southern Hospitality offers a wide variety of catering options to choose from, including:

• Full Open Bar Service

• Hors D’oeuvres, Platters, Family Style & Buffet

• Cocktail, Lunch, Snack & Dinner Menus

• Events Including Corporate Meetings, Live Music, Fundraisers, Happy Hour, Children’s, Birthdays, Going Away,   

    Anniversaries, Rehearsal Dinners & Special Event Concessions

ON & OFF-PREMISEs BAR SERVICE

• Bars are stocked with a variety of domestic and premium beer, wine, full liquor, assorted mixers, bottled water, juice & 

    garnish.  Ice can be provided at additional fee. 

• Bar services requested in a non-licensed location must be booked 18 working days in advance of the event. Additional 

    administrative & permit fees apply

• Pricing is subject to change without notice

SERVICE STAFF

Southern Hospitality offers professional and uniformed staff including Security, Servers, Bus Persons, Bartenders,  

Coat Check Persons, Chef Garde Mangers & Chefs

EQUIPMENT RENTAL

Southern Hospitality can arrange for the rental of all the equipment you may need for any event including:  

Tables, Glassware, Plates, Linens, Chafing Dishes, etc…

FLOWERS, CAKES, WINES & ENTERTAINMENT

• Southern Hospitality can arrange for these services or work directly with the client’s contacts

• There is a $3 per person dessert plate fee for Bring-Your-Own-Dessert and a $15 cork fee for Bring-Your-Own-Wine

AVAILABLE MANHATTAN EVENT SPACES

• Southern Hospitality is an easily accessible location in Hell’s Kitchen near subway & bus lines

• Full bar with extensive beer, wine, cocktail & bourbon selection

• Both private & semi-private space is available.  Room charges may apply

OFF-PREMISEs SPECIAL EVENTS

• Events require a minimum 72 hours notice
•  There is a 15 person minimum and permit fees may apply
• 50% [non-refundable] deposit required upon signing contract
• Per person pricing does not include tax and gratuity  
    or administrative fee

CATERING & EVENT INFORMATION



Southern Hospitality Hell’s Kitchen is delighted to offer you four new spaces for all of your festive entertaining and private event needs. 
Our private function rooms are available for lunch, dinner, happy hour, cocktail parties & corporate events. From the Antler Alcove, 
which is perfect for groups up to twenty guests... to our private bar & downstairs lounge that accommodates up to sixty guests.  
We have a space that is perfect for your needs.

Hell’s Kitchen
645 NINTH AVENUE • NYC • 10036



The Antler Room Seats: 18  Standing: 20

Antler Room Seats: 18  Standing: 20 

The Antler Room is a cozy alcove that can welcome both business dinners and social gatherings alike. This amazing corner 

space is both intimate and open for various types of events. Whether you’re having dinner with the friends or a corporate meeting, The 

Antler Room provides privacy as well as a glimpse into the action that is Southern Hospitality.

The Antler Room is a cozy alcove that can welcome both business dinners and social gatherings alike. This amazing corner 

space is both intimate and open for various types of events.  Whether you’re having dinner with the friends or a corporate meeting,  

The Antler Room provides privacy as well as a glimpse into the action that is Southern Hospitality.

Lounge Seats: 40  Standing: 60

The LOUNGE is the Crown Jewel of our event spaces & can accommodate any event from birthday parties to happy hour;  from 

family dinner to a corporate event. The Lounge has its own bar and restrooms as well as ample seating for up to fourty dinner 

guests or up to sixty cocktail party guests.  With its complete privacy, your event can be as private and festive as you wish.  

Space adorned with lush couches & intimate banquettes, the Lounge is sure to surpass all of your event expectations.



Library Seats: 70  Standing: 100

The Library at Southern Hospitality is truly a unique space, with an open-window view to one of New York City’s most vibrant 

neighborhoods. The Library boasts seating for up to seventy guests for a seated dinner and an amazing center-piece table for your 

buffet and presentation needs. Perfect for a bridal shower or graduation celebration, The Library Room’s versatility can fit any need.

Main Dining Room  Seats: 100  Standing:  200

Our newest location is fresh and exciting. Our dining room rests on one of Hell’s Kitchen’s busiest blocks.  A private event in our 

Main Dining Room guarantees excitement and gives your guests a peek into our new neighborhoods amazing culture and 

energy.  With the “Million Dollar Quartet” lyrics swirling above, you are sure to feel a little Memphis Hospitality right here in NYC.



BUFFET DINNER MENU
60 Per Person

15 PERSON MINIMUM • PRICES EXCLUDES TAX, GRATUITY & ADMINISTRATIVE FEE

APPETIZER – SELECT TWO

Deep Fried Pickles with BBQ ranch

Homemade Chicken Fingers with honey mustard 

Mac & Cheese Croquettes with spicy ketchup

White Bean Dip Served with Tortilla Strips

BBQ Pork Sliders 

BBQ Chicken Sliders

Fried Avocado Fritters with cilantro aioli [+1]

Smokin’ Hot Wings [Celery & blue cheese +2]

Mini Burgers [+2]

Maryland Crab Cakes [+3]

Lobster Hushpuppies [Poblano peppers, cheddar cheese,  

    fresh lobster & old bay ketchup +2]

SALAD – SELECT ONE

ENTREE – SELECT FOUR

Mixed Green Salad with balsamic vinaigrette

House Salad with BBQ ranch

St. Louis Spareribs

Baby Back Ribs

Smoked Turkey Breast

Pulled BBQ Chicken

Pulled BBQ Pork

Slow-Smoked Sliced Brisket

Home-Style Buttermilk Southern Fried Chicken [Add waffle +2]

Roasted Cauliflower with Chimichurri Sauce

SIDE – SELECT TWO

Sweet Potato Fries

Mashed Potatoes with Gravy

Tater Tots [Casserole +2]

Seasoned Fries

Classic Macaroni & Cheese [Add lobster +3]

Coleslaw

Cornbread with Honey Butter

Collard Greens with Hocks

Texas Brisket Fried Rice [+3]

DESSERTS – SELECT TWO

Homemade Bourbon Pecan Pie 

Chocolate Molten Lava Cake 

Banana Pudding & ‘Nilla Wafers

Watermelon Slices



FAMILY STYLE DINNER MENU
50 PER PERSON

15 PERSON MINIMUM • PRICE EXCLUDES TAX, GRATUITY & ADMINISTRATIVE FEE

APPETIZER – SELECT Three                           SIDE – SELECT THREE  

Deep Fried Pickles with BBQ ranch

Homemade Chicken Fingers with honey mustard 

Mac and Cheese Croquettes with spicy ketchup

White Bean Dip Served with Tortilla Strips

BBQ Pork Sliders 

BBQ Chicken Sliders

Fried Avocado Fritters with cilantro aioli [+1]

Smokin’ Hot Wings  [Celery & blue cheese] +2

Mini Burgers [+2]

Maryland Crab Cakes [+3]

Lobster Hushpuppies  [Poblano peppers, cheddar cheese,  

    fresh lobster & Old Bay ketchup +2]

ENTRéE – SELECT FOUR

Dessert – SELECT TWO

St. Louis Spareribs

Baby Back Ribs

Smoked Turkey Breast

Pulled BBQ Chicken

Pulled BBQ Pork

Slow Smoked Sliced Brisket

Home Style Buttermilk Southern Fried Chicken  

[Add waffle +2]

Roasted Cauliflower with Chimichurri Sauce

10-Hour, Slow-Cooked, Stuffed Pork Belly  

     [Cornbread, collard greens, chopped parsley, champagne soaked raisins & herbs +2]

Louisiana Seafood Étouffée  

     [Lobster, shrimp & crab slow-cooked over steamed white rice +3]

Sweet Potato Fries

Mashed Potatoes with Gravy

Tater Tots [Casserole +2]

Seasoned Fries

Classic Mac & Cheese [Add lobster +3]

Coleslaw

Cornbread with Honey Butter

Collard Greens with Hocks

Texas Brisket Fried Rice [+3]

Homemade Bourbon Pecan Pie 

Chocolate Molten Lava Cake 

Banana Pudding & ‘Nilla Wafers

Watermelon Slices



SIDE – SELECT TWO

DESSERTS – SELECT TWO

FAMILY STYLE LUNCH MENU
30 PER PERSON

12 PERSON MINIMUM • AVAILABLE MON-FRI 12-5PM  
PRICE EXCLUDES TAX, GRATUITY & ADMINISTRATIVE FEE

APPETIZER – SELECT TWO

Deep Fried Pickles with BBQ ranch 

Homemade Chicken Fingers with Honey Mustard

Mac & Cheese Croquettes with spicy ketchup

White Bean Dip Served with Tortilla Strips

BBQ Pork Sliders

BBQ Chicken Sliders

Smokin’ Hot Wings [Celery & Blue cheese] +2

ENTRéE – SELECT TWO

St. Louis Spareribs

Baby Back Ribs

Smoked Turkey Breast

Pulled BBQ Chicken

Pulled BBQ Pork

Slow-Smoked Sliced Brisket

Home-Style Buttermilk Southern Fried Chicken [Add waffle +2]

Roasted Cauliflower with Chimichurri Sauce

SIDEs – SELECT TWO

Sweet Potato Fries

Mashed Potatoes with Gravy

Tater Tots 

Tater Tot Casserole [+2]

Seasoned Fries

Classic Mac & Cheese  

Losster Mac & Cheese [+3]

Coleslaw

Cornbread with Honey Butter

Collard Greens with Hocks

Texas Brisket Fried Rice [+3]



FAMILY STYLE BRUNCH MENU
15 PERSON MINIMUM • AVAILABLE SATURDAY & SUNDAY 11AM-3PM

PRICE EXCLUDES TAX, GRATUITY & ADMINISTRATIVE FEE

MAIN 

Cheddar Scramble                        

Southern Benedict  [Poached eggs, brisket & fried green tomatoes on buttermilk biscuits with chipotle hollandaise]

Twin Chicken & Bacon Biscuit Sliders [Fried chicken, applewood smoked bacon with a honey glaze]

Vanilla Bourbon French Toast [Buttery crumble superfine sugar & maple sugar]

Fried Chicken & Waffles with local maple syrup

BBQ Pulled Chicken

BBQ Pulled Pork

Smoked Brisket Hash

SIDES 

Applewood Smoked Bacon

Breakfast Sausage

Biscuits & Gravy

Mac & Cheese

Fresh Fruit Salad

Cole Slaw

Seasoned Fries

Cornbread with Honey Butter

START THE DAY LIGHT [26 per person]
Choose Two Mains, One Side & Buttermilk Biscuits with Honey Butter

HEARTY SAMPLER [29 per person]
Choose Three Mains, Two Sides & Buttermilk Biscuits with Honey Butter

HOOTENANNY [32 per person]
Choose Three Mains, Three Sides, Buttermilk Biscuits with Honey Butter & Watermelon

*ADD UNLIMITED BEVERAGE OPTION 15.95 PER PERSON
Two hours of Mimosas, Bellinis, Bloody Marys, Screwdrivers, Sodas, Juices & Iced Tea 

[*ENTIRE PARTY MUST PARTICIPATE TO BE VALID]



VAGABOND  2hrs • 60 pp

COCKTAIL PARTY PACKAGES

Platters

15 PERSON MINIMUM • HORS D’OEUVRES REQUIRE 72 HOURS NOTICE 
PACKAGES EXCLUDE TAX, GRATUITY & ADMINISTRATIVE FEE

Choose Two Stationary Platters

Choose Three Stationary Hors D’oeuvres 

Open Wine & Beer Bar  

    [Includes Miller Lite, Lagunitas & Blue Moon]  

    Additional draft selections available [+2pp/draft]

LIGHT & DELICIOUS

White Bean Dip served with Tortilla Strips  

Vegetable Crudités   

Chips, Salsa & Guacamole  

Fried Avocado Fritters with cilantro aioli [+1] 

Domestic & Imported Cheese [+3]  

 DOWN HOME GOODNESS

Deep Fried Pickles with BBQ ranch   

Mac & Cheese Croquettes with spicy ketchup

Chicken Tenders with honey mustard   

Mini Burgers [+2]   

Crispy Fried Buffalo Shrimp [+2]  

Lobster Hushpuppies [Poblano peppers, cheddar cheese,  
fresh lobster & Old Bay ketchup [+2]

MIDDLE MAN  2hrs • 70 pp

Choose Three Stationary Platters

Choose Four Stationary Hors D’oeuvres 

Wine, Beer & Well Open Bar  

    [Includes Miller Lite, Lagunitas & Blue Moon] 

     Additional draft selections available [+2pp/draft]

PLAYER  2hrs • 80 pp

Choose Three Stationary Platters

Choose Five Stationary Hors D’oeuvres 

Wine, Beer & Call Open Bar  

    [Includes Miller Lite, Lagunitas & Blue Moon] 

     Additional draft selections available [+2pp/draft]

SWEETS & SNACKS

Cookies & Brownies 
Fresh Sliced Fruit Platter 
Watermelon Slices

HORS D’OEUVRES
VEGETARIAN & MIXED

Portobello Mushroom Sliders   

Focaccia with Roasted Vegetables & Artichoke  

Fried Green Tomato with Pimento Cheese 

FISH & SHELLFISH

MEAT

POULTRY
Crab Cakes with Ancho Chili Aioli [+2] 

Angry Shrimp with Chili Dipping Sauce [+2]

 

BBQ Pork Sliders   

Smoked Brisket Sliders    

Smoked Hot Link with mustard dipping sauce

Smoked Prime Rib Bites with horseradish cream sauce [+3]

Pork Belly Bites

 BBQ Chicken Sliders   

Mini Chicken & Waffles with Spicy Syrup  

Chicken Tenders



LIGHT & DELICIOus

STATIONARY PLATTERS
• SMALL SERVES 10 • MEDIUM SERVES 20 • LARGE SERVES 30

ALL PLATTERS REQUIRE 72 HOURS NOTICE

White Bean Dip served with Tortilla Strips  • Sm 55  • Md 105  • Lg 155

Vegetable Crudités  • Sm 65 •  Md 120  • Lg 175

Chips, Salsa & Guacamole  • Sm 55 • Md 105  • Lg 155

Domestic & Imported Cheese  • Sm 80  • Md 155  • Lg 230

Fried Avocado Fritters  • Sm 55  • Md 105  • Lg 155

DOWN-HOME GOODNESS

Deep Fried Pickles  • Sm 40  • Md 75  • Lg 110

Mac & Cheese Croquettes  • Sm 55  • Md 105  • Lg 155

Chicken Tenders  • Sm 50  • Md 95  • Lg 140

Mini Burgers  • Sm 55  • Md 105  • Lg 155

Crispy Fried Buffalo Shrimp  • Sm 65  • Md 125  • Lg 180

Lobster Hushpuppies  • Sm 55  • Md 105  • Lg 155

SWEETS & SNACKS

Cookies & Brownies  • Sm 40  • Md 75  • Lg 110

Fresh Sliced Fruit Platter  • Sm 55  • Md 105  • Lg 155

Watermelon Slices  • Sm 30  • Md 55  • Lg 80



STATIONARY HORS D’OEUVRES 
ALL HORS D’OEUVRES REQUIRE 72 HOURS NOTICE

VEGETARIAN & MIXED

Portobello Mushroom Sliders  • 25 per dozen

Focaccia with Roasted Vegetables & Artichoke  • 25 per dozen

Fried Green Tomato with Pimento Cheese  • 22 per dozen

FISH & SHELLFISH

MEAT

Flame Broiled Oysters  • 35 per dozen

Crab Cakes with Ancho Chili Aioli  • 32 per dozen

Angry Shrimp with Chili Dipping Sauce  • 35 per dozen

BBQ Pork Sliders  • 28 per dozen

Smoked Brisket Sliders  • 30 per dozen

Smoked Hot Link with mustard dipping sauce  • 32 per dozen

Smoked Prime Rib Bites with horseradish cream sauce  • 35 per dozen

Pork Belly Bites  • 32 per dozen

POULTRY

BBQ Chicken Sliders  • 25 per dozen

Mini Chicken & Waffles with Spicy Syrup  • 22 per dozen

Chicken Tenders  • 22 per dozen



NON-ALCOHOLIC BEVERAGE • 4 PP / 2HRS

BEVERAGE SERVICE PACKAGES
TWO HOUR 15 PERSON MINIMUM • SHOTS, UP & MARTINIS ARE NOT INCLUDED IN PACKAGES

Pepsi, Diet Pepsi, Sierra Mist & Schweppes Ginger Ale  [1 per extra hour]

OJ, Cranberry, Grapefruit

COFFEE & TEA SERVICE • 5 PP / 2HRS

Regular & decaffeinated with creamers & sweeteners  [2 per extra hour]

Select teas with milk & sweeteners

WINE & BEER • 35 PP / 2HRS

Select draft beer [Includes Miller Lite, Lagunitas & Blue Moon] (16 per extra hour) 

Additional draft selections available +2pp/draft

Red & white or sparkling wine  

Non-Alcoholic beverages 

BASIC LIQUOR • 45 PP / 2HRS

Well branded liquor  [25 per extra hour]

Select draft beer [Includes Miller Lite, Lagunitas & Blue Moon]

Additional draft selections available +2pp/draft

Red & white or sparkling wine

Non-Alcoholic beverages

STANDARD LIQUOR • 55 PP / 2HRS

Call branded liquor [i.e. Absolut, Tanqueray, Cuervo]  (25 per extra hour)

Select draft beer [Includes Miller Lite, Lagunitas & Blue Moon)

Additional draft selections available +2pp/draft

Red & white or sparkling wine

Non-Alcoholic beverages

PREMIUM LIQUOR • 65 PP / 2HRS

Premium liquor [i.e. Grey Goose, Bombay, Patrón]  (30 per extra hour)

Select draft beer [Includes Miller Lite, Lagunitas & Blue Moon]

Additional draft selections available +2pp/draft

Red & white or sparkling wine

Non-Alcoholic beverages

Non Alcoholic beverages


