


SELECT APPETIZERS

SALADS

BUILD YOUR MENU

APPETIZER
PLATTERS

CHEESESTEAK EGG ROLLS

shaved seasoned ribeye, caramelized onions,
American and Jack Cheddar cheese (served with
ranch & red sauce)

MINIATURE CRAB CAKES &

signature KDG crabcakes, jumbo, lump and claw meat
with seasoned bread crumbs and mayo, served with
house made remoulade

BACKYARD WINGS ¢

buttermilk brined, mesquite cold smoked, roasted,
grilled & tossed in mild to medium buffalo sauce
(served with ranch)

SOUTHERN FRIED
CHICKEN TENDERS

buttermilk soaked, tossed in seasoned flour and fried.
***For guests who prefer a milder flavor, unseasoned
flour is available upon request.

BEER CAN SHRIMP &

cooked in PBR and spiced, you peel 'em.

FRIED SHRIMP &

breaded with Autry's Seasoning, fried golden brown,
and lightly seasoned with JO spice

STATIONARY &
TRAY PASSED

DEVILED EGGS

smoked or BLT style

BRUSCHETTA TOAST POINTS &

garlic brushed toast points, fresh bruschetta tomatoes
with red onions, EVOO and basil, sweet balsamic
reduction

BRIE CROSTINI £*

seasonal fruit, toasted nuts

SHORT RIB “BIRRIA" TOSTADA ¢

cilantro, onion

PORK PASTOR SKEWERS ¢

slow braised pork belly smothered in pineapple glaze

MEATBALLS

beef meatballs, served with sweet and sour, BBQ (GF)
or red sauce (GF)

TOSTONES ¢

hot honey, cotija cheese

MAC & CHEESE BITES %

molten, creamy bites (breaded & fried)

MUSHROOM & GRUYERE ARANCINI 4

arborrio rice, thyme, garlic, truffle

BLACKENED AHI TUNA ¢

served sliced, sesame

SHE CRAB SHOOTER &

sherry creme fraiche

SHRIMP COCKTAIL & ¢

cocktail sauce

APPETIZER
STATIONS

Turn a Station into an “Action” Station by including
one of our chefs to assemble the food for your guests

CRUDITE & ¢ $6

seasonal vegetables, served with ranch and lemon
hummus

CHEESE PLATTER & $9

imported & domestic cheeses, assorted crackers,
olives, dates, assorted nuts & dried fruits

ANTIPASTO PLATTER $13

assorted cured meats, olive tapenade, balsamic grilled
vegetables, sun dried tomatoes, marinated artichoke
hearts, roasted red pepper, olives, garlic toast points

CHARCUTERIE $15

assorted pates & cured meats, cheddar, young
manchego, aged gouda, cornichons, mixed olives,
roasted peppers, ciabatta, grain mustard

SWEET POTATO BISCUIT STATION $8

with Edward's country ham

SPINACH DIP & CHIPS & $7

creamy spinach & artichoke dip. (served with house
fried flour tortillas)

CRAB DIP & CHIPS & $8

fresh blue crab dip (served hot with house fried flour
tortillas)

GUACAMOLE, QUESO & SALSA BAR £ $8

all of our house favorite dips (served with house fried
corn tortillas)

HOUSE SALAD &

mixed cut greens, shredded carrots, diced cucumbers,
Roma tomatoes, homemade garlic butter croutons,
tossed in a house mustard vinaigrette

THE 7 SEAZAR

mixed cut greens, black beans, pico de gallo, lime
seazar dressing, sweet pickled jalapefios, plantains,
cotija

& v ¢

SHELLFISH

VEGAN

CITRUS BASIL SALAD ¢*

kicked up house salad with freshly cooked corn, goat
cheese, citrus basil dressing

KOG'S FAMOUS
SOUTHERN FRIED CHICKEN SALAD +$2

mixed cut greens, sweet cut corn, tomatoes,
cucumbers, bacon, seasoned fried chicken, potato
sticks. served with our famous ranch

g

GLUTEN FREE VEGETARIAN SEAFOOD

SEAZAR SALAD

mixed cut greens, garlic butter croutons, crouton
crumbles, freshly grated Parmigiano Reggiano




CHOOSE MAIN ENTREE PACKAGE

BUILD YOUR MENU

KDG CLASSICS

$30/ Person

1 entree, two sides, plus salad & rolls
Additional entree option added on for $7/person
Individual guest selection not available

Include additional side choice in your KDG Classics
Package for +$3/person

“GOOD FOR" FAMILY STYLE,
BUFFET OR PLATED

CARVING STATIONS

$33/Person

1 protein, two sides, plus salad & rolls

Additional carving entree added on for $8/person
Individual guest selection not available

Include additional side choice in your Carving
Station package for +$3/person

BEACH TO TABLE

BUILD YOUR OWN
Taco Bar (2 tacos, $15/pp, 3 tacos, $22/pp)
Slider Bar (2 sliders, $15/pp, 3 sliders, $22/pp)

Sides may be added a la carte

“GOOD FOR” BUFFET OR
FOOD TRUCK

*Request corn tortillas to make 9§ items
gluten free.
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SHELLFISH

SKIRT STEAK ¢&

Southwest spiced, chimichurri marinated, grilled and
sliced.

PRIME RIB ¢

8 oz slow roasted prime rib (served with au jus)

RIBS ¢

1/2 rack of rubbed and hickory & applewood smoked
bbq ribs

CITRUS MARINATED CHICKEN BREAST &

with your choice of house (signature) seasoning,
Southwest spiced, or blackened

WOOD ROASTED CHICKEN ¢

rubbed, bone in mesquite roasted chicken

SOY GLAZED AHI TUNA ¢

local yellowfin tuna, seared rare and finished with our
sweet soy glaze

FRESH CATCH ¢

with choice of house signature seasoning or blackened
and choice of fresh salsa topping (black bean corn,
grilled pineapple, avocado)

FLANK STEAK #

garlic and olive oil marinated, served with herbaceous

chimichurri sauce

STRIP LOIN ¢&

cabernet demi-glace, horseradish cream (contains gluten)

GRILLED BEEF TENDERLOIN +$4/person ¢

cabernet demi-glace, horseradish cream (contains gluten)

CAROLINA PORK LOIN ¢

bourbon peach barbecue glaze

ROAST PRIME RIB ¢

thyme au jus

HONEY HAM ¢

TACO BAR

FRESH CATCH ¢

option of house (signature) seasoning, Southwest
spiced or blackened, shredded cabbage, pico de gallo,
cotija, lime crema

PORK BELLY PASTOR ¢

grilled pineapple, cilantro, onion

SHORT RIB BIRRIA ¢

ancho spiced consommé, cilantro, onion

SLIDER BAR

BLACK BEAN %

chipotle lime slaw, roasted poblano scallion jam

CRAB CAKE &

lettuce, tomato, tartar sauce
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VEGAN GLUTEN FREE VEGETARIAN SEAFOOD
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FRIED SHRIMP &

butterflied and deveined shrimp (21-25 count) breaded
with flour, an egg wash, and a panko-herb crust. Lemon
and cocktail sauce are available upon request.

SHRIMP & GRITS &

sautéed shrimp with andouille sausage gravy and Cajun
veggie trinity over stone ground cheese grits

GRILLED CHICKEN PASTA

marinated chicken breast over pasta tossed in garlic
butter, white butter sauce, grilled vegetables

GRILLED SHRIMP PASTA &

pasta tossed in garlic butter with KDG red sauce,
shredded Parmigiano Reggiano

SHRIMP BOIL &

Greentails when in season, shell on - you peel'em, corn
on the cob, fingerling potatoes, andouille sausage all
tossed in Old Bay Butter

CARNE ASADA ¢

southwest spiced flank steeak, pickled red
onions, aji amarillo aioli, guacamole, cotija

VEGGIE &

sauteed citrus hearts of palm, shredded cabbage,
black bean, salsa criolla, chipotle lime crema

CITRUS MARINATED CHICKEN ¢

chipotle apple slaw

SMASH BURGER

caramelized onions, American cheese, mustard,
mayo



SIDES

SWEET POTATO BISCUITS &
an OBX classic
+ add Edward's country ham +$2/person

ROASTED CAULIFLOWER £ ¢

seasoned & roasted to perfection

BRUSSEL SPROUTS ¢

roasted with bacon lardons and whole
grain mustard viniagrette.

BUILD YOUR MENU

BAKED MAC & CHEESE £

roasted jalapefio mac & cheese
available upon request

HOPPIN" JOHN PILAF £ ¢

Sea Island red peas with diced carrots
and onions mixed into rice and
seasonings

ROASTED SWEET POTATOES & ¢

roasted sweet potatoes, chimichurri

SEASONED BLACK BEANS SP¢#

traditional style, cooked and seasoned

CHEESY GRITS £*

stone ground grits, select cheeses,
white wine butter sauce

BRAISED KALE ¢

like grandma's collards, braised kale in
apple cider vinegar, brown sugar, onion,
red pepper flakes, chicken broth with
tasso ham

YUKON GOLD

MASHED POTATOES #

Yukon gold potatoes, heavy cream,
butter

SEASONAL
ROASTED VEGGIES 2 ¢

TOSTONES £ #

hot honey, cotija cheese

WHITE RICE Y2 ¢

jasmine rice

KDG SLAW £ ¢

mayonnaise based slaw

DAISY MAY SLAW &7 ¢

vinegar based slaw

DESSERTS

BEVERAGES

STATIONARY @ PASSED $5
$2 COOKIES &
chocolate chip or sugar

$4 CHOCOLATE MOUSSE &

PRICED pER PERSON - $6

$4 SEASONAL CRISP £* $6

KEY LIME PIE &

Award winning Key Lime pie on a nilla
wafer crust topped with whipped
topping plated with strawberry sauce.
"Queen cut" (%sth of a pie)

CHOCOLATE TORTE CAKE £
S'MORES STATION &
$4 PLANTAIN BREAD PUDDING £*

Bumbu rum glaze

$72 KEY LIME PIE £ $80 CHOCOLATE TORTE CAKE &
WHOLE DESSERTS GoEE
$50 SEASONAL CRISP &
half pan

$3 BEVERAGE STATION
water and choice of unsweet iced tea or
lemonade with beverage canisters, plastic cups,
ice, sweetener, lemons

PRICED pE® PERSON

$2 ICED TEA

$2 LEMONADE

KID'S MENU

All kid's meals are served with fries.
Sauce options include: ranch, bbqg and ketchup.

GRILLED CHEESE MEAL £ SMASH BURGER MEAL

CHICKEN TENDERS

Buttermilk soaked, unseasoned flour breaded
for those tender kid palates

CHEESE QUESADILLA &

FRESH CATCH MEAL ¢

cornmeal fried fresh catch

&

SHELLFISH

v

VEGAN

g

VEGETARIAN

GLUTEN FREE SEAFOOD



BAR SERVICE PACKAGES

_STKILL DEVIL
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DAY
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BAR SERVICES

Kill Devil Grill Catering is excited to bring the good vibes to your event with a full line-up of beer, wine, specialty cocktails,
and spirits. Our bar packages are designed to keep the drinks flowing just right - no over thinking required. Our friendly,
experienced staff has your bar covered from start to finish, so you can kick back, relax, and enjoy the party. We'll handle
the stocking, pouring, and planning (yes, even the ice and tequila math), while you mix and mingle with your guests.
Whatever the occasion or budget, we'll help craft the perfect bar setup to match your vibe.

LET US PUT TOGETHER THE PERFECT BAR PACKAGE
FOR ANY OCCASION AND BUDGET.

Hosted Open Bar. Our hosted open bar is an easy crowd-pleaser for any kind of gathering. Pricing
is based on four hours of bar service, during which your guests are free to sip and enjoy at their
H OST ED OPEN BAR own pace. Estimated menu pricing includes non-alcoholic drinks, alcoholic beverages for your
drinking guests, plus acrylic cups, napkins, and mixers for spirit-inclusive packages. Bartenders

are priced a la carte.

BYOB Bar Package. Source and supply your own alcohol. Includes ice, acrylic cups, soft drinks,

BYOB BAR PACKAGE

cranberry juice, orange juice, grapefruit juice, pineapple juice, simple syrup, olives, and cherries.

Ask your sales coordinator for BYOB bar package pricing.




SELECTIONS

COCKTAILS

HOSTED OPEN BAR

© Based on 4 hours of service (add an additional hour for +$3/person)

© Each bar package will contain a set amount of alcohol per the total guest count

O Includes: set up/clean-up, cups, napkins, ice, bar tools, non-alcoholic beverages, mixers for spirits

© Not an unlimited bar

© A la carte pricing for bartending staff applies

© Selection of all alcohol subject to change based on availability and seasonality

=

BEER, WINE & 2 SIGNATURE
COCKTAILS PACKAGE

Choice of 4 beers, 3 wines & 2 signature cocktails
Upgrade to premium wines for +$4/person

$23/PERSON

BEER, WINE & HOUSE
SPIRITS PACKAGE

Choice of 4 beers, 3 wines & 4 house spirits

$26/PERSON

HOUSE WINES

Benvolio Pinot Grigio (Italy)

Noble Vines 242 Sauvignon Blanc (California)
Hess Shirtail Chardonnay (California)
Tavernello Red Blend (Italy)

Archetype Pinot Noir (California)

Swell’s Brewing
Pea Pilsner
Duck Dive Light Lager

=

BEER & WINE
PACKAGE

Choice of 4 beers & 3 wines
Upgrade to premium wines for +$4/person

$18/PERSON

BEER, WINE & PREMIUM
SPIRITS PACKAGE

Choice of 4 beers, 3 wines & 4 premium spirits

$28/PERSON

BEER SELECTIONS

Wicked Weed Pernicious West Coast IPA
Sierra Nevada Hazy Little Thing Hazy IPA

HOUSE SPIRITS

The Hackney Vodka (DC)
Weldon Mills - House Gin (NC)
Kill Devil Rum (NC) - Silver
Sauza Tequila

Jim Beam

Carolina Brewing Sky Blue Kolsch

PREMIUM WINES

Terlato Pinot Grigio (Italy)

Stoneleigh Sauvignon Blanc (New Zealand)
Sean Minor Chardonnay (California)

Sokol Blosser Evolution Red Blend (California)
Angeline Pinot Noir (California)

Corona
Michelob Ultra

Potters Cider

PREMIUM SIGNATURE
COCKTAILS

MARGARITA BLACK & BLU

Stoli blu(berry), blueberry/blackberry syrup, lemonade

RANCH WATER

spicy and traditional options offered

PALOMA

OLD FASHIONED

PAIN KILLER

featuring Bumbu rum

ORANGE CRUSH

featuring Sabrosa tequila

molasses

Carolina Brewing Costero Mexican Lager

Great Lakes Elliott Ness Amber

Untitled Art Florida Seltzers

featuring Rockfish Whiskey

GOLD FASHIONED
Old Fashioned with Kill Devil Gold rum and KDR

ESPRESSO MARTINI

PREMIUM SPIRITS

Featured premium spirits include:

Tito’s Vodka (TX)

Mother Earth Gin (NC)

Kill Devil Rum (NC) - Gold, Silver, Spiced, Pecan
Sabrosa Tequila (NC) with Weldon Mills
Rockfish Whiskey

> CHAMPAGNE TOAST

Can only be added to events with
bar service by KDG.




FREQUENTLY

ASKED QUESTIONS

ARE EVENT STAFF INCLUDED IN PRICING?

WHAT IS THE COORDINATION SERVICE FEE?

HOW CAN | RESERVE MY EVENT DATE?

HOW DO | SET UP A TASTING?

WHEN DO | NEED TO GIVE YOU MY FINAL GUEST COUNT?

HOW DO | ADD A GRATUITY?

WHEN IS MY FINAL PAYMENT DUE?

Event staff (catering leads, servers, bartenders) are billed independently of food. The amount
of event staff for your event is determined based on your guest count and type of service.

An eighteen percent (18%) Service Fee will be included in the final billing on all catering
orders. The Service Fee covers the use of our equipment, liability, insurance fees, permits
and other administrative expenses such as packing for your event, clean up, site visits, and
detailed coordination with all parties (client, hospitality companies, wedding coordinators,
etc.) leading up to the event. Please note that the Service Fee is taxable and is not a gratuity
for the personnel.

We need our catering contract signed and sent back to us with a 50% deposit to secure the
date of your event in our books. We accept payment via credit card and ACH online and our
team will send you a link for payment. No additional fees will be charged for either form of
payment.

We offer private tastings on a case to case basis. Please reach out to one of our team
members to schedule a private tasting at one of our restaurants.

We require final guest counts 2 weeks prior to your event. After the 2 week mark, we cannot
decrease your guest count, but will do our best to accommodate increased counts if given
to us the week prior to your event. Change requests cannot be guaranteed after the 2 week
mark.

© If you request to book an event within the two week period, the guest count listed on your
contract is considered the FINAL guest count.

The coordination service fee is not a gratuity for staff. If you would like to leave a gratuity for
the staff, please request a payment link from your sales coordinator.

Final Payment is required 10 days prior to your event date, after all of the final details have
been solidified.




