
Hors d'oeuvres (Choose Two for the Group)
Fruit Platter

Fresh Seasonal Fruits, stationary platter 

Puff pastry with Brie and Fruit
Served warm, passed hors d'oeuvre 

Vegetable Crudite Platter
Seasonal vegetables with dipping sauce 

Cheese Platter
Chef selected cheeses served with house made crostini bread and garnishes 

Mini Crab Cakes
Our house recipe mini crab cakes 

Salad (Choose one for the Group)
Goat Cheese Salad

Wild greens with Champagne vinaigrette, brandy reconstituted blueberries and crumbled goat cheese 

Reynolds Caesar Salad
Romaine, Caesar dressing, garlic croutons and shaved parmesan cheese 

Mediterranean Salad
Mixed greens with champagne vinaigrette, grape tomato, cucumber, black olives, roasted red pepper, feta cheese 

Entree Selections (Choose two for the Group)
Shrimp Pasta

Roasted tomato, Asparagus, baby organic spinach, shaved Parmesan, with seasoned pan seared Gulf Shrimp 

Brie Stuffed Salmon
Salmon stuffed with brie and spinach; finished with citrus beurre blanc 

Hunters Chicken
Grilled Chicken breast topped with a rich sauce with wild mushrooms, sausage and red wine 

Steak Au Poivre
Grilled Flat Iron Steak, green pepper corn demi 

Dessert (Choose one selection for the Group)
Chambord Chocolate Mousse  

Cheesecake with Berries  

Brown Sugar and Pecan Bread Pudding  

Reynolds Tavern
 Event Menu #1, $55.00 per person plus tax and gratuity


