
LOCAL FOOD MADE EASY

REACH OUT TO US!

LOCALS CATERING OPTIONS:
Whether you're hosting a casual gathering, corporate event, or special celebration, Locals
has the perfect solution to wow your guests with the highest quality, locally sourced
Kentucky food and service.

1.  Large Order from Regular Menu (current menu HERE)
Pick-Up:  Convenient  and s imple !  Place  your  order  ahead of  t ime,  and we’ l l  have  i t  ready for  you to
pick  up.  Need extras  l ike  paper  p lates ,  napkins ,  cut lery ,  or  condiments  (red  pepper/parm)?  Jus t  le t  us
know!
Del ivery :  Let  us  br ing  the  f lavors  o f  Locals  to  your  event !  We’ l l  handle  the  drop-of f  and food setup to
ensure  f reshness  and presentat ion .  Avai lable  within  c i ty  l imits  for  a  10% del ivery  fee  (minimum order
of  $300) .

2. A La Carte: Bulk Ordering (see below)
Ideal  for  those  who want  to  bui ld  their  own event  spread or  need a  s ingle  d i sh  in  bulk .
Examples  inc lude  scratch-made soups ,  sa lads ,  wings ,  meatbal l s ,  or  wood-f i red  p izzas .
Bulk  orders  can  be  p icked up or  de l ivered  for  added convenience .
 10% del ivery/set  up  fee  appl ies  within  c i ty  l imits ,  minimum $300 order .

3. Per Person: Full-Service Catering (see below)
Our most  comprehens ive  opt ion ,  per fect  for  weddings ,  recept ions ,  or  large  events .
Ful ly  Sta f fed  Buf fet  Service :
Includes  setup,  service ,  breakdown,  and c lean-up.
Work with  our  team to  create  a  ta i lored  menu with  per-person pr ic ing  to  f i t  your  event  and budget .
Enjoy  a  seamless  exper ience  whi le  we handle  every  deta i l ,  so  you can focus  on your  guests  and the
occas ion .
20% cater ing  service  fee  minimum $1000 order .  (before  tax  and cater ing  fee)
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502-682-7332

https://www.localsfoodhub.com/menu
https://www.localsfoodhub.com/menu
https://www.localsfoodhub.com/menu
https://www.localsfoodhub.com/menu


A LA CARTE:
BULK ORDER

APPS

(**PROMOTIONAL AND COMPANY DISCOUNTS DO NOT APPLY TO CATERING MENU) 

CHESSY ARTICHOKE DIP
local greens, roasted garlic, artichoke, mozzarella, cream cheese, parmesan,
house sourdough croustades

half pan 48 croustades (feeds 20-25)    $90
full pan 96 croustades (feeds 40-50)               $179

MEATBALLS
f i re-roasted  beef  & pork meatbal l s ,  house  tomato  sauce ,  mozzare l la ,
parmesan,  f resh  bas i l

32-piece     $64
64-piece     $125

FIRE-ROASTED WINGS
f i re-roasted ,  pas ture  ra i sed  loca l  wings :  tossed  in  choice  o f  angry
l ibera l  Hot  or  Mi ld  sauce  or  house  BBQ;  served with  house  ranch
or  b lue  cheese  dress ing ,  carrot  & ce lery

48 wings     $88
96 wings     $175

PRETZEL BITES & BEER CHEESE
house  made w/local  ar t i san  cheese  and beer :  served hot  house
sourdough pretze l s  b i tes

75  b i tes  & beer  cheese  ( feeds  10-15)   $54  
150  b i tes  & beer  cheese  ( feeds  20-30)   $105  

BRUSCHETTA
house  sourdough croustades ,  f resh  tomato ,  bas i l ,  & fe ta
w/balsamic  and o l ive  o i l  dr izz le

hal f  t ray  $34  (24  croustades)  
fu l l  t ray  $67  (48  croustades)  



SALADS
LOCALS CAESAR
romaine, parmesan, radish, house sourdough crouton, TOSSED in house lemon
caesar dressing

half pan (feeds 8-10)    $36, with chicken $44
full pan (feeds 15-20)    $71, with chicken $87

GREEN THUMB
mixed sa lad  greens ,  cherry  tomato ,  cucumber ,  shredded carrot ,  p ickled
onion,  radish ,  house  sourdough crouton,  choice  o f  house  dress ing

hal f  pan ( feeds  8-10)     $39
ful l  pan ( feeds  15-20)     $76

KY COBB
mixed sa lad  greens ,  chicken,  beet-pickled  egg ,
bacon,  cherry  tomato ,  cucumber ,  p ickled  beet ,
b lue  cheese  crumbles ,  house  b lue  cheese
dress ing

hal f  pan ( feeds  8-10)     $43
ful l  pan ( feeds  15-20)     $85

KALE APPLE
ol ive  o i l  massaged kale ,  apple ,  sugared pecans ,  red  onion,  b lue  cheese
crumbles ,  house-made sorghum vinaigret te

hal f  pan ( feeds  8-10)     $43
ful l  pan ( feeds  15-20)     $85

GREEK GODDESS
mixed sa lad  greens ,  romaine ,  cherry  tomato ,  fe ta ,  cucumber ,  ka lamata
ol ive ,  ham,  p ickled  pepper ,  red  onion,  house  sourdough crouton,  house
i ta l ian  v inaigret te

hal f  pan ( feeds  8-10)     $43
ful l  pan ( feeds  15-20)     $85

HOUSE-MADE DRESSINGS 

A LA CARTE:
BULK ORDER

onion & herb ranch
blue cheese
lemon caesar
thai peanut
sorghum vinaigrette
italian vinaigrette

THAI SALAD
mixed sa lad  greens ,  chicken,  cucumber ,  p ineapple ,  p ickled  onion,  shredded
carrot ,  p ickled  pepper ,  sca l l ions ,  c i lantro ,  house  tha i  peanut  dress ing

hal f  pan ( feeds  8-10)     $43
ful l  pan ( feeds  15-20)     $85



WOOD-FIRED PIZZA

A LA CARTE:
BULK ORDER

house tomato sauce, mozzarella, parmesan
CHEESE PIZZA $14

MIGHTY MUSHROOM
garlic oil, mozzarella, seasonal mushrooms, caramelized onion, pickled chili, parmesan, garlic aoli

$21

THE CARNIVORE
house tomato sauce, mozzarella, bacon, italian sausage, ham, pepperoni

$21

MARGHERITA NAPOLITANO
house tomato sauce, mozzarella, fromage blanc, parmesan, fresh basil, olive oil

$19

KENTUCKY HOT BROWN
house mornay, mozzarella, chicken, bacon, fresh tomato, parmesan, paprika

$21

LOCALS SUPREME
house tomato sauce, mozzarella, italian sausage, pepperoni, seasonal mushrooms, red onion &
green pepper, kalamata olive

$21

PINEAPPLE EXPRESS
house tomato sauce, mozzarella, pineapple, ham, pickled pepper

$19

house pesto, mozzarella, fromage blanc, fresh basil, parmesan
 (*pesto contains: fresh basil, toasted pecans, parmesan, garlic, olive oil, lemon juice)

PESTO POWER $20

BACKYARD BURGER
caramelized onion, mozzarella, ground beef, house pickle, red onion, house burger sauce,
Toasty's Magic Dust

$21

VEGGIE LOVER
garlic oil, mozzarella, fresh tomato, seasonal mushrooms, roasted garlic, red onion &
green pepper, kalamata olive

$19

THAI DYE
garlic oil, mozzarella, chicken, pickled onion, shredded carrot, pickled pepper, pineapple, thai
peanut sauce, scallions, cilantro

$21

BEE STING $19
house tomato sauce, mozzarella, pepperoni, pickled chili, hot honey

CHICKEN BACON
caramelized onion, mozzarella, chicken, bacon, pickled onion, ranch or bbq

$21w/ ranch or bbq



A LA CARTE:
BULK ORDER

$3 ADD-ONS EXTRAS

seasonal mushrooms
kalamata olive
xtra mozzarella
xtra vegan mozzarella
fromage blanc
feta
pepperoni
italian sausage
ham
bacon
vegan bacon
chicken
anchovy
ground beef 

$2 ADD-ONS 

green pepper
 fresh basil
red onion
caramelized onion
pickled onion
fresh tomato
sun dried tomato
pickled pepper (sweet)
pickled chili (hot)
roasted garlic
scallions
house pickles
pineapple

ranch $1
blue cheese $1
Italian vinaigrette $1
sorghum vinaigrette $1 
thai peanut $2
bbq $2
lemon caesar $2
house tomato sauce $2
garlic aoli $2
garlic oil $2
house pesto $3
balsamic reduction $3
hot honey $3
beer cheese  $8 

BUILD YOUR OWN PIZZA
$14 BASE PRICE INCLUDES CHEESE PIZZA/CALZONE 

SUB THE TOMATO SAUCE BASE : garlic oil, bbq
UPGRADE THE BASE: pesto, mornay + $1

SUB VEGAN MOZZARELLA NO CHARGE



CATERING
MENU

DOUBLE FUDGE BROWNIE BITES
house  made double  fudge  brownies

hal f  pan (24  pieces)    $  29
whole  pan (48  pieces)     $58

LOCAL FOOD MADE EASY

DESSERT

CHOCOLATE CHIP COOKIE
f resh-baked,  house-made crowd pleaser

20  cookies      $45
40 cookies      $89
100 cookies .   $199



Locals is proud to offer customizable catering options featuring
60-75% locally sourced ingredients from Kentucky producers,
depending on menu selections. We provide full-service buffet
setup, service, and breakdown to ensure a seamless experience
for your special event.

Pricing Overview
Prices are listed per person.
$1000 minimum (before tax and catering fee)

Full-Service Buffet Includes:
1-hour fully staffed buffet setup, service, and breakdown.
A 20% Catering Service Fee is added to the final bill to
account for sourcing, logistics, storage, special food
handling, transportation, serving equipment, and additional
labor associated with locally sourced, raw, and unprocessed
products.

Note: Extended service hours incur an additional 5% service fee
per extra hour (e.g., 3-hour buffet = 30% service fee).

 CATERING PER PERSON:



PER PERSON
MENU

DINNER MIX & MATCH

DRINKS
Ale-8-One 
Highbridge  bot t led  water

$3

LOCALS COOKIES
Chocolate  chip

$3.50

DOUBLE FUDGE BROWNIE BITES
 House  made fudge  brownies

$4

WOOD-FIRED PIZZA          
Vegan/vegetar ian  opt ions  avai lable .
Gluten-Free  crust  avai lable  for  an  addi t ional  charge .

$9

SALADS
Kale  Apple  (vegetar ian) :  Served with  a  var ie ty  o f  dress ings .
Green Thumb (vegan/vegetar ian) :  Served with  a  var ie ty  o f  dress ings .
Thai :  Served with  a  var ie ty  o f  dress ings .
Greek:  Served with  a  var ie ty  o f  dress ings .
KY Cobb:  Served with  a  var ie ty  o f  dress ings .
Caesar :  Served with  a  var ie ty  o f  dress ings .

$6.75

f i re-roasted  beef  & pork meatbal l s ,  house  tomato  sauce ,  mozzare l la ,  parmesan,  f resh  bas i l
MEATBALLS $6

f i re-roasted ,  pas ture  ra i sed  loca l  wings :  tossed  in  angry  l ibera l  hot  sauce
with  ranch or  b lue  cheese  dress ing ,  carrots ,  and ce lery .  

FIRE-ROASTED WINGS $6.75

loca l  greens ,  roas ted  gar l ic ,  ar t ichoke ,  mozzare l la ,  cream cheese ,  parmesan,
house  sourdough croustades

CHEESEY ARTICHOKE DIP $5.25

house  made w/local  ar t i san  cheese  and beer :  served hot  house  sourdough
pretze l s  b i tes

PRETZEL BITES & BEER CHEESE $5.75



PER PERSON
MENU

PRICING EXAMPLES 
All totals below include the 20% catering service fee
Based on 120 people example (pre sales tax)

OPTION A:
Pizza  +  Sa lad .
Example :  $15 .75  x  120  =  $1 ,890 +  $378  Cater ing  Fee  =  $2 ,268  Tota l .

OPTION B:
Pizza  +  Sa lad  +  Cookie .
Example :  $19 .25  x  120  =  $2 ,310  +  $462  Cater ing  Fee  =  $2 ,772  Tota l .

$19.25/person

$15.75/person

OPTION C:
Pizza  +  Sa lad  +  Cookie  +  Drink.
Example :  $22 .25  x  120  =  $2 ,670  +  $534  Cater ing  Fee  =  $3 ,204 Tota l .

$22.25/person

OPTION D:
Pizza  +  Sa lad  +  Meatbal l s  +  Cookie  +  Drink.
Example :  $28 .25  x  120  =  $3 ,390  +  $678  Cater ing  Fee  =  $4 ,068  Tota l .

$28.25/person

ADDTIONAL NOTES:
Events  outs ide  Frankl in  and Je f ferson Co may incur  addi t ional  charges .
We accommodate  d ietary  preferences  l ike  g luten- free  and
vegan/vegetar ian  opt ions  but  cannot  guarantee  aga inst  cross-
contaminat ion for  severe  a l lerg ies  (e .g . ,  ce l iac ,  anaphylaxis) .
A copy of  a  Sa les  Tax  Exemption Cert i f icate  i s  required  to  avoid  sa les
tax .


