
Price does not include 7% sales tax.

nibble
- 25 Guest Minimum -

{ HOT }
crab & Shrimp Dip  Lavosh / $3.50 per person

Artichoke Dip  Lavosh / $3.25 per person

Blackened Shrimp & Pimiento Cheese Dip  Lavosh, Garlic Crostini / $3.25 per person

Sweet Potato Shrimp Fritters  Red Chile Syrup / $2.50 each

Fried Green Tomatoes  $2.50 each

Truffle Grilled Asparagus  Prosciutto Wrapped / $3.75 each

Cajun Shrimp Pimiento Cheese Crostini  $3.50 each

Grilled Ratatouille Goat Cheese Crostini  $3.75 each

Mini Charleston Crab Cakes  Spicy Remoulade / $4.00 each

Sesame Crusted Chicken Satay  Hoisin Barbecue Sauce / $2.50 each

Prosciutto Wrapped Shrimp  Balsamic Glaze / $3.75 each

Grilled Rosemary Lamb Lollipops  $4.50 each

Sausage & Cheddar Cheese Stuffed Mushrooms  $2.00 each

Crab Stuffed Mushrooms  $2.50 each

Spinach & Garlic Stuffed Mushrooms  $2.00 each

Barbecue Pork Sliders  Cracked Mustard Coleslaw / $3.00 each

{ COLD }

Roasted Garlic Hummus  Lavosh / $2.75 per person

Spinach, Sundried Tomato, Artichoke Dip  Lavosh / $3.50 per person

Pimiento Cheese Dip  Spicy Lavosh, Garlic Crostini / $3.00 per person

Kalamata Olive Tapenade  Garlic Crostini / $3.00 per person

AVOCADO & BACON DEVILED EGGS  $2.50 per person

Cured Meat & Artisanal Cheese Platter  Seasonal Accompaniments / $75 per 25 guests

Southern Chicken Salad Tea Sandwiches  $1.00 each

Pimiento Cheese Tea Sandwiches  $1.00 each

Cucumber, Black Pepper, Cream Cheese Tea Sandwiches  $1.00 each



nibble
- 25 Guest Minimum -

{ VEGETARIAN }

Roasted Garlic Hummus  Lavosh / $2.75 per person

*Artichoke Dip  Lavosh / $3.25 per person

*Grilled Ratatouille Goat Cheese Crostini  $3.75 each

*Spinach & Garlic Stuffed Mushrooms  $2.00 each

Fried Green Tomatoes  $2.50 each

*Spinach, Sundried Tomato, Artichoke Dip  Spicy Lavosh / $3.50 per person

Cold Assorted Vegetable Platter  $3.00 per person

Roasted Assorted Vegetable Platter  $3.50 per person

Bruschetta  $2.50 per person

Garden Pasta Salad  $2.50 per person

*Pimiento Cheese Dip  Spicy Lavosh, Garlic Crostini / $3.00 per person

Kalamata Olive Tapenade  Garlic Crostini / $3.00 per person

*Fruit & Artisanal Cheese Platter  Seasonal Accompaniments / $75 per 25 guests

*Pimiento Cheese Tea Sandwiches  $1.00 each

*Cucumber, Black Pepper, Cream Cheese Tea Sandwiches  $1.00 each

* Contains Dairy
Price does not include 7% sales tax.



feed
- $35 Per Guest -

{ FIRST COURSE }  
- select two -

Tomato Basil Bisque 
balsamic drizzle

Wedge of Iceberg Salad
bacon, scallions, tomatoes, shaved radishes, blue cheese crumbles, herb buttermilk dressing

Milton’s Caesar Salad
cornbread croutons, shredded asiago, creole mustard caesar dressing

{ SECOND COURSE }  

Southern Fried Chicken Breast 
buttermilk mashed potatoes, tiny green beans, andouille red eye gravy

Shrimp & Grits
red and yellow bell peppers, smoked bacon, mushrooms, scallions, tomatoes, 

lemon butter sauce, cheddar stone-ground grits

sesame crusted mountain trout
buttermilk mashed potatoes, asparagus, sweet potato shrimp fritters, red chile syrup  

{ THIRD COURSE }  
Signature Carrot Cake

Cobbler (chef’s seasonal selection)

Price does not include 7% sales tax.



feed
- $45 Per Guest -

{ fIRST COURSE }  
- select two -

Tomato Basil Bisque
balsamic drizzle

Charleston Crab Bisque
sherry drizzle

Wedge of Iceberg Salad
bacon, scallions, tomatoes, shaved radishes, blue cheese crumbles, herb buttermilk dressing

Milton’s Caesar Salad
cornbread croutons, shredded asiago, creole mustard caesar dressing

{ SECOND COURSE }   
- select three -

Southern Fried Chicken Breast
buttermilk mashed potatoes, tiny green beans, andouille red eye gravy

Shrimp & Grits
red and yellow bell peppers, bacon, mushrooms, scallions, tomatoes, lemon butter sauce

Sesame Crusted Mountain Trout
buttermilk mashed potatoes, asparagus, sweet potato shrimp fritters, red chile syrup

Blackened Salmon
pimiento cheese grits, garlic spinach, citrus basil beurre blanc 

SIGNATURE (WAgyu) flank steak
blue cheese mashed potatoes, grilled asparagus, red wine veal jus

{ THIRD COURSE }  
- select two -

Signature Carrot Cake

Cobbler  (chef’s seasonal selection)

Southern Pecan Tart

Belgian Chocolate Cake

Price does not include 7% sales tax.



feed
- $55 Per Guest -

{ fIRST COURSE }  
- select two -

Tomato Basil Bisque
balsamic drizzle

Charleston Crab Bisque
sherry drizzle

Wedge of Iceberg Salad
bacon, scallions, tomatoes, shaved radishes, blue cheese crumbles, herb buttermilk dressing

Milton’s Caesar Salad
cornbread croutons, shredded asiago, creole mustard caesar dressing

CHEF”S SEASONAL SALAD SELECTION

{ SECOND COURSE }  
- select three -

Southern Fried Chicken Breast
buttermilk mashed potatoes, tiny green beans, andouille red eye gravy

Shrimp & Grits
red and yellow bell peppers, bacon, mushrooms, scallions, tomatoes, lemon butter sauce

Sesame Crusted Mountain Trout
buttermilk mashed potatoes, asparagus, sweet potato shrimp fritters, red chile syrup

Blackened Salmon
pimiento cheese grits, garlic spinach, citrus basil beurre blanc  

SIGNATURE (WAgyu) flank steak
blue cheese mashed potatoes, grilled asparagus, red wine veal jus

PRIME FILET MIGNON (6oz)
smoked gouda mac, charred brussels sprouts with apples & bacon, red wine veal jus

CHEF’S SEASONAL PORK SELECTION

{ THIRD COURSE }  
- select two -

Signature Carrot Cake
Cobbler  (chef’s seasonal selection)

Southern Pecan Tart
Belgian Chocolate Cake

Cheesecake  (chef’s seasonal selection)

Price does not include 7% sales tax.



 FAMILY STYLE MENU
25 Guest Minimum - All events in Milton’s Acre are served family style.-

 
{ NIBBLE }  
- select one -

Caesar Salad   cornbread croutons, shredded asiago, creole mustard caesar dressing
CHEF”S SEASONAL SALAD SELECTION

Charleston Crab Bisque

{ FEED }
- select two or three -

Southern Fried Chicken Breast   red eye andouille gravy
Shrimp & Grits   lemon butter sauce

Sesame Crusted Mountain Trout   red chile syrup
SIGNATURE WAGYU FLANK STEAK   

CHEF”S SEASONAL PORK SELECTION

{ SIDES }
- select two -

Buttermilk Mashed Potatoes
Roasted Rosemary Potatoes

Pimiento Cheese Grits
Sauteed Green Beans
Grilled Asparagus

{ PREMIUM SIDES }
- select two -

charred brussles sprouts & apples
giant salt roasted potato

roasted cauliflower with white truffle oil
smoked gouda creamed spinach

heirloom baby carrots
smoky grilled asparagus

loud mouth farms mushroom confit
smoked gouda mac-n-cheese

 
{ TREATS }
- select two -

Signature Carrot Cake
Cobbler  (chef’s seasonal selection)

Southern Pecan Tart
Belgian Chocolate Cake

Cheesecake  (chef’s seasonal selection)

Two EntrEe Buffet $45/$55 with premium sides
Three EntrEe Buffet $55/$65 with premium sides

Price does not include 7% sales tax.



action
- $50 attendant fee per station -

{ carving stations }

Espresso Rubbed Pork Loin
roasted garlic aioli, country ham red wine demi

Serves approximately 35 people for $250

Herb Marinated Beef Tenderloin
dijon mustard, wild mushroom demi

Serves approximately 25 people for $275

Leg of Lamb
rosemary green peppercorn aioli, roasted jalapeno lime mint jelly

Serves approximately 45 people for $350

Prime Rib
horseradish chive sauce, roasted red pepper bernaise

Serves approximately 40 people for $350

Cranberry Granny Smith Apple Brined Turkey 
orange cranberry sauce, roasted garlic sage turkey veloute

Serves approximately 25 people for $90

Price does not include 7% sales tax.


