


B R I N G I N G  S O U T H E R N  I N S P I R E D  F O O D  T O  T H E  H E A R T  O F  S O U T H

B O S T O N .  H U N T E R ' S  O F F E R S  A  F U L L  B A R  W R A P P E D  A R O U N D  T H E

C E N T E R  O F  T H E  D I N I N G  R O O M  C R E A T I N G  T H E  P E R F E C T

A T M O S P H E R E  F O R  A N Y  C E L E B R A T I O N .  E N C L O S E D  I N  R E C L A I M E D

W O O D  F O R  A  V I N T A G E  H U N T I N G  L O D G E  F E E L ,  T H E  S P A C E

I N C L U D E S  A  L A R G E  W I N D O W  S C A P E  F O R  T H E  S U M M E R  M O N T H S

A N D  T W O  F I R E P L A C E S  T O  O F F E R  W A R M T H  A N D  C O M F O R T  D U R I N G

T H E  W I N T E R  M O N T H S .
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I N F O @ H U N T E R S B O S T O N . C O M

M O N D A Y  -  F R I D A Y  1 1 A M  -  1 A M

S A T U R D A Y  &  S U N D A Y  1 0 A M  -  1 A M



SNACK PLATTERS 
small serves 15-20  |  large serves 25-30

P O P C O R N  C H I C K E N
Szechuan, garlic chili crunch, honey mustard

$55 | $125

S L I C E D  B R I S K E T
Bourbon BBQ

$60 | $140

H U S H P U P P I E S
savory & sweet

$48 | $100

F R I E D  C H I C K E N
honey mustard, pickles

$55 | $125

C A T F I S H  B I T E S
malt vinegar, tartar sauce

$70 | $160

F R I E D  P I C K L E S
buttermilk ranch dressing 

$50 | $100

B A S K E T  O F  B I S C U I T S
Vermont honey butter, seasonal preserves

$40 | $65

S M O K E D  S P I C Y  W I N G S
buttermilk ranch dressing

$75 | $150

SLIDER STATIONS
small serves 15-20  |  large serves 25-30

P U L L E D  P O R K
Cajun slaw, BBQ sauce

$75 | $150

P U L L E D  B R I S K E T
Cajun slaw, pickles, Bourbon BBQ

$90 | $175

CHEDDAR BISCUIT SLIDERS Potato Bun Sliders



STATIONARY DISPLAYS
small serves 15-20  |  large serves 25-30

C H O P P E D  W E D G E  S A L A D
smoked moody blue, roasted corn, avocado, heirloom tomatoes, 

smoked bacon, avocado ranch
$70

R O T A T I N G  S E S O N A L  K A L E  S A L A D
chef’s selection

$70

M A C  N  C H E E S E
red rock cheddar, parmesan, spring brook reading raclette, shells

$60 | $120

S H R I M P  &  G R I T S
cheddar grits, southern red curry sauce, heirloom cherry tomatoes, baby kale

$70 | $140

L A M B O ’ S  G U M B O
shrimp, crab, andouille sausage, Carolina rice

$185

F R I E D  C H I C K E N
served bone in, chicken & herb gravy | add buns $35

$80 | 18 pieces
$160 | 40 pieces

B R I S K E T
cajun slaw, bbq sauce

$140 | $200

S T .  L O U I S  R I B S
 bbq sauce

$120 | 4 racks
$160 | 8 racks



ALL THE FIXINS’
small serves 4-6  |  large serves 10-12

COUNTRY MASH
SMOKED BACON COLLARDS

BUTTERED CORN
POTATO SALAD

CREAMY SLAW
BAKED BEANS

CHARLESTON RICE
CREAMY GRITS

DESSERT SELECTIONS
PRICED PER PERSON

C H E E S E C A K E  P L A T T E R
chef’s selection of

three seasonal cheesecakes
$8

C A K E  P L A T T E R
chef’s selection of

three seasonal mini cakes
$8

B A K E R Y  P L A T T E R
choice of three

cheesecake, mousse, cake,
parfait, trifle, tart, or dessert bar

$12

I C E  C R E A M  S A N D W I C H E S
$8

C O O K I E  &  B R O W N I E
P L A T T E R

assorted cookies & brownies
$8

C H E F ’ S  S E A S O N A L  P I E
chef’s seasonal selection

$30

one size | serves 12

B E I G N E T S
chocolate sauce, powdered sugar

$20

B U T T E R  C A K E
berries, whipped cream mascarpone

$40

Small $15 EAch | Large $30 each


