
WINGS
TRADITIONAL OR BONELESS

$1.50 per traditional wing
$1.00 per boneless wing 
Sold in increments of 50

1 flavor per 25 wings; 4 flavors max 
Served with King’s Hawaiian Rolls, ranch, 

blue cheese, carrots and celery

BLUES CITY CHOCOLATE 
CRUNCH CAKE feeds 8-10  .............................. $30
BANANA PUDDING feeds 10-12  .................... $20
COOKIE PLATTER feeds 10-12  ........................ $20
LEMONADE (gallon)  .......................................... $7
SWEET OR UNSWEETENED TEA (gallon) ....$6

DESSERTS & DRINKS

MEMPHIS BUFFALO SLIDERS (20)............ $55 
King’s Hawaiian bun, crispy chicken tossed in our 
award-winning sauce, pepper jack cheese, pickles, 
and jalapeno ranch

CHICKEN SALAD & PIMENTO CHEESE 
PLATTER feeds 12-15  .........................................$65 
Classic chicken salad and house made pimento 
cheese - served alongside croissants, grapes, 
crackers, lettuce, tomatoes, and pickles

SAUSAGE & CHEESE 
PLATTER feeds 15-20 .........................................$80 
Assorted sausages, pepper jack and colby jack 
cheese, kosher dill pickles, pepperoncini peppers, 
house made pimento cheese, our Grind City Gold 
and Bluff City BBQ Sauces - served with crackers

CAPRESE SKEWERS feeds 15-20 ...................$60 
Cherry tomatoes, marinated mozzarella, and fresh 
basil drizzled with a balsamic glaze

BUFFALO CHICKEN EGG ROLLS (20) .......$50
Served with our signature Bang Bang sauce

PHILLY CHEESESTEAK EGG ROLLS (20) ..$60
Served with creamy chipotle sauce

BUFFALO CHICKEN PINWHEELS (25) ......$30 
Creamy Buffalo chicken filling rolled into a cheddar 
jalapeno wrap

CHIPS & QUESO feeds 12-15  ..........................$35 
Thin tortilla chips cooked in-house - served with 
queso blanco and jalapeno ranch

FLAVORS
DRY SEASONINGSDRY SEASONINGS
Backyard BBQ
Lemon Pepper
Garlic Parmesan 
Greek ‘n’ Grind
Riverside Ranch
Spicy Ranch 
Ragin’ Cajun
Caribbean Heat
Korean Kick
Flamethrower

SIGNATURE  SAUCESSIGNATURE  SAUCES
Grind City Gold 
Tennessee Teriyaki
Bluff City BBQ
Alabama White BBQ
Memphis Buffalo
Cajun Honey Hot
Mud Island Jerk
Classic Buffalo
Ja’s Sweet Heat
Midtown Masala
Spicy Garlic
Hot Buffalo
Beale Street Blaze
Pineapple Habanero
Ring of Fire

JALAPENO POPPER 
CHEESE DIP feeds 12-15  ..................................$35 
Award-winning dip with fresh jalapenos, bacon, 
smoked gouda, sharp cheddar, and our Backyard 
BBQ seasoning – served chilled with crackers or 
tortilla chips

FRUIT PLATTER feeds 12-15  ............................$35 
Fresh pineapple, strawberries, and grapes

SMOKED GOUDA 
MAC & CHEESE feeds 12-15  ............................$35 
An elevated classic made with a blend of smoked 
gouda, sharp cheddar, white American cheese, and 
grated parmesan

LOADED POTATO SALAD feeds 12-15  .........$30 
Red skin potatoes tossed in a sour cream dressing 
with bacon, onion, and sharp cheddar

CUCUMBER SALAD feeds 12-15  ....................$30 
Fresh, sweet English cucumbers, thinly sliced onions, 
and dill

CLASSIC POTATO SALAD feeds 12-15  .........$25
Southern style with boiled eggs, celery, and 
sweet relish

MEMPHIS STYLE SLAW feeds 12-15  ..............$25 
Made with a sweet and tangy mustard dressing

Consuming raw or under-cooked meats, poultry, 
seafood, shellfish or eggs may increase your risk of food-borne 

illness, especially if you have a medical condition. 
Menu prices and offerings subject to change.



CATERING Pick-Up Orders: 
Customer picks up order at the 

New Wing Order restaurant (341 Beale Street)
Drop-Off Catering:

Order is delivered directly to customer; 
additional fees may be incurred based on

location and equipment needs 
$150 minimum, 20% gratuity

Buffet-Style Catering: 
Order is delivered and set up at venue on heated 
serving racks with serving utensils, plates, cutlery, 
and napkins; additional fees may be incurred based 

on event length, labor, and equipment needs
$500 minimum, 20% gratuity

Food Truck Catering: 
The food truck is present at your event and 
guests order directly from a special menu; 

subject to food truck availability
$375/hour; 20% gratuity

* For buffet-style catering, there are several spaces within the New Wing Order/
Ghost River Brewing restaurant and taproom which can host events for up 

to 300 attendees. Please inquire into pricing or for a tour of the venue.

We also offer custom event menus with consultation and 
full-service stations upon request. Serving supplies, plasticware, 

napkins, and ice are available – pricing based per person.

Please allow at least 48 hours’ 
notice for all orders. Please allow 
24 hours’ notice for cancellations. 

New Wing Order reserves the right 
to charge 50% of the invoice for 
cancellations within 24 hours of 

the scheduled delivery time.

NEW WING ORDER @NEWWINGORDER@NEWWINGORDERINFO@NEWWINGORDER.COM  •  NEWWINGORDER.COM


