
BUFFET MENU

Add-Ons:

CROAKER’S SPOT

Salad(s)

HOUSE SALAD
A base of chopped romaine with freshly
grated carrots, diced tomatoes, diced red
onions, cucumbers, and croutons. Served with
your choice of dressing: Ranch, Bleu Cheese,
French, Italian, Caesar, Vidalia Onion, Honey
Mustard, Balsamic Vinegar

SODAS

Drink(s)

TEA
WATER

EGGLESTON FRIED FISH
Fillets of fish fried to crispy golden perfection
served with our delicious blend of green bell
peppers and onions sautéed in our signature
“secret” sauce on the side. 

SOUTHERN SAUTEED CHICKEN
Boneless, skinless chicken breast sautéed in a
mushroom & onion gravy.

Entree(s)

BUFFALO SHRIMP
Shrimp butterflied, fried and tossed in
homemade buffalo sauce

FRIED OYSTERS
Fresh oysters lightly breaded and fried to
perfection served with cocktail sauce

Appetizer(s)

CHICKEN WING DINGS
Chicken wing dings fried to perfection served
with ranch or bleu cheese

HOT BUTTERED SOUL
WEDGES
Croaker’s sweet cornbread draped with our
seductive hot buttered soul sauce

FOR LARGE PARTIES

STANDARD BUFFET -
$45.00/PER PERSON

BAKED FISH
Whiting fillets of baked fish lightly topped with
a flavorful mushroom & onion gravy.

Side Dish(s)

STEAMED WHITE RICE
STEAMED RED POTATOES

STEAMED CABBAGE

COLLARD GREENS

PICK ONE PICK ONE

PICK TWO

ADD ON PROTEIN
CHICKEN                 $4/PER PERSON

GRILLED SHRIMP      $5/PER PERSON

GRILLED SALMON    $6/PER PERSON

CLAM CHOWDER         $8/PER PERSON

CRAB CAKE MEDALLIONS   $15/PER PERSON

DESSERT                      $5/PER PERSON 

CHEDDAR RANCH GRITS

BUFFETS ARE ONE CHECK ONLY - MUST BE PAID IN FULL 72HRS PRIOR - PRICING GUARANTEED 30 DAYS



BUFFET MENU

TEA
Add-Ons:

CROAKER’S SPOT

Salad(s)

HOUSE SALAD
A base of chopped romaine with freshly
grated carrots, diced tomatoes, diced red
onions, cucumbers, and croutons. Served with
your choice of dressing: Ranch, Bleu Cheese,
French, Italian, Caesar, Vidalia Onion, Honey
Mustard, Balsamic Vinegar

SODAS WATER

EGGLESTON FRIED FISH
Fillets of fish fried to crispy golden perfection
served with our delicious blend of green bell
peppers and onions sautéed in our signature
“secret” sauce on the side. 

SOUTHERN SAUTEED CHICKEN
Boneless, skinless chicken breast sautéed in a
mushroom & onion gravy.

Entree(s)

BUFFALO SHRIMP
Shrimp butterflied, fried and tossed in
homemade buffalo sauce

FRIED OYSTERS
Fresh oysters lightly breaded and fried to
perfection served with cocktail sauce

Appetizer(s)

CHICKEN WING DINGS
Chicken wing dings fried to perfection served
with ranch or bleu cheese

HOT BUTTERED SOUL
WEDGES
Croaker’s sweet cornbread draped with our
seductive hot buttered soul sauce

FOR LARGE PARTIES

UPGRADED BUFFET -
$85.00/PER PERSON

GRILLED SALMON
Salmon fillet freshly prepared with our flavorful
blend of herbs and spices

Side Dish(s)

STEAMED WHITE RICE

STEAMED RED POTATOES
STEAMED CABBAGE

PICK TWO PICK TWO

ADD ON PROTEIN

GRILLED SALMON     $6/PER PERSON
GRILLED SHRIMP       $5/PER PERSON
GRILLED CHICKEN    $4/PER PERSON

CLAM CHOWDER         $8/PER PERSON
CRAB CAKE MEDALLIONS   $15/PER PERSON

DESSERT                      $5/PER PERSON 

STEAMED MUSSELS
Fresh steamed mussels finished in a garlic
butter and white wine reduction

CAESAR SALAD
Crisp romaine lettuce freshly tossed in a
creamy Caesar dressing with garlic croutons
and parmesean cheese, 

PICK ONE

FRIED CATFISH
Fillets of catfish fried to golden perfections
(Note: Does NOT include peppers &onions)

FETTUCCINI ALFREDO
Traditional fettuccini noodles tossed in our
homemade Alfredo sauce.

PICK THREE

MAC & CHEESE
STEAMED BROCCOLI

LEMONADE

COLLARD GREENS
CANDIED YAMS
CHEDDAR RANCH GRITS

Drink(s)

BUFFETS ARE ONE CHECK ONLY - MUST BE PAID IN FULL 72HRS PRIOR - PRICING GUARANTEED 30 DAYS



LIMITED MENU

CROAKER’S SPOT

GRILLED SALMON

A base of chopped romaine with freshly
grated carrots, diced tomatoes, diced red
onions, cucumbers, and croutons. Served with
your choice of dressing: Ranch, Bleu Cheese,
French, Italian, Caesar, Vidalia Onion, Honey
Mustard, Balsamic Vinegar

EGGLESTON FRIED FISH BOAT
Fillets of fish fried to crispy golden perfection
topped with our delicious blend of green bell
peppers and onions sautéed in our signature
“secret” sauce on the side. Served with our
signature red potatoes and a block of
cornbread.

2 PIECE 

FOR LARGE PARTIES

Golden fried fish, topped w| our
signature pepper & onion blend. 

ADD ON PROTEIN:

GRILLED SHRIMP                         + $11.50
GRILLED CHICKEN                       + $9.50

GRILLED SCALLOPS                    + $11.50

VEGGIE
Golden fried fish, topped w| our
signature pepper & onion
blend, mozzarella & cheddar
cheese, diced tomatoes,
mushrooms, and olives. 

SOUTHERN SAUTÉED CHICKEN 

2 Fried chicken wings served with our
signature red potatoes, steamed cabbage,
and a block of cornbread.                                      

SHRIMP AND GRITS
Shrimp, sautéed western style with peppers,
onions, mushrooms and a hint of
Worcestershire, served with cheddar ranch
grits and a block of cornbread. 
*Gluten Free Entree

FETTUCCINI ALFREDO
Traditional fettuccini noodles tossed in our
homemade Alfredo sauce with broccoli and
mushrooms. Served with garlic toast points.

2 CHEESE
Golden fried fish, topped w| our
signature pepper & onion blend,
mozzarella and cheddar cheese

BUFFALO
Golden fried fish, topped w| our
signature buffalo sauce (no
peppers & onions)

FRIED CHICKEN WING MEAL   

FAMOUS FISH AND SHRIMP FRY
A trio of fried fish, topped with our signature
peppers and onion blend, covered with 4
golden friend butterfly shrimp, served with
cheddar ranch grits, steamed cabbage, and a
block of cornbread.

$18.00

$18.00

$18.00

$21.50

BUTTERFLY SHRIMP DINNER
8 golden butterfly shrimp, served with cheddar
ranch grits, steamed cabbage, and a block of
cornbread. 

OYSTER DINNER
8 plump, juicy oysters served lightly breaded
and fried golden. Served with cheddar ranch
grits, steamed cabbage, and a block of
cornbread. 

HOUSE SALAD

Salmon fillet freshly prepared with our flavorful
blend of herbs and spices. Served with our
signature red potatoes, steamed broccoli, and
a block of cornbread. Also available
blackened. 

Boneless, skinless chicken breast sautéed in a
mushroom & onion gravy placed upon a bed
of white rice, served with a side of steamed
cabbage and a block of cornbread. 

ADD ON PROTEIN:
GRILLED CHICKEN                      + $9.50

$16.50

$27.50

$27.50

$25.00

$30.99

$34.99

$19.99

$25.99

$11.50

GRILLED SCALLOPS                   + $11.50

**LIMITED MENUS MAY BE CUSTOMIZED FOR SPECIAL OCCASIONS -
THIS MENU SERVED AS A GUIDE, SUBSTITUTIONS MAY BE MADE**

GRILLED SALMON                       + $13.50

GRILLED SHRIMP                        + $11.50

GRILLED SALMON                      + $13.50


