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Welcome to the 
Enterprise Mill Events Center! 

Here we offer you the best in catering and event locations to make your wedding day, 

quaint anniversary party or anytime gathering the best it can be. Our events centers 

offer the perfect location for any size event. We make your happiness and enjoyment 

our number one priority.

When you choose the event center, it includes a spacious banquet kitchen and access 

to the bathrooms. If you’re having a sit-down dinner, the 2500-square foot banquet 

hall can accommodate up to 180 people at one time. If you prefer to host your cocktail 

party at the Mill, it can hold nearly 250 people. If you’re looking for the perfect 

location for your wedding and reception, then check out the romantic courtyard 

adjacent to the events center. It can host up to 700 people and is a beautiful venue. 

Take some time to have a fun and exciting party with your business contacts with 

our portable stages or relax with your friends and family with the portable bar that’s 

available.

We can cover every type of event you may be considering including your business 

meeting in our Board Room with U-shaped table, or your weekend get together with 

our 800-square foot cafe area with large 52” flat screen television.

Our staff is friendly and inviting and makes your event the best it can possibly be. 

With years of experience behind us, we know what it means to cover every detail of 

your event, perfectly. Our team leaders work very hard to ensure you have the best 

wedding, business party or anniversary celebration possible.

Staffing Enterprise Mill Events & Catering will provide all of the staffing 

necessary to make your event a success. Our professional event personnel are 

dressed in black pants and black button down shirts. Staffing will be determined by 

the menu, size, and scope of the event. 

The Fine Print A deposit and a signed contract are required to secure your 

date. Final payment is due 14 days (two weeks) prior to the event date. Final menu 

and final guest count are also due two weeks prior to the event date. Enterprise Mill 

Events & Catering will do its best to accommodate all guest increases after the due 

date. 



Prices are listed per person and are subject to change. 20% Production Fee and 8% Sales Tax will be added. Labor Not Included.



Meet Havird Usry. He was born and raised 

in Augusta, GA and is the grandson of the 

original Fat Man, Horace Usry. From the 

time he was little, Hav has been around the 

restaurant and catering 

industry. He knows the 

ins and outs to make your 

event out of this world! He 

grew up in the Cotton Row 

Cafe or The Pit and helped 

his grandmother and 

father with the business. 

This legacy was fueling his 

passion and desire to run 

a business and his love 

for culinary arts. Havird 

earned his degree in 

Spanish and international 

business with a minor in 

business management at 

Clemson University. He was also a soccer 

player for his duration at Clemson and in 

his senior year lead the team as their captain 

and MVP.

Hav and his father, and his business partner, 

Brad opened up a new location called Fat 

Man’s Mill Cafe in 2009. They opened  

the location next to the Enterprise Mill 

Events Center and felt 

that the focus should be 

more of a culinary nature 

in this establishment. 

Havird decided to earn his 

degree from the Helm’s 

Culinary Institute where 

he graduated at the top of  

his class.

Hav hosts a “farm to 

table” mentality which 

means you get the 

freshest, southern down 

home cooking possible. 

You can bring a little bit 

of southern to each event with the delicious 

and exquisite cooking Hav brings to the 

table.

￼

Say hello to Heather 

Bowen! She was also 

raised in Augusta, but her 

home is in a cornfield in 

Illinois. While she started 

studying Chemistry at 

Augusta State University, 

she left that to pursue 

her love of catering and 

event planning. She 

has experience in every 

single aspect of these 

two areas so she is sure 

to make your event the 

best it can be. She’s had 

her hands in everything 

from the custom cakes 

and floral designs, to 

event planning at Very 

Vera and making you look 

your best with her master 

cosmetologist license. 

If you’re planning your 

wedding or holiday party, 

this is the lady you want 

on your side to make sure 

every detail is perfect!



Hors d’oeuvres   
seasonal fruit display* 	 $3.50

assorted fresh vegetables* 	 $3.50
Served with Fat Man’s ranch and hummus.

GRAZING STATION 	 $10.00
Assortment of fruit, cheese, meat, crackers, nuts, and olives.

artisan cheese display 	 $4.25
Gourmet breads and assorted crackers with aged balsamic .

domestic cheese display 	 $3.75
With assortment of crackers.

hummus sampler 	 $3.00
Roasted red pepper & pesto hummuses, roasted garlic served with crackers.

bacon wrapped scallops* 	 market PRICE 
*2 per person

peeled jumbo shrimp (25 per lb)*	 $4.00
Served with cocktail sauce, *2 per person

plantation oysters rockefeller	 $4.50
Served on half shell, *1 per person 

crabmeat & cheese stuffed mushrooms   $3.50

*2 per person

empanadas	 $5.00
Served with pico de gallo and sour cream.

40 guest minimum

* Gluten Free

HONEY HAM & SWISS BISCUITS*	 $3.00

bacon & cheese stuffed mushrooms*	 $2.50
*2 per person

sweet & spicy meatballs 	 $4.00
*3 per person

hand breaded chicken tenders	 $4.00
Served with honey mustard, *3 per person

chicken wings	 $4.00
Served with ranch and blue cheese, *2 per person

petite vegetable egg rolls	 $5.00

Served with sweet chili sauce, *2 per person

pot stickers	 $4.00
Served with soy sauce, *2 per person

mini crabcakes	 $4.50
Served with lemon caper remoulade, *2 per person

franks in a blanket	 $3.00
Served with spicy mustard, *2 per person

mini kabobs (beef or chicken)*	 $4.00

Served with your choice of sauce.

chicken & waffles 	  $4.25 
Mini buttermilk fried chicken tenders, mini waffles, and 

pure maple syrup.

capreses*	 $3.50
*Prices are subject to change. 22% production fee and 8.5% Sales tax will be added. 
Labor not included.*



*Prices are subject to change. 22% production fee and 8.5% sales tax will be added. 
Labor not included.*

smoked chicken quesadillas	 $3.50
Served with sour cream.

andouille & shrimp skewers*	 $4.00

coconut shrimp	 $4.00
Served with a peach mango chutney.

hot or cold spinach & artichoke dip	 $3.00
Served with homemade tortilla chips.

deviled eggs*	 $3.50
With jalapeños and bacon.

balsamic asparagus*	 $4.25

assorted tea sandwiches	 $5.00
Includes ham & cheese biscuits, cucumber dill, and pimento cheese.

pimento cheese	 $3.00
Served with fresh baked crostinis.

chicken salad	 $3.00
Served with fresh baked crostinis.

bbq pork sliders	 $4.50
Served with mini rolls.

mexican dip trio	 $3.50
Guacamole, salsa, and queso served with homemade tortilla chips.

roast beef*	 MARKET PRICE
Pre-sliced, served with fresh baked rolls and horseradish sauce.

fresh sliced turkey breast*	 $6.50
Pre-sliced, served with cranberry sauce and fresh baked rolls.

honey glazed ham*	 $5.00
Pre-sliced, served with fresh baked rolls.

beef tenderloin*	 Market Price
Pre-sliced, served with horse radish sauce and fresh baked rolls.

pork tenderloin* 	 $7.25
Pre-sliced, served with barbecue sauce and fresh baked rolls.

smoked salmon*	 Market Price
Served with capers, fresh dill, and pickled red onions with crackers.

SHRIMP & STONE-GROUND GRITS	 7.50
*2 Served with andouille sausage gravy.

blackberry/cranberry & brie bites (seasonal)
*2 per person 	 $3.50

tea + water	 $3.25
Unsweet tea available upon request.





*Prices are subject to change. 22% production fee and 8.5% sales tax will be added. labor not included.*

Stations & Bars   

Pasta Station	  hors d’oeuvres $10.00
dinner $18.00 

Choice of two sauces: Marinara, Alfredo, or Pesto

Choice of two pastas: Linguini, Penne, Tortellini, or Spinach Fettuccine

Includes: sautéed mushrooms, garlic, green peppers, fresh tomatoes, 

and grated parmesan cheese

Add a protein:
Grilled Chicken	    Add $3.00/person

Sautéed Shrimp	    Add $4.50/person

Italian Sausage	 Add $4.00/person

Italian Meatballs 	 Add $4.00/person

Fajitas Bar	 hors d’oeuvres $10.00
dinner $18.00

Grilled beef & chicken, sautéed shrimp (add $2.25),  

sautéed peppers and onions, monterey jack cheese, fresh salsa,  

sour cream, and guacamole served in warm flour tortillas. 

Mac & Cheese Station	 $8.50
Fat Man’s baked Mac & Cheese with bacon, ham, feta, and 

sautéed mushrooms.

Slider Bar Station	 $10.00

Mini burgers, hot dogs, and BBQ pork with mini buns.  

Served with ketchup, mustard, cheese, pickles, BBQ sauce,  

lettuce, tomatoes, and onions. 

Mashed Potato Bar 	 $8.00
Homemade mashed potatoes served with brown gravy, cheddar cheese, 

applewood smoked bacon, chives, sour cream, and butter.

Iced Raw Bar*	 Market Price
The market’s freshest shellfish selection of shrimp, cocktail crab claws, 

crab legs, clams, and oysters (when in season). Beautifully displayed 

on a bed of crushed ice. Garnished with cocktail sauce, hot sauce, 

horseradish, lemon wedges, and crackers. 

Chesapeake Bay Bar	 Market Price
Grilled crab cakes, scallop cakes, and lobster cakes served with lemon 

caper sauce, cocktail sauce, dill tartar sauce, and remoulade. 

Low Country Boil Station*	 $18.00
Fresh shrimp, sweet corn, new potatoes, and sausage,  

served with warm bread. 

Taco Station	 hors d’oeuvres $12.00
dinner $20.00 

Soft tacos, hard shells, or quesadillas, with seared steak,  

chicken, fish (add $2.25), and shrimp (add $2.25). Served with  

mexican rice, tomatoes, salsa, black beans, cheese, sour cream, 

guacamole, and lettuce. 

Carving Station    $200.00 Carving Attnd. Fee
All selections are served with assorted sliced rolls. 

Smoked Ham	 $7.50 /person 

Herb Encrusted Pork Loin	 $8.00 /person

Pork Tenderloin	 $8.00 /person

Oven Roasted Beef	 markey price

Served with horseradish cream sauce.

Oven-roasted Turkey	 MARKET PRICE

Prime Rib	 MARKET PRICE

Served with horseradish cream sauce.

Beef Tenderloin	 MARKET PRICE

Served with horseradish cream sauce.

40 guest minimum



Build Your Own
Grilled Cheese Station 		 $10.00 /person
Choose two from each category: 

Local Masada Bakery Bread
Multi Grain, Flour-dusted White, Rye 

(Gluten Free available upon request)

Cheese
American, Mozzarella, Sharp Cheddar, Pepper Jack,  

Provolone, Swiss, Gouda, Feta, Brie, Goat

Toppings
Lettuce, Tomato, Onions, Peppers, Jalapeño, Apple,  

Banana, Pickles, Cole Slaw, Avocado, Sauerkraut, Mushrooms

Proteins
Smoked Bacon, Ham, Turkey, Roast Beef, Tofu, Pulled Pork, Hamburger

Sauces
Mayo, Chipotle Mayo, Yellow Mustard, Dijon Mustard,  

Ketchup, BBQ, Spicy Mustard, Hot Sauce, Pesto,  

Jelly, Peanut Butter, Nutella

French Fry Bar 						    

					     $4.50 /person
Sweet potato fries and russet potato fries with honey mustard, ranch,

ketchup, and a wasabi mayo dipping sauce. 

*On-site only

Street Tacos 			   $7.50 /person
Choose two: 						    

El Gordo 

Ground beef, bacon w/ pimento cheese, lettuce, tomatoes, sour 

cream, and homemade salsa.

El Pescador 

Cornmeal dusted catfish, chili pepper tartar sauce, cheddar 

cheese, shredded lettuce, tomatoes, and roasted red pepper salsa.

El Pollo Loco

Shredded chicken, cheddar cheese, avocado, shredded lettuce, 

diced tomatoes, Fat Man’s ranch, sour cream, and homemade salsa.

La Barbacoa 

Slow cooked pulled pork, Fat Man’s BBQ sauce, creamy cole slaw,  

shredded lettuce, tomatoes, and crunchy pickles.

Nachos 				    $5.00 /person
Round tortilla chips with choice of homemade chili,  

shredded jack and cheddar cheeses, sour cream, jalapeños,  

chopped tomatoes, and onion. 

Attendant Required

Attendant Required





*Prices are subject to change. 22% production fee and 8.5% sales tax will be added. labor not included.*

Plated Dinner Selections
All entrees served with a fresh garden salad, vegetable medley, and starch of the day. Add tea & water for $3.25person.

Beef Selections*	 Market Price

Medallions Of Beef
Sliced medallions of Filet Mignon with sautéed shrimp 

and demi-glaze.

Filet Mignon
9oz. Hand sliced black angus beef.

NY Strip
14oz. NY Strip Steak.

Chicken Selections	 $38.50 /person

Chicken Cordon Bleu
Tender boneless chicken breast stuffed with baked ham and swiss 

cheese, laced with mornay sauce.

Rosemary Grilled or Baked Chicken*
Tender boneless (or bone in) chicken breast with lemon and rosemary.

Marcos’ Stuffed Chicken
Baked chicken stuffed with rice, mozzarella, and dried fruit.

Seafood Selections	 $42.00 /person

Fresh Catch*
Fresh grilled Mahi-Mahi or Salmon served in a herb cream sauce.

40 guest minimum
* Gluten Free



Prices are subject to change.  
22% production fee and 8.5% sales tax will be added. labor not included.

Dinner Buffet 
Includes tossed or caesar salad, one vegetable, one starch, and fresh 

rolls. Additional starch or vegetable $2.75 each.	   

One (1) Entree Selection	 $23.00 /person

Two (2) Entree Selections	 $28.00 /person

Three (3) Entree Selections	 $33.00 /person

Beef
Sliced Roast Beef w/ Brown Gravy +

Southern Style Meatloaf

Pot Roast *

Sliced Prime Rib + * 

Beef Brisket + * 

Pork
Sliced Spiral Ham *

Baked* or Fried Pork Chops

Pork Tenderloin+  * 

Pulled Pork + *

Smoked Pork Loin + * 

Grilled Smoked Sausage + *

BBQ Baby Back Ribs + *

Poultry
Southern Fried, baked *, or BBQ * Chicken

Sliced Turkey w/ gravy *

Chicken Cordon Bleu + 

Grilled or Baked Rosemary Chicken

Fish
Baked * or Fried Catfish

Grilled or Blackened Tuna or Swordfish + * 

Blackened Mahi-Mahi *

Seared Scallops + * 

Grilled Salmon *

Grilled* or Fried Shrimp

Vegetable Selections
Sautéed Vegetable Medley *

Collard Greens *

Green Bean Almadine *

Lima Beans *

Balsamic Asparagus *

Baked Beans * 

Parmesan Roasted *  

Brussel Sprouts

Starch Selections
Baked *, Mashed, or  

Scalloped Potatoes

Oven Roasted Potatoes *

Squash & Zucchini Casserole 

Mac & Cheese 

Rice Pilaf

3-cheese Risotto

Carving Station Attendant 	 Additional $200.00

Dessert Selection available 	 $5.00 /person Dessert 

Add Coffee 	 $3.25 /person

40 guest minimum

+ Market Price
* Gluten Free



*Prices are subject to change. 22% Production fee and 8.5% Sales tax will be added. 
Labor not included.*

Low Country  
Pig Pickin’ 

BBQ	 $18.00 /person
Pulled Pork BBQ and smoked chicken served with cole slaw, baked 

beans, homemade corn bread, dinner rolls, mac and cheese, 

butter, and banana pudding. 

Add Hash ‘n Rice 	 $4.25 /person

Southwestern Style BBQ	 $24.00 /person
BBQ baby back ribs and smoked brisket served with tossed salad, 

	 roasted potatoes, corn on the cob, jalapeño cornbread, 

	 rolls & butter, and banana pudding. 

Add Hash ‘n Rice 	 $4.25 /person

Add Fried Chicken	 $5.00 /person

Grilling Grub 

Hamburger Cookout	 $16.00 /person
Hamburgers & hot dogs on fresh baked rolls served with  

corn on the cob or baked beans, potato salad or slaw, chips,  

lettuce, tomato, onions, cheese, pickles, watermelon, and 

	 Huck’s homemade cookies. 

Add Fried or Baked Chicken 		  $5.00 /person

Low Country Boil 	 $24.00 /person
Shrimp, sausage, new potatoes, corn on the cob, tossed salad , 

and fresh baked bread. 

Add Crab Legs		  Market Price /person

Add Crawfish 		  Market Price /person

40 guest minimum

40 guest minimum



Breakfast Bites 

Continental Breakfast	 $12.00 /person
Fresh fruits of the season.

Muffins, donuts, and bagels served with sweet butter, cream cheese,  

and preserves.

Fresh chilled orange juice and freshly brewed coffee (decaf upon request).

Back to Basics Breakfast	 $16.00 /person
Fresh fruits of the season.

Muffins, donuts, and danish.

Fluffy scrambled eggs, low country sausage, and cheese grits.

Plantation breakfast biscuits and homemade sausage gravy. 

Fresh chilled orange juice and freshly brewed coffee (decaf upon request).

* Includes Gluten Free options

Plantation Buffet	 $20.00 /person
Fresh fruits of the season, yogurt and granola.

Muffins, donuts, danish, bagels, and croissants served with  

sweet butter, cream cheese, and preserves.

Fluffy scrambled eggs, crisp bacon, and low country sausage.

Plantation breakfast biscuits and homemade sausage gravy.

Cheese grits and pan fried potaoes.

Fresh chilled orange juice, and freshly brewed coffee 

(decaf upon request).

* Includes Gluten Free options

For an additional $7.50 /person plus $200.00 Attendant Fee, select a 
station of your choice: 

The Omelet Bar* (Gluten Free)

Prepared to order omelets with diced onion, green peppers,  

diced ham, mushrooms, jalapeño peppers, tomatoes, crisp bacon, 

sausage, and cheeses.

The Waff le Iron
Belgian waffles topped with pecans, granola, whipped butter,  

fresh berries, whipped cream, and maple syrup.

*Prices are subject to change. 22% Production fee and 8.5% Sales tax will be added. 
Labor not included.*

40 guest minimum



*Prices are subject to change. 22% Production fee and 8.5% Sales tax will be added. Labor not included.*

Deli Lunch 

Traditional Deli Lunch	 $15.00/ person
Tossed garden salad with choice of dressing, southern style  

potato salad, and potato chips.

Ham, turkey, and roast beef on assorted breads (white, wheat, rye, 

hoagie), served with american, swiss, and provolone, lettuce,  

tomato, onion, pickle, and condiments.

Huck’s homemade cookies

NY Style Deli Lunch	 $17.00 /person
Tossed garden salad with choice of dressing, potato salad, red wine 

vinaigrette based pasta salad, and potato chips.

Sliced ham, roast beef, and turkey on whole wheat bread and italian 

rolls, served with cheddar, provolone, and swiss, lettuce, tomato, 

onion, pickle, and condiments.

New York Style cheesecake

Catered Lunch Stations

Croissant Sandwich	 $15.00 /person
Choice of homemade tuna salad or chicken salad.

Served on freshly baked croissants with lettuce and tomatoes, chips,  

and Huck’s homemade cookies.

Carolina Caesar Salad	 $13.00 /person
Grilled chicken breast served over fresh romaine tossed in Caesar 

dresssing with parmesan cheese. Served with warm rolls and butter,

 and Chef’s choice of dessert.

40 guest minimum

40 guest minimum



*Prices are subject to change. 22% Production fee and 8.5% Sales tax will be added. 
Labor not included.*

Dessert Selections
$6.00 /person

Pecan Pie 

Apple Pie 

Ny Style Cheesecake

Peach Cobbler

Assorted Cheesecake

Strawberry Shortcake

Banana Pudding 
*Gluten Free Available

Red Velvet Cake

Carrot Cake

Brownies 
Chocolate Or Blonde

Caramel Cake

Strawberry Cake

Peanut Butter Pie

Double Chocolate Cake

SnoCap Ice Cream Sundae Station

*ON-SITE ONLY			   $10.00 /person

Vanilla and chocolate ice cream served with chocolate chips, 

 cherries, nuts, whipped cream,  caramel sauce, and chocolate syrup.

* $125 Attendant

40 guest minimum



*Prices are subject to change. 22% Production fee and 8.5% Sales tax will be added. Labor not included.*

Bar Service

Bartender 	 $200 each

Beer & Wine Bar	 $20.00 /person
Includes 3 beer selections, and house red & white wine.

Full Bar	 $28.00 /person
Includes mixers, 3 beer selections, and house red & white wine.

Liquor Selections: house vodka, bourbon, rum, gin, and scotch.

Top Shelf Full Bar	 $32.00 /person
Includes Mixer Bar, 3 beer selections, and premium red & white wine.

Premium Liquor Selections: vodka, bourbon, rum, gin, and scotch.

Beer Selections
Bud Light, Yuengling, Michelob Ultra, or Coors Light. 

*Craft beer are available upon request.

Bar Extras

Additional Hours
Beer & Wine: $5.00 /person

Full Bar: $8.00 /person

Top Shelf Full Bar: $10.00 /person

Champagne Toast 	  $5.00 per person 

Champagne Bottle	 $30.00 

Cash Bar	 $300 set up fee

Specialty Drinks Available	 (priced per person)

All bars can be customized to fit your needs and will be priced 
accordingly. All bar pricing is based on a 4 hour function.

40 guest minimum



Brad Usry, President, and Havird Usry, Vice President of Operations and Development, team 

up to manage their growing business. As the third generation begins to take over the popular 

business it is positioned for growth and expansion in the future.

Brad was born and raised in Augusta. He graduated from Augusta College with a BS in 

Management. While at AC Brad played basketball, where he Captained the team his senior 

year, and, more importantly, met Paige Hodges, who he married in 1982. Brad and Paige have 

two boys, Havird and Hodges. Paige is a personal trainer, nutritional consultant and coach. 

Hodges is a videographer and video producer/director.

Havird, also an Augusta native, graduated from Clemson, where he was four year letterman 

in soccer being named MVP his senior year. He left Clemson with a degree in International 

Business and Spanish. After he pursued pro soccer briefly after graduation he was naturally 

drawn back home to jump into the family business. Havird has led and managed major growth 

in the business over the past 7 years. Hav and Brad thought the next step for their business 

was to be more culinary based. This led Hav to Helm’s Culinary Institute, where he graduated 

as an Executive Chef, first in his class. Hav was also a finalist out of thousands of chefs to 

compete on Food Network Star Season 12. Hav is married to Dr. Brooke Harrison Usry, who 

has a Dental practice in North Augusta, and they have a beautiful daughter, Hudson Grace. 

They also have a really cool dog named Otis!



fatmans.com
706.733.1740

Fat Man’s Mill Cafe
In the 1940s, Horace Usry, The Fat Man, took over his father Darnell’s grocery store, 

changing the name from Sanitary Curb Market to Fat Man’s Corner. Soon after, 

the first restaurant, The Pit, appeared as a natural extension into food service. The 

Fat Man was an entrepreneur and promoter long before those words were used in 

business. The Fat Man’s Corner thrived for years and eventually produced one of 

Augusta’s landmarks, Fat Man’s Forest. What followed was a domino effect of new 

profit centers, including: year ’round Christmas decorations, Christmas trees, a 

pumpkin patch, Halloween decorations, a haunted house, costume rentals, party 

supplies, and so much more! The product was a seasonal store was a “one of a kind” 

wonderland. As the store grew and expanded, The Pit (later named Fatsville Chow 

and then Fat Man’s Cafe) was always there serving up Miss Pearl’s famous fried 

chicken and squash casserole. Fat Man’s Forest sadly closed in 2008 when MCG 

purchased all the businesses’ land from the Usrys, but the Fat Man’s food service 

continued. Now located at historic Enterprise Mill, Fat Man’s Mill Cafe along with 

the Enterprise Mill Events Center carries the Fat Man’s name and tradition of top 

quality and friendly service. From events to catering to dine-in lunch the Fat Man’s 

still does it all!

The Usry family’s Augusta business roots run deep. Brad grew up in the business 

hanging around Fat Man’s Corner absorbing the business as a kid. After college 

graduation he jumped full steam ahead managing the grocery store, cafe and 

assisting at Fat Man’s Forest. He became President of the company in 1987. Brad 

spearheaded major growth at Fat Man’s Forest and led the expansion of the company 

with the openings of Cotton Row Cafe, Fat Man’s Riverwalk, and Fat Man’s West. 

Havird, known to most as Hav, grew up in the Cotton Row Café and The Pit running 

around as a kid helping his dad or Grandmother, Carolyn Usry. This was the fuel 

for his passion of business and culinary arts.

Since relocation to Enterprise Mill in 2009 the business has experienced major 

growth. Brad and Hav’s goal is to bring southern hospitality to the world through 

their lunches, catering, venues and service.




