MENU A $35PP *2HRS

CHOOSE 3 APPS:

SPINACH TARTS: SPINACH, ARTICHOKE, PARMESAN,
BASIL, HERBED SEA SALT
HUMMUS: PEBRE, CUCUMBER, CELERY, CARROT,
OLIVES, HOMEMADE PITA
GREEN TOMATO GAZPACHO: TOASTED SUNFLOWER
SEEDS, MINT RIBBON
PICKED FRUITS: LOCAL HONEY, CILANTRO

CHOOSE HOUSE OR CAESAR SALAD
CHOOSE 3 ENTREES:

FRIED CHICKEN: BLACK PEPPER HONEY, PARSLEY,

SMOKED BACON

SHRIMP AND GRITS: ROASTED RED PEPPER, SHERRY
CREAM SAUCE

RAINBOW TROUT: PARMESAN CRUST, TOMATO CAPER
VINAIGRETTE.

RED CURRY: BROCCOLI, CARROT, GREEN BEANS,
EDAMAME, COCONUT MILK RICE CAKE
PORK LOIN: MAPLE CRACKED MUSTARDO, PICKED HERB

CHOOSE 2 SIDES:

GARLIC MASHED POTATOES,
STONE GROUND GRITS WITH STEWED TOMATOES,
HERB ROASTED POTATOES:
GREEN BEANS
SEASONAL VEGETABLES
CUCUMBER & TOMATO SALAD

INCLUDES CUSTOMIZABLE DESSERT TABLE

ADD ONS: (ALL ADD-ONS ARE SERVED PLATTER STYLE
AND ARE NON-REPLENISHABLE)
FRUIT & CHEESE PLATTERS

WING PLATTERS

DESSERT STATION
BREAD STATION

VEGGIE PLATTERS

SHRIMP PLATTERS

MENU B $45PP *2HRS

CHOOSE 3 PASSED APPS:

WILD MUSHROOM TARTS: GOAT CHEESE, FRESH HERB
CHIMICHURRI
ROASTED TOMATO TART: FRESH MOZZARELLA,
BALSAMIC, BASIL, EXTRA VIRGIN OLIVE OIL
SPINACH TARTS: SPINACH, ARTICHOKE, PARMESAN,
BASIL, HERBED SEA SALT
OR ANY CHOICES FROM MENU A

CHOOSE HOUSE OR CAESAR SALAD
CHOOSE 3 ENTREES:

SLOW BRAISED SHORT RIB: CRISPY ONION, BUTTERED
SPINACH
PARMESAN CRUSTED TROUT: TOMATO CAPER
VINAIGRETTE.
GRILLED CHICKEN: DRAGON SAUCE, SCALLION, CRISPY
RICE NOODLE
OR ANY CHOICES FROM MENU A

CHOOSE 2 SIDES:

GARLIC MASHED POTATOES
SMOKED GOUDA MAC N CHEESE
STONE GROUND GRITS WITH STEWED TOMATOES
HERB ROASTED POTATOES
GREEN BEANS
SEASONAL VEGETABLES
LADY PEA SUCCOTASH
CUCUMBER & TOMATO SALAD:

INCLUDES CUSTOMIZABLE DESSERT TABLE

ADD ONS: (ALL ADD-ONS ARE SERVED PLATTER STYLE
AND ARE NON-REPLENISHABLE)
FRUIT & CHEESE PLATTERS

WING PLATTERS

DESSERT STATION
BREAD STATION

VEGGIE PLATTERS

SHRIMP PLATTERS

MENU C $55PP *2HRS

CHOOSE 3 PASSED APPS:

RED CURRY BITE: BROCCOLI, CARROT, GREEN BEANS,
EDAMAME, COCONUT MILK RICE CAKE
MINI CRABCAKES: BRIOCHE CRUMB, ADOBO, CORN
RELISH
SALMON CROSTINI: FIELD GREENS, WATERMELON
RADISH, CARROT, CUCUMBER
GRILLED PORTOBELLO: ROASTED RED PEPPER, BUFFALO
MOZZARELLA, BASIL OIL
HONEY FRIED SHRIMP: BLACK PEPPER, GREEN ONION’
OR ANY CHOICES FROM MENU A OR B

CHOOSE HOUSE OR CAESAR SALAD
CHOOSE 3 ENTREES:

PORK BELLY: CILANTRO, PICKLED CARROT, PEANUT
RIBEYE:: BLEU CHEESE, CARAMELIZED ONION JUS
GRILLED CHILI GLAZED SALMON FILET:

OR ANY CHOICES FROM MENU A OR B

CHOOSE 2 SIDES:

GARLIC MASHED POTATOES
SMOKED GOUDA MAC N CHEESE
STONE GROUND GRITS WITH STEWED TOMATOES
HERB ROASTED POTATOES
GREEN BEANS
SEASONAL VEGETABLES
LADY PEA SUCCOTASH
CUCUMBER & TOMATO SALAD:

INCLUDES CUSTOMIZABLE DESSERT TABLE

ADD ONS: (ALL ADD-ONS ARE SERVED PLATTER STYLE
AND ARE NON-REPLENISHABLE)
FRUIT & CHEESE PLATTERS

WING PLATTERS

DESSERT STATION
BREAD STATION

VEGGIE PLATTERS

SHRIMP PLATTERS



