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$15 / guest | 45 minutes long

Saison Biere de Garde

The Barn Raiser Seasonal





add�ons
ARTISINAL CHEESES • $9
ONE HANDHELD • $14
ONE SEASONAL SIDE • $9

*Prices are per guest.

$25 / per guest | Grazing station

Carolina Chopped Pork Hoagie + Barn Raiser ballpark sauce, pickles, charred onion relish 
Popcorn Chicken Sammy + sour corn chow chow, green goddess sauce, old bay 
Adobo Mushroom Tacos + salsa roja, pickled onion, chili, avocado crema 
Cheddar Curd Jalapeno Smokie + apricot beer mustard, pickles, brushfire jardinière 
Low Country Shrimp Rolls + remoulade, crispy onions, celery relish 

New Potato Salad + brown butter, beer mustard, roasted garlic, dill 
Little Gem Lettuces + green goddess, summer squash, farmer cheese, mint
Pit Baked Beans + adobo, pitchfork porter, cilantro
Field Cucumber Salad + sesame, lime, basil 
Cabbage Fennel Slaw + cider mayo, oldbay, green onion 
Charred Broccolini + smoked almond, preserved lemon, roasted garlic dressing
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$75 / per guest | Family style BBQ ho’down



$80 / per guest | Three course plated meal
w/ buttermilk biscuits, honey butter, spreads and dips



$120 / per guest | Low country seafood bar + Barn board + Three course plated meal
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