About Maurice’s Catering Services

When it comes to hosting a gathering, nothing brings
people together like the flavor of authentic Southern BBQ.

Family-owned since 1939, Maurice’s Piggie Park BBQ,
delivers legendary food with professional, full-service
execution.

From staffed events to Delivered Catering and Bulk Pickup,
we make feeding groups of any size simple and stress-
free.
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View Full Menus, Options, and
Request a Custom Quote at

3 803-409-9089
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Full Service
Event Catering

1010 South Lake Dr Suite B CATERING ALL OVER SOUTH CAROLINA

Lexington, SC 29073

& BEYOND SINCE 1939
Corporate Events ® Weddings ¢ Large Gatherings

www.MauricesCatering.com
Real Flavors of South Carolina BBQ + Great Service
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Serviceptions

Full Service Catering is our Most Popular Service,
including Setup, Refill, Breakdown & Staff Monitoring. This
also includes Teas & Lemonade, Ice, Bread, Sauces &

Condiments, Serving Utensils, Chafers & Paper Products.
*Catering Fees & Gratuity not included, Taxes Excluded

Travel Fees may apply. Prices based on minimum groups of 50
Discounts available for groups larger than minimum

Prices subject to change

We also offer:
« Delivered Drop-Off Caterings with all supplies
o Bulk Pickup from Midlands restaurants

Visit MauricesCatering.com for Full Menu, Options, Services,
Quote Request Forms etc.

Our full-service menus are thoughtfully crafted for staffed events.
For delivery or pick-up catering, we recommend ordering from
our individual dishes for maximum flexibility.

Popular Menus & Pricing

% OUR MOST BOOKED EVENT PACKAGE:

2 Meats & 3 Sides starts at $20/person

% BUDGET SAVER PACKAGE:

Pulled Pork & 3 Sides starts at $14 per person

% OTHER FAVORITE MEATS:
« Smoked Chicken & 3 Sides starts at $13/person
« BBQ Ribs & 3 Sides starts at $16/person
o Brisket & 3 Sides starts at $18/person

Signature Wedding Menu - Our Most Popular
Reception Package starts at $17/person

All your guests' favorites in one package for a beautiful southern wedding!

Cocktail Hour Hors D'oeuvres Available to add on: Pimento Cheese Nacho Bar,
Fresh Fruit & Veggies with Dips

Buffet Menu: Pulled Pork, Fried Chicken Tenders, Carolina Hash & Rice, Macaroni &
Cheese, Green Beans, & Cole Slaw

Dessert Bars & Late Night Snacks Available to add on

Southern Classic Menu starts at $15/person

Several of our most requested Southern comfort food favorites, all in one meal!

Menu: Pulled Pork, Fried Chicken, Carolina Hash & Rice, Homemade Macaroni & Cheese,
Green Beans, Cole Slaw & Garden Salad

Pair with our delicious homemade Banana Pudding or Peach Cobbler, both are great add-
on or side substitution choices.

Picnic Special - Burgers & Dogs starts at $14/person

Leave the work to our Grill-master & chow down on Fresh Ground Burgers & Hotdogs at an
all-American party!

Menu: Hamburgers & Hotdogs, Chips, Baked Beans, Potato Salad & Cookies, plus all the
condiments and fixins, including homemade chili & cole slaw

Oyster Roast Menu starts at $20/person

Fresh Oysters steamed on site for a delicious Southern style menu folks will enjoy.

Menu: Steamed Oysters, Pulled BBQ Pork, and Fried Chicken Tenders, Carolina Hash &
Rice, Green Beans, Cole Slaw

Pig Pickin Menu starts at $17/person

Smoked low & slow over Hickory Coals

Menu: Whole Smoked Pig with pulled pork, plus Buns, Skins, Pickles, and an assortment of
BBQ Sauces accompanied by Baked Beans and Cole Slaw.

Whole Pigs and Half Pigs available for delivery based on current market price.




Popular Menus

BBQ Favorites:

Pulled Pork

Whole Pig for Pickin
Smoked Chicken (pulled
or bone-in)

Fried Chicken (tenders or
bone-in)

Smoked Wings

St Louis Cut Ribs

TXstyle Beef Brisket
Southern Comfort Classics:
Smoked Turkey (breast or
bone-in)

Honey Glazed Ham
Burgers & Hot Dogs
Sliced Pork Tenderloin
Barbecued Pork Chop
Smoked Sausage
Smokies in BBQ Sauce
Country Fried Steaks
Lowcountry Seafood:
Crab Cakes w/
Remoulade Sauce
Shrimp Cocktail

Steamed Oysters
Frogmore Stew - shrimp,
sausage, corn, potatoes

Fan Favorite Sides:
Carolina Hash & Rice
Baked Beans (GF/*V)
Green Beans (GF/*V)
Cole Slaw (GF/V)
Potato Salad (GF/V)
Macaroni & Cheese (V)
Corn on the Cob (GF/V)
Kernel Corn (GF/V)
Cream Corn (GF/V)
Lima Beans GF (*V)
Mashed Potatoes (V)
Brown Gravy

Fried Okra

Cheesy Hashbrown casserole (V)
Broccoli & rice casserole (V)

Swiss Vegetable Medley (V)

Sweet Potato casserole with nuts (V)
Black eyed peas (GF/*V)

Rice & Gravy

Scalloped Potatoes
Collard Greens (GF/*V)
Yams (GF/V)

Garden Salad (GF/V)
Pasta Salad

Fresh Fruit (GF/V)
Cornbread Dressing
Cranberry Sauce (V)

Show Stopping
Desserts:

Banana Pudding
Chocolate Delight
Pudding

Strawberry Shortcake
Lemon Meringue Pie
Pecan Pie

Peach Cobbler

Apple Cobbler

Other Fruit Cobblers
Pumpkin Pie
Chocolate Cake, sliced
Chocolate Chip
Cookies

Sliced Watermelon
Other Pies available

upon request
Chocolate Fountain -
Full Service Only
Smores Bar

The hash & rice s!wags a favorite.
Jonathan - Evans, GA Jan 2026

Customize Your Event, Your Way
Mix and match meats, sides, hors d’oeuvres,
desserts, and drinks to build the perfect menu
for your event.

Hors D'oeuvres Selections:
Pulled BBQ Pork Sliders
on rolls

Meatballs in Hickory
Sauce

Smokies in Hickory Sauce
Pimento Cheese
Sandwiches

Shrimp & Grits

Shrimp Cocktail w/
Cocktail Sauce
Charcuterie Board w/
Dijon Mustard

Mashed Potato Bar served
with toppings

Pimento Cheese Dip w/
Crackers

Cheese & Salsa Dips
paired with tortilla chips
Fresh Fruit with whip
cream cheese dip

Cold cut Vegetables with
ranch dip

Chicken & Waffles

Drink Selections:

Fresh Brewed Tea

Fresh Squeezed Lemonade
Bottled Water

Canned Sodas

Coffee

Hot Chocolate

Others Available upon
Request

Morning Breakfast Selections:
Scrambled Eggs

Smoked Sausage

Bacon

Hashbrown Casserole

Grits

Chicken & Waffles

Biscuits w/ Gravy or Jellies
Juices




