
 

BRUNCH Reception Menu 
 

 
PRICE PER PERSON: $ 20 

Select 2 platters and 3 passed or displayed hors d’oeuvres 

 to be served during your three-hour reception 

Includes soda, coffee & tea 
 

Please add applicable sales tax and gratuities 
 

 

PLATTERS  ~ 

Select  2: 

 

 Cheese Board 
With seasonal accompaniments 

Grilled Vegetable Board 
Served with housemade ranch dressing 

Vintage Antipasta  
Deviled eggs, seasonal cheeses, pickled vegetables, 

olives & crackers 

Black Bean Dip 
With tortilla chips & tomato salsa 

 

 

Fruit Platter 
Seasonal assortment of fruit 

Seasonal Salad 
Delicious creation by Chef Stephanie 

Smoked Salmon Board – add $1 pp 
With herbed cream cheese, capers, 

 red onions, and fried saltines 

Seared Beef Platter – Add $1 pp 
Roasted medium rare and served with 

horseradish cream, pickled onions and slider rolls 



 

HAND PASSED or Displayed HORS D’OUVRES  ~ 

Select 3 :

Deviled Eggs (v & GF) 

With pickled peppers 

Southern Tostada  (v) 

Fried corn tortillas with roasted veggies, feta & 
white BBQ sauce 

Stuffed Baby Peppers (v & GF)  

Char grilled and stuffed with herb 

 cream cheese and spinach 

Tomato & Mozzarella Caprese  (v) 

Tomato, housemade mozzarella, basil and 
balsamic on crostini *Seasonal* 

Mini Eggwich  

Scrambled eggs and cheese sauce on toast 

Cheeseburger Sliders 

Chicken Salad  

Roasted pulled chicken with smoked BBQ mayo. 
Choice of Slider Rolls or Fried Saltines 

 Crispy Chicken Sliders 

With buffalo sauce, icebox pickles and  

roasted garlic mayo 

Grilled Fruit Skewers (V & GF) 

With vanilla yogurt dipping sauce 

Mini Quiches 

Choice of Vegetarian or Bacon 

Hushpuppies 

With mustard & BBQ Sauce 

Breakfast Dippers 

Pancake batter dipped maple sausage links and 
served with syrup  

Mini Mac & Cheese Balls 

Baby Chicken & Waffles  

Mini S’Mores Waffles  

Hushpuppy waffle topped with melted chocolate, 
bruleed marshmallow and graham cracker 

crumbs 

Southern Meatballs 

With grape jelly 

Baby Piggly Sliders  (Add $1 PP) 

Bacon and pulled pork with vinegar slaw and 
house sauce 

Mini Crab Cakes ( MKT PRice ) 

Shrimp Cocktail  ( Add $1 PP ) 

 


