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“THE SKINNY” 
Thank you for considering M&T for your entertaining needs. We hope to provide you a convenient high quality solution.  
We specialize in freshly made or prepared foods intended for pick up or delivery. We currently do not offer full service 
off site catering with hot food options. Most of our solutions are intended for you and your guests to enjoy cold or at 
room temperature. We can certainly assist you in finding rentals for all your needs as well as recommend a service 
agency that can provide suitable staffing. 

 
Delivery: We charge a $35 fee for delivery within 20 miles of M&T.  Event orders are fulfilled on a first come first served 
basis. We are not equipped for multiple deliveries at the same time each day so please call ahead. 
 
Menu offerings are based on seasonality of product and are subject to change. 
 

 

 
 
 
 
 
 

You Might Ask Why the Number 3 on all the Pricing?
It is a constant reminder of our company mantra. A symbol of the three legged 
stool that holds the seat of our cherished customers.  
 
1. Serve only the Highest Quality Products 
2. Maintain a Clean & Comfortable Atmosphere 

3. Exhibit Gracious Hospitality that Exceeds Expectations 
 
Please NEVER hesitate to let us know if a “stool leg” is broken during your
experience. We appreciate the opportunity to fix it. 
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ARTISAN SANDWICH PLATTERS         
All sandwiches are quartered or cut in half (your choice) and arranged on a serving platter.  
Comes with plates, napkins, forks and knives if needed and also includes choice of deli pickle. 
     
Basic Beef – Shaved Wagyu (American Style Kobe) Kamado Roasted Beef, (rare- med rare) with Swiss cheese and choice 
of rosemary aioli or Dijon on hand cut country white bread.   9.53 
 
“Miles” High – NYC Corned Beef Brisket cooked in house and piled high with choice of Dijon or Russian Dressing on hand 
cut marble rye bread.  9.23      
 
Basic Turkey – Shaved wood roasted turkey breast with Swiss, lettuce and choice of Dijon mustard or red pepper aioli 
(mayo) on whole wheat bread.  8.53 
 
Gobbler – Shaved House Roasted Turkey Breast served with Bubby Muss’ Ritz cracker stuffing, Swedish Lingonberry 
coulis  and thyme aioli on a toasted challah bun 
 
Thai Chili Chicken Salad - All natural Ashland Farms chicken with sweet chilli, cilantro and red onion, fresh arugula on 
whole grain.   8.53 
    
NoMama Tuna Salad – Albacore tuna tossed with lemon aioli, kalamata olives, fresh oregano and sun dried tomatoes 
served open face with melted provolone cheese on hand cut whole wheat bread.  8.93 
 
BLR - Applewood smoked bacon, lettuce & roasted red peppers on country white bread with a red pepper aioli   7.53    
 
SBLR- Muss’ Kippered Salmon with Hobbs Applewood Smoked Bacon, lettuce and roasted red peppers on hand cut 
whole wheat with a caper dill spread. (To kipper is to lightly cure  and hot slow smoke the salmon. It has the smoke 
flavor, but is flakey not smooth.)   9.23 
 
The Hummer – Smooth house made roasted red pepper hummus, thinly sliced shoestring carrots, roasted red bell 
peppers, cucumber, red onion and arugula tossed in a simple vinaigrette on hand cut whole wheat.  8.93   (add 2 slices of 
applewood smoked bacon 2.00)   
 
BDESIT  – Chef Harry’s yummy house made remoulade egg salad with seasonal green on country white bread.   6.53   
 
 
Would You Rather Have our Hot Sandwiches?  
We can provide any of our other sandwiches that we serve hot at market price. 
 
But….  Our hot sandwiches will not be as good off site as they would be in our store. They will cool off and could also be 
soggy bread. We will do our best to make sure they still taste darn good. We just want to be up front with you because 
we really care about you and your guest’s experience.   
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M&T BOXED LUNCHES- Great for meetings, outings and for road trips. 
Regular            12.93 per person   
Your choice of sandwich from the list above, pickle, ¼ lb pasta salad or ¼ lb potato salad 
 and choice of double chocolate chip pecan or oatmeal cookie 
 
Deluxe             14.93 per person   
Same as regular but add a ¼ lb of seasonal fruit salad  
 
Ploughman Lunch           12.93 per person   
Artisan Charcuterie, Cornichons & Peppadews, Rayes Old World Mustard,  
Chunk of Gruyere Cheese, Mini Field Green Salad, Country White Bread and Mini Ruthless Brownie  
 
The Euro            12.93 per person   
Chef’s Choice of Pate with Truffle Oil & Fleur de Sal, Cornichons,  
Rayes Old World Mustard, Country White Bread, ¼ lb Seasonal Fruit Salad & Mini Ruthless Brownie 
 
 
 
 
MAKE YOUR OWN SANDWICH PLATTERS 
M&T to provide plastic platters and bowls with contents ready to be served.  
  
Meats & Seafood - Our meats are prepared at M&T and are subject to availability. We serve a ¼ lb portion per person.  
Slow Roasted Turkey            3.93 per person    
Roasted Waygu Beef           4.53 per person  
House Cooked Corned Beef          4.93 per person  
Pastrami                                                3.93 per person 
Thai Chili Chicken Salad          4.93 per person 
Albacore Tuna Salad with Sun Dried Tomatoes, Oregano and Kalamata Olives     3.93 per person 
 
Artisan Baked Bread            1.43 per person 
Foccacia Roll   Marble Rye                      Country White     
Challah Buns  Hoagie Roll  Whole Wheat     
 
 
Cheese and Relish Tray-          3.53 per person 
Sliced Swiss, Fontina, Mozzarella & Provolone 
Romaine Lettuce, Arugula, Fire Roasted Red Peppers, Sliced Red Onion, Assorted Pickles,  
Rayes Old World Mustard, Thyme Aioli and Russian Dressing       
 
 
Route 11 Chips- Hand made in Virginia:  BBQ, Green Chili Enchilada,   1.43 per bag 
Sweet Potato,  Habenero, & Dill Pickle    
 
Madhouse Munchies – Hand cooked gourmet kettle potato chips:   1.43 per bag 
Sea Salted, Creamy French Onion & Sea Salted and Vinegar    
 
Gourmet Plantain Chips -  Sea Salt, Black Pepper & Chili Garlic    1.83 per bag  
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DELI SALADS - All salads are prepared for ¼ lb per person.  We can also customize or create a salad to meet your 
needs.  All salads will be served in black plastic bowls with a re-sealable plastic lid, serving utensils, plates, forks, 
knives and napkins.  The following is a sample selection, our salads change seasonally and are prepared daily. 
 
Roasted Beet Salad with Goat Cheese           2.53 per person 
Roasted Cauliflower Salad          2.93 per person 

Asian Chicken Salad          4.73 per person 
Lentil Salad           2.93 per person 
Roasted Mushroom Salad with Applewood Bacon and Walnuts     2.93 per person 

Seasonal Pasta Salad           2.53 per person 
Seasonal Fruit Salad            2.53 per person 
Greenless Greek Salad with Feta        2.73 per person 
Seasonal Potato Salad           2.93 per person 

Jumbo Carolina Shrimp Salad          5.23 per person 

 
LEAFY GREEN SALADS 
Greek Salad- Hearts of romaine tossed with house made red wine basil vinaigrette, cucumbers,                 6.23 per person 
 roasted red peppers, kalamata olives, red onion, pepporicinis and crumbled feta cheese.                      
        Add kamado grilled chicken breast   2.93     
 
Caesar Salad - Hearts of romaine topped with house made classic caesar dressing with                                 5.23 per person 
house baked croutons and shaved Parmigiano Reggiano                                                          
Add kamado grilled chicken breast   2.93     Applewood Smoked Bacon 2.23 
 
Todd’s Token Salad - Mixed field greens tossed with Roasted Beets, goat cheese, toasted hazelnuts          5.93 per person 
and shallot balsamic  vinaigrette.       
Add kamado grilled chicken breast   2.93  Applewood Smoked Bacon 2.23 
 
M O T- Spinach with hard boiled eggs, capers, red onions, bagel chips, and champagne                                  6.53 per person   
vinaigrette topped with Muss’ Kippered Salmon     
 Add Applewood smoked bacon 2.23 
 
Popular Demand- Mixed field greens tossed lightly with champagne vinaigrette and                  7.53 per person   
topped with our yummy Domestic Jumbo Shrimp Salad Remoulade       
 
 
YESTERDAY’S SOUP - All soups and sauces are better with a one day’s rest.  We make all our  
soup stocks from scratch on a daily basis and that is the number one reason why they taste so good.  
Please ask our staff about today’s options.  
 *Soup will not arrive hot, but will be in microwaveable containers.   5.93 per person 
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HORS D’OEUVRES 
These stationary hors d’oeuvres platters are packed for safe transport, require minimal maintenance and are perfect 
for large gatherings.   
 
ANTIPASTO MISTO - Chef’s display of seasonal vegetables (grilled, raw, pickled, smoked etc.) 3.93 per person 
 
ARTISAN CHEESE PLATTERS - A unique selection of domestic and imported artisan cheeses is complemented with dried 
fruits, preserves, nuts & specialty condiments.  We have listed some suggestions for types of platters; specific cheeses 
are subject to change based on current selections in our case.  We can also custom build a platter to meet your 
individual taste any time. 
 
Small – serves 10 – 12 people   $60.00 
Medium – serves 15 – 18 people  $90.00 
Large – serves 20 – 25 people   $120.00 
 
Choose four cheeses from the list below, subject to availability. 
 
Taleggio  Fourme de Ambert  Manchego 
Crucolo   Le Bois Blond   Thomasville Tomme 
Roaring 40’s Blue Cabot Cheddar   Reypenaer VSOP 
Parmesan Reggiano Goat Gouda       
 
 
Special Occasion – Want to impress your boss, family or friends?  Or maybe you are entertaining some more 
experienced cheese palates who want to try something extra special? 
Let us put together a platter with some of our more exclusive cheeses (market price) 
 
CHARCUTERIE PLATTERS - A variety of traditional pates, terrines and cured meats, accompanied by whole grain 
mustards, cornichons and olives. 
 
Small – serves 10 – 12 people   $60.00 
Medium – serves 15 – 18 people  $90.00 
Large – serves 20-25 people   $120.00 
 
Prosciutto di Parma   Gypsy Salami  Housemade Chicken Liver Mousse 
Serrano Ham   Finnochiona  Black Forest Prosciutto 
Salami Toscano   Mortadella 
 
SEAFOOD    

Shrimp Cocktail Peeled & De-veined - Lemons and Cocktail Sauce. (6 pc per person)  5.93 per person    

Shrimp Skewers- Served Spiced and Kamado Grilled with Remoulade.    5.93 per person    

Whole or Half Side Kippered Salmon with Fresh Lemon, EVO & Dill     74.93 per side (approx. 2 lb) 

           39.93 per ½ side (approx. 1 lb)  

(To kipper is to lightly cure and hot slow smoke the salmon. It has the smoke flavor, but is flakey not smooth.) 
 
ARTISAN CRACKERS     
La Panzanella Crackers- Hand Made in Seattle. Black Pepper & Rosemary (feeds 6- 8)  6.93 per package 
Sweet Olive Oil Tortas from Spain (feeds 6-8)       6.93 per package 
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DINNER OPTIONS 
All dinner and side items are priced per person with a minimum order of 8 people required.  Items will be in aluminum 

pans with heating instructions.   Certain items as indicated per instructions can also be served at room temperature. 
 

BEEF, GAME & POULTRY  
Pulled Pork Shoulder-Served with M&T’s Carolina BBQ sauce         $4.43   

Smoked Turkey with Herb Aioli           $7.23   

Kamado Grilled Hanger Steak with Den Chan Artisan Soy Sauce (8 oz per person)    $11.93 

Braised Beef with Mushrooms           $10.83 

Red Wine Braised Chicken Thighs with Oven Roasted Tomatoes, Eggplant and Capers (2 thighs per person) $7.53 

Roasted Chicken Thighs with Olives, Pepperoncini and Chimichurri (2 thighs per person)    $4.63 

Grilled Sausage with Peppers and Onions         $6.33 

Chilaquiles – Mexican Braised Pork and Tortilla Casserole with Salsa Verda and Crema    $6.93 

Grilled Chicken Breast with Roasted Squash, Arugula and Capers (1 breast per person)    $5.23   

Beef Tenderloin – House Smoked to Med Rare with Horseradish Sauce      Market Price 

(can be reheated or served room temperature) 

Berkshire Pork Loin Roast with Seasonal Fruit Sauce         $10.43 

Roasted Chicken Breasts with Peanuts, Cilantro, Soy and Lime (1 breast per person)    $4.93   

Shepherd’s Pie – Mashed Potatoes, Cope’s Corn and Riverview Farms Beef     $8.83 

Beef Lasagna with Red or White Sauce          $13.53 

Vegetarian Lasagna             $11.23 

 

 

 
 
SIDES – we use fresh, seasonal ingredients to create new menu items daily.  Call us to see what’s being made right now. 

 
Kamado Grilled Seasonal Vegetables with Red Pepper Aioli       $3.93  
Antipasto Misto- Chef’s display of seasonal vegetables (grilled, raw, pickled, smoked etc.)   $3.93 

Fire Roasted Red Pepper and Shitake Mushroom Sautee with Rosemary Balsamic Finish    $4.53  
Muss’ “I Can’t Believe a Damn Yankee Cooked These” Collards (best you’ve ever had)    $2.93  
Oven Roasted Italian Herb Potatoes with Cracked Pepper & Shaved Parmigiano Reggiano   $2.93  

Oven Roasted Potatoes with Smoked Spanish Paprika         $2.93 
Roasted Root Vegetables with Truffle Oil and Parsley         $3.53 
Potatoes Au Gratin (feeds 4-6 people)          $19.93  

 
 
 
Various Dinner Rolls    .60 each 
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BREAKFAST  - Certain items may require a minimum order.   
 
Quiche – House made crust from scratch with your favorite fillings    29.93 each  
 
American- Assorted Fresh Baked Muffins or Scones       6.93 per person  
Fresh Seasonal Fruit Salad 
 
Euro - Breakfast Cheese with Sweet Olive Oil Tortas and American Spoon Fruit,                  31.93 (feeds 4)   
Fresh Seasonal Fruit Salad 
 
Kippered Salmon Platter served with Bagel Crisps, Sieved Egg Whites  
and Yolks, Diced Onion, Capers, Lemon, Dill and Crème-fraiche     7.93 per person 
 
Small World Roasters Coffee (96oz brewed and in To Go container- serves 8-10)    19.93 per box 
 
Buzz’s Bloody Mary Mix for a little extra weekend relaxation. (25oz bottle serves 4)  9.93 per bottle 
Vodka not included.  
 
Orange Juice           1.93 per person 
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HOUSE MADE PASTRY & DESSERTS 
All Desserts and Pastries are made from scratch in house daily and a 48 HOUR ADVANCE NOTICE is REQUESTED.  Below 
is a sample selection of desserts we can prepare but we are always developing new items depending on what is in 
season.  We are happy to create custom orders with advanced notice. 
 
 
CAKES , PIES & TARTS                
Carrot Crack – 10” Double Layer 48.93 each         
Coconut Cake – 10 “Double Layer 48.93 each    
Le Bete Noir (flourless chocolate cake) 48.93 each 
Grafton Cheddar Apple Pie  29.93 each        

Cheese Cake – 10”Cake with Seasonal Fruit Topping & Graham Cracker Crust (feeds 8)  37.93 each 
 
 
COOKIES            
“Evil” Double Chocolate Pecan, Oatmeal Raisin       2.53 each 
Oatmeal Chocolate, Double Chocolate Chunk         
 
BROWNIES & DESSERT BARS          2.93 each 
Ruthless Brownie, White Chocolate Brownies, 

Lemon Bars, Bourbon Pecan Bars 
         
PUDDINGS & MOUSSES          4.93 each 
Tiramisu, Panacotta, Banana Pudding          
 
DESSERT BAR & COOKIE COMBINATION PLATTERS 
Small  20 pieces         44.93 
Large  40 pieces         89.93  
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OUTDOOR EVENTS AND CONCERTS 
We can customize any tailgate, cooler or party package according to your needs.  We can also consult with you to create 
any menu that will best suit your personal event.   
 
Choose to have your tailgate or concert option packed in an M&T cooler for an additional $29.93 and receive a10% 
discount on your purchase as well as all products you put inside the cooler for future events. 
 
TAILGATING 
SWIFTY’S DREAM           47.93 (feeds 4)  
Pulled pork shoulder, slow smoked for hours with M&T’s Carolina style BBQ sauce 
Challah Buns 
Horseradish Slaw 
Chips 
Pickles 
Evil Cookies 
 
BURGERS           59.93 (feeds 4) 
Locally raised organic grass fed beef burgers. (raw) Challah Buns  
Relish Tray   Potato Salad    Greenless Greek Salad with Feta 
Ruthless Brownies 
 
MUST HAVE STEAK          94.93 (feeds 4) 
2 lbs 4 Diamond Wagyu (American Kobe) Flank Steak (raw)   
Roasted Vegetables en papillote 
Todd’s Token Salad    Dinner Rolls 
2 Carrot Cake Cupcakes   2 White Chocolate Brownies 
 
Substitute 2lbs Wagyu (American Kobe) NY Strip Loin (raw)      141.93 (feeds 4)  
Substitute Dry Aged Rib Eye (raw)         119.93 (feeds 4) 
 
 
CHASTAIN, MABLE HOUSE AMPHITHEATRE AND SMYRNA CONCERT SERIES 
NUMERO UNO           59.93  (feeds 4) 
Sandwiches (Basic Beef, Basic Turkey or Miles High) 
Seasonal Potato Salad  
Seasonal Fruit Salad 
Ruthless Brownies or Evil Cookies 
 
NUMERO DOS           74.93 (feeds 4) 
Jumbo Shrimp Salad    Seasonal Pasta Salad 
Roasted Beet Salad with Goat Cheese  Seasonal Slaw Salad 
Turkey Salad     Foccacia Rolls 
Choice of Pastry 
 
NUMERO TRES           99.93 (feeds 4) 
Italian Cured Meats    Artisan Cheeses 
Mixed Olives with Marcona Almonds  Pate with cornichons and mustard  
Crusty Bread     Panzanella Crackers 
Greenless Greek Salad with Feta  Choice of Pastry 
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CORPORATE & PERSONAL GIFTS & BASKETS – All baskets will come wrapped and ready to be given.  For gift basket 
orders please contact 770-434-1114 and ask for General Manager, Natalie Martin (Natalie@mussandturners.com) or 
Office Manager, Eleanor Seale (Eleanor@mussandturners.com )  The following list are some sample ideas but specific 
items are subject to availability.   
 
CULINARY DELIGHTS $59.93    ITALIAN FOR THE FOODIE    $60.93       
Spanish Marcona Almonds    Antica Italia Extra Virgin Olive Oil 
Antica Italia Extra Virgin Olive Oil   Marios Via Abruzzi Original Sauce 
3 Leaf Balsamic Vinegar    Martelli Spaghetti Pasta 
Sweet Olive Oil Torta     3 Leaf Balsamic Vinegar 
Galito’s Peri Peri Sauce     M&T’s House Made Biscotti 
Raye’s Stone Mill Mustard from Maine      
 

SPANISH BASKET           $45.93    ITALIAN FOR THE FOOD GEEK $99.93      
Traditional Spanish Olive Mix    Antica Italia Extra Virgin Olive Oil 
Membrillo Quince Paste     Marios Via Abruzzi Original Sauce 
Marcona Almonds     Martelli Spaghetti Pasta 
Sweet Olive Oil Tortas     Chianti Wine Vinegar  
Picas de Pan Toasted Mini Baguettes   Lambrusco Wine Jelly 
Fig & Marcona Almond Cake    M&T’s House Made Biscotti 
 
FOOD ENHANCERS    $184.93    BREAKFAST $74.93 
White Truffle Oil     Riverview Farm Stone Ground Grits 
4 Leaf Balsamic  Vinegar    Buzz’s Bloody Mary Mix  
Marcona Almonds     Small World Roasters Coffee 
Raye’s Stone Mill Mustard from Maine   2 American Spoon Fruit Preserves 
Galito’s Peri Peri Sauce     Glover Family Farms Honey 
 Den Chan Artisan Soy Sauce    Mitzi’s Fresh Granola 
White Truffle Honey 
 
CHOCOLATES & SWEETS FOR THE FOODIE  $49.93  CHOCOLATES & SWEETS FOR THE FOOD GEEK $79.93  
Vosges Chocolate Bar     Vosges Chocolate Bar 
Suisse Chocolate Bar     Suisse Chocolate Bar 
6 M&T’s Homemade Cookies    8 M&T’s Homemade Cookies 
4 M&T’s Homemade Truffles    6 M&T’s Homemade Truffles 
16 Rabitos Chocolate Dipped Figs from Spain  16 Rabitos Chocolate Dipped Figs from Spain 
       Vosges Decadent Hot Chocolate 
 
M&T’S HOMEMADE COOKIE BOX     $15.13   M&T’S HOMEMADE BROWNIE BOX     $29.93 
CHOICE OF 6 LARGE OR 10 SMALL COOKIES   27 SMALL “ALMOST LIKE FUDGE’ BROWNIES 
OATMEAL RAISIN      CHOCOLATE 
DOUBLE CHOCOLATE PECAN    WHITE CHOCOLATE 
DOUBLE CHOCOLATE CHUNK 
 
SWEET SEASONAL BREAD   $14.93      All three in a gift basket.    $49.93 
Made by local cult favorite Breadwinner: These breads are decadent and presented beautifully 
Choice of:   Mocha Chocolate Chip    Pumpkin  Peach 
 


