
3 entrees + 3 sides 
Included in this price is the items with      next to it

3 entrees + 3 sides 
Included in this price is the items with            next to it

3 entrees + 3 sides 
Included in this price is the items with                 next to it

3 entrees + 3 sides + 3 appetizers
Included in this price is the items with                      next to it

Package 4

Package 1

Catering Menu

Package 2

Package 3



Tomato & Pimento Cheese
Fried green tomatoes w/ Pimento cheese

Taco stuffed Avocados

Duck Wontons (add $2 extra) 

Hot Pretzel Twists
Hot Pretzel twists w/ Beer cheese or Honey mustard

Fried Pickle Spears
Fried pickle spears w/ Sriracha aioli

Potato Balls
Fried Potato balls w/ Dill sauce

Bacon wrapped Scallops (market price)

Mini Caprese skewers
Tomato, Basil, Fresh mozzarella w/ Balsamic reduction

Watermelon skewers
Feta watermelon skewers w/ balsamic reduction

Mini Quiches

Spanakopita

Shrimp Cocktail (add $2 extra)

Taco stuffed Avocados

Pierogis (add $2 extra)
Regular, Shrimp and grits, Spin Artichoke,
Caramelized Pear and Brie cheese

PB&J Banana Rangoon 
Peanut Butter Banana and Jelly Rangoon with 
Chocolate fig sauce

Mini Grilled Cheeses-Cut
Grilled cheeses-cut into 4ths, Caramelized Pear and Brie
cheese, Spinach artichoke, Southwest spicy, Dill pickle

Cajun Shrimp Deviled Eggs (add $2 extra)

Tofu Bites w/ Wasabi ranch 

Fried green beans with Wasabi cucumber

Buffalo Shrimp (add $2 extra)

Sesame Ginger Shrimp (add $2 extra)

Buffalo Cauliflower

Buffalo or Sesame Chicken bites

Greek Pita Nachos (add $2 extra)  
Feta, Tzatziki, Tomatoes and Fried Pita

Hummus
Basil or Cilantro Jalapeno

Smoked Tuna Dip (add $2 extra) 

Melon wrapped w/ Prosciutto (add $2 extra)

Smoked Salmon Dip (add $2 extra) 

Dill Pickle Dip w/ Veggies

Pimento dip w/ Veggies

Cream Cheese Tomato roses

Chicken Bacon Ka-Cobb’s

Fried Portabella Mushrooms

Tempura Green Beans

Tempura Asparagus 

Mini Thai Meatballs

Chicken Bog balls

Oyster Caprese

Deep Fried Grilled Cheese bites

Gator bites (Market price) 

Fried Avocado bites

Scallop Lemon Sorbet (Market price)
Chilled Scallop with Lemon Sorbet and Basil

Hot Nashville Cheese Curds

Open faced Jalapeño Poppers

Dairy-free Cheese bites with Mango chutney

Fried Lobster Ravioli (Market price)

Eggplant fries

Mussel Ceviche (Market price)

Appetizers



Shrimp
Shrimp (Grilled or Fried) with Asian Slaw, Tomatoes, 
and Sri racha aioli

Tofu
Tofu with Asian slaw, Tomato, and Peanut sauce

Portabella
Portabella with Asian slaw, Tomato and Sri racha aioli

Tangy BBQ
Chicken Fried Chicken w/ BBQ Tangy golden mustard sauce,
Asian slaw, Tomato and Pickles

Buffalo Chicken
Buffalo chicken with Blue cheese slaw, Tomato and Blue
cheese dressing

Buffalo Shrimp
Buffalo shrimp (Grilled or Fried) with blue cheese slaw and
Tomato (choice of ranch or blue cheese dressing)

Jerk Chicken or Teriyaki
Jerk Chicken or Teriyaki with asian slaw, Onions, Peppers and
Tomato

Fried Green Tomato
Fried green tomato with Asian slaw, diced Bacon and
Sriracha aioli

Oyster Po Boy (Market price)

Shrimp Pita
Shrimp (Grilled or Fried) with Organic mixed Greens, Feta,
Cucumbers, Tomatoes and Tzatziki on a Pita

Tofu or Portabella
Tofu or Portabella with Asian slaw, Sesame Ginger sauce, 
and Tomatoes on a Pita

BBQ Chicken
BBQ Pulled Chicken, Asian slaw with Mac & cheese on a Pita

Fried Avocado pita
Fried Avocado with marinated Cucumbers, mixed Greens,
Tomatoes and a Sri racha aïoli

Eggplant pita
Grilled Eggplant, mixed Greens, Tomato, Bangkok peanut
vinaIgrette, Cucumbers, and Scallions

Thanksgiving pita
Chicken, Cranberry slaw stuffing, Mashed potatoes, and Gravy

*Wrapped in pizza dough and fried

Pizza Burger
Burger, Mozzarella , Basil and Marinara sauce

Bacon Cheddar BBQ
Bacon, Apple, Cheddar cheese and BBQ

Prosciutto Burger
Prosciutto and Cream cheese or Brie

Greek Burger
Feta, Spinach, Tomato jam

Honey BBQ Burger
Pepper jack, Bacon and Honey BBQ

Goat Cheese Burger
Garlic goat cheese

Bacon Swiss Teriyaki
Swiss, Bacon, Jalapeños and Teriyaki

Spicy Blue Cheese
Blue cheese crumbles, Ranch and Hot sauce

Italian Burger
Provolone, Salami, Prosciutto, roasted Red Peppers and Onions

Provolone Jerk Burger
Provolone, Onions, Peppers and Jerk sauce

Hawaiian Burger
Hawaiian-muenster cheese, Pineapple, Ham and Teriyaki

Pesto Burger
Hot pepper Honey and Pepper jack

Bacon & Cheddar
Bacon and sharp Cheddar

Pineapple Burger
Pineapple and swiss

Spicy Burger
Hot pepper honey and pepper jack

Po Boys* 

Pitas*

Deep Fried Burgers



Jamaican
Grilled Mango & Pineapple with a candied Coconut Jerk sauce

Beer Cheese 

Italian
Mozzarella, Basil, Sauce

Sauerkraut

Bacon and Ranch

Asian Slaw

Kimchi

Greek
Feta and Red peppers with Tzatziki sauce

Homemade Chili

Shrimp or Lobster (Market price)
Shrimp or Lobster and grits

Curry Lobster (Market price)
Warmed curry Lobster roll with Asian slaw

Buffalo Chicken
Sliced rotisserie Buffalo Chicken with Monterey Jack Cheese
and Blue Cheese on a focaccia

Italian Sandwich
Italian sandwich on focaccia bread

Turkey & Bacon
Turkey, Bacon, Roast beef, Cheddar on focaccia bread

Banh mi Sandwich

Spicy Mango
Mango habanero Sausage and peppers with grilled Pineapple

Beer Brat
Beer Brat, Peppers & Onion hoagie

Bologna Sandwich
Fried Bologna sandwich with Onions and Peppers

Chicken Cordon Bleu Sandwich

Deep Fried PB&J
Tempura fried Peanut Butter, Strawberry jam and trail mix

Rib Sandwich
Pulled BBQ Ribs, Pickles and Onion on a Brioche bun

Lamb Gyro
Mixed greens, diced Tomatoes, diced Cucumbers, Feta
cheese and Tzatziki sauce

Hot Dogs

Sandwiches*BBQ Chicken 
Pulled BBQ chicken with Asian slaw and Tropical homemade
salsa

Mango Habanero Shrimp
Coconut Mango habanero Shrimp , Asian slaw, Cucumbers,
Tomatoes, Tropical salsa and Coconut shavings

Athenian Shrimp
Fried or grilled Shrimp with mixed green, Tomato, diced
Cucumber, crumbled Feta and Tzatziki sauce

Buffalo Chicken
Buffalo Chicken with Blue cheese slaw, diced Tomato and a
choice of Ranch or Blue cheese dressing

BBQ Plum
BBQ plum Jackfruit with Asian slaw and tropical salsa

Eggplant 
Eggplant, Basil hummus, roasted Red Pepper, Asian slaw

Ahi Tuna
Ahi Tuna tacos/tostadas with Asian slaw, and Tropical salsa

Tacos or Tostadas*
*Choice of Tacos (2) or Tostadas (1)

Spinach and Artichoke

Brie and Caramelized Pear

Brie and Cherry amaretto Pecan

Brie and Fig

Southwestern
Southwestern spicy w/ Bacon or Prosciutto

Dill Pickle with Havarti

French Onion

Cheddar Prosciutto
Apple, Cheddar, Cranberry, Prosciutto

Caprese
Fresh mozz, Basil, Tomato with a Balsamic reduction

Grilled Cheese



Plain Fries

Greek Fries
Feta, Tzatziki, and Greek seasonings

Cheese Fries

Garlic Parm

Spicy Fries
Old bay hot sauce

Truffle Fries

Chili Cheese Fries

Buffalo Chicken Fries
Buffalo chicken and Ranch

Sweet Potato Fries

Loaded Sweet Fry
BBQ Chicken and Jalapeño

Lamb Fries

Spicy-Mango Chicken Fries

Mac & Cheese

Fries

Asian Slaw

Greek Bow Tie Pasta

Crab Salad

Tomato & Cucumber Salad

Street Corn

Blue Cheese Slaw

Goat Cheese Mashed Potatoes 

Regular Mashed Potatoes

Baked Beans

Asian Cucumber Salad

Fries

Sides

Specialty Cakes
*$4 a person and up

Chocolate Brownie Hot Lava Cakes

Rich Chocolate Peanut Butter Pie

Flourless Chocolate Torte

Salted Caramel Vanilla Crunch Cake

Banana Foster Cake

Rainbow Cake

*Gluten free Hoagies/Sandwiches/Pitas and Tortillas are an extra $2 per person

Greek Salad
Mixed greens, Cucumber, Tomato, Feta Cheese,
Chickpeas, Black Olives with Tzatziki

Strawberry Fields
Fresh strawberries with Cucumbers, Tomatoes, 
Goat cheese, Pecans and a Black garlic vinaigrette 

House Salad
Shredded Carrot, Cheese, Croutons, Tomato,
Cucumbers and Choice of dressing

Ceasar Salad
Croutons, Parmesan cheese and Caesar dressing

Salads

Specials
Smoked Wings (Market Price)

Pulled Pork (Market Price)

Lobster Mac & Cheese (Market Price)



@GNOSHPIT‪FACEBOOK.COM/THEGNOSHPIT‬FOODTRUCK

(843) 780-0199 | thegnoshpit@gmail.com

Reservation

Cheesecake Stuffed Strawberries

Rasta Cake
A take on the NY rainbow cookie, Chocolate ganache and Raspberry 

Fried Apples
Fried Apples with Cinnamon sugar, Caramel and Cookie Dough

Fried Bananas w/ Chocolate
Fried Bananas with Chocolate, powdered Sugar and Nuts

Pumpkin Mousse

Pumpkin Banana Cake 
Pumpkin Banana cake w/ Dark chocolate chips

Deep Fried Cheesecake
Deep Fried triple Chocolate dipped Cheesecake

Banana Boats w/ Berries
Banana boats w/ Berries, Yogurt, Coconut, Granola, and Honey drizzle

Chocolate Blueberry Brownie
Chocolate Brownie with fresh Berries and homemade Sauce

Strawberry Pretzel Salad

Butterscotch Delight

Deep Fried Brownies

Desserts
*$4 a person and up

**Prices are subject to change due to rising costs in food, supplies, gas and propane
**This does not include taxes and gratuities.

**We accept suggestions from the client for any other food items.
**Price is calculated per person, and not all you can eat.

 (We have a different price for all you can eat)
**We include all condiments, napkins, utensils, and an array of hot sauces.

 **For apps we offer wait staff to walk around if that's something you would prefer. 
**All food is based on availability

**There is a $200 flat fee to come for every  2 hours service

https://facebook.com/thegnoshpit%E2%80%ACfoodtruck


Menu
A N D R E W  +  S C O T T

sides
Fries

Mac n Cheese
Street Corn

appetizers 
Soft pretzel w/ Beer Cheese

Duck Wontons
Pierogis

entree's
Shrimp Po Boy 

Shrimp (Grilled or Fried), Asian Slaw, Tomatoes, and Sri racha aioli

Bacon Deep Fried Burger 
Bacon and Sharp Cheddar 

Chicken and Waffles

S A M P L E

S A M P L E


