Salads & Sides

House Salad - Greens with your choice of
(2) dressings: Green River Ranch, Creamy
Feta, Balsamic Vinaigrette,

Pesto Vinaigrette, Red Wine Vinaigrette
$2.00

Greek Salad - Greens with black olives,
feta, red peppers and balsamic vinaigrette
$2.25

Spinach & Walnut Salad - Spinach,
walnuts, Bleu cheese and pears in a
raspberry vinaigrette $3.50

Spinach in Red Wine Vinaigrette - $1.50
Jalapeno Slaw - $2.00

2 Dog Style Grits - Served warm $2.00
Caesar Pasta - Penne pasta in Caesar
dressing $2.00

Red Pepper Mustard Potato Salad - $2.00
Sour Cream Potato Salad - $2.00
Southern Potato Salad - $2.00

Garlic Mashed Potatoes - Served warm
$2.00

Oven Roasted New Potatoes - Served
warm $2.00

Smoked Veggies - Served warm $2.00
Roasted Veggies - Served warm $2.00
Asparagus in Hollandaise Sauce - Served
warm $2.00

Sautéed Asparagus - $2.00

Sautéed Mushrooms - Served warm $2.00
Pesto Mac & Cheese - $2.50

Hoppin Juan - Black eyed peas, Onoins,
Garlic and red peppers in a spicy
vinaigrette $2.00

Desserts
Chocolate Covered Strawberries -
Seasonal $1.00
Strawberries in Fresh Cream - Seasonal
$1.00
Mini Chocolate Torte Rounds - Served
bite sized one per person $.75
Mini Lemon Rounds - Served bite sized
one per person $.75
Mini Chocolate Cream Pies - Served bite
sized one per person $.75
Mini New York Cheese Cakes - Served
bite sized one per person $.75
Pecan Diamonds - Served bite sized 2 per
person $1.00

Drinks

Sweet & Unsweet Tea - $5.00/ gal
Coffee - $14.00/ service of 10
Canned Sodas - $1.00

Bottled Water - $1.00

Services Available

Service in black plastic disposable
containers unless otherwise requested.

We can supply clear hard plastic plates,
cups, forks, spoons, knives & paper
napkins for $12/service of 10

Servers are available for setup, service and
cleanup $75.00/3hrs.

Rental space available for parties of
up to 100 people beginning at $350

In town delivery for caterings fewer than
15 people start at $10

Table Cloths, linens, silverware and china
available at your request.

Catering Services

Tina G. Roberts
Catering Coordinator
678.316.8074

2dog’restaurant@l)eusouth.net

www.2DogRestaurant.com



Appetizers

Cheese Tray - Selection of Swiss, Pepper
Jack and Yellow Cheddar $2.75

ask about our specialty cheeses

Fruit Tray - A variety of seasonal fruits
$2.50

Fruit Skewers - Melons & Berries on a
skewer served with a sweet cream sauce
$2.75

Vegetable Tray - Sliced red peppers,
Kalamata black olives, marinated
asparagus and artichokes $2.50
Antipasto Tray - Add hard salami and
Parmesan cheese to the vegetable tray
above $3.75

Cheese Crisps - Parmesan Cheese baked
into crispy wafers $2.50

Portabella Paté — Portabellas, cream cheese
& black olives served with your choice of
crackers or crostinis $2.75

Smoked Salmon Crostinis - salmon pate,
cream cheese and capers served with
baked crostinis

$3.75

Prosciutto Wrapped Asparagus - $3.00
Sun-dried Tomato Spread - Served with
your choice of crackers or crostinis $2.75
Bleu Cheese & Walnut Spread - Served
with your choice of crackers or crostinis
$2.75

Crab Dip - Crab & cream cheese dip
served with your choice of crackers or
crostinis $3.50

Mini Rosas - Toasted bread topped with
tomatoes, white cheddar & balsamic
vinaigrette $2.50

Mini Tomato & Artichoke Bruschetta -
Toasted bread topped with artichoke &
tomato drizzled with olive oil $2.50
Spring Rolls - Cabbage, carrots and
mushrooms rolled in a crispy shell and
served with a sweet sauce $3.50

Add pork $3.75

Mini 3 Cheese Queso - Served with
ranchero sauce $2.50

Beef Skewers - Beef, onion and mushroom
grilled and placed on a skewer $4.50
Bacon Wrapped Shrimp - Smoked shrimp
wrapped in bacon served in a bbq sauce
$3.75

No Bacon $3.00

Mini Crab Cakes - Mini medallion size
cakes served with remoulade sauce $3.50
Mini Pork Loin - Mini pork medallions
served with honey mustard or mojo sauce
$3.50

Mojo Meatballs - Pork meatballs served in
our mojo sauce $3.00

Sandwich Platters

Sandwich Platter - Selection of pork, roast
beef and turkey served on a platter with
bread, tomatoes, lettuce and condiments
Minimum 10 /$35.00

Salad Sandwich Platter - Selection of
chicken salad, salmon salad and shrimp
salad served on a platter with bread,
tomatoes, lettuce and condiments
Minimum 10/$45.00

E ntrees

Pork Loin Medallions - Pork Loin served
with a honey mustard sauce

$6.00
Slow Roast Beef - served with a
horseradish sauce $6.00

Smoked Lemon Pepper Chicken -
Boneless chicken breast smoked and
served in a lemon pepper sauce
Grilled Lamb Chops - $6.00

Lasagnas (% CdSSQTO/eS

Lasagnas- Your choice of (2) fillings:
andouille sausage, artichokes, asparagus,
avocado, bacon, beef, black olives, black
beans, Bleu cheese, capers, chicken, feta,
onions, parmesan, pork, portabella
mushrooms, sweet red peppers, mild
sausage, shrimp, spinach, fresh tomatoes,
sun-dried tomatoes, white cheddar

Small feeds 5/$40.00

Large feeds 10 /$60.00

Casseroles - Your choice of (2) fillings:
andouille sausage, artichokes, asparagus,
avocado, bacon, beef, black olives, black
beans, Bleu cheese, capers, chicken, feta,
onions, parmesan, pork, portabella
mushrooms, sweet red peppers, mild
sausage, shrimp, spinach, fresh tomatoes,
sun-dried tomatoes, white cheddar
Cream based in bread crumbs

Feeds 8/$35.00

Grits or Mashed Potato Bar - Served with
a selection of your choice of toppings:
andouille sausage, artichokes, asparagus,
avocado, bacon, beef, black olives, black
beans, Bleu cheese, capers, chicken, feta,
onions, parmesan, pork, portabella
mushrooms, sweet red peppers, mild
sausage, shrimp, spinach, fresh tomatoes,
sun-dried tomatoes, white cheddar
$1.75/ per topping

Greek Pasta - Penne pasta, black olives,
feta and red peppers in balsamic
vinaigrette served warm or cold in a bowl
$2.00

Add chicken $3.00

All prices are listed
serving per person.
Some prices are subject to change.
Minimum Order $50.00



