THE LOFT

AT SOBY’S
HEAVY HORS D’OEUVRES

$55 Per Person
DISPLAY FEATURES
(Select Seven)
Mexican Street Corn Hummus, Charred Corn, Smoked Chili Crispy Fried Chicken “Mac & Cheese,”
Powder, Cotija, Lime, Sea Salted Corn Chip Aged Cheddar, Black Pepper
Crostini Station: Seasonal Selection of Fresh Milk Cheeses, Chilled Seafood Towers: A Variety of Raw & Cooked Seafood &
Cured Meats, Marinated Olives, Pickled Vegetables, Toasted Garnishes, Smoked Cocktail Sauce, Lemons, Red Wine
Nuts, and Variety of Dips and Spread. Served with Crispy Mignonette, Horseradish, Cayenne Hot Sauce

Baguettes, and Grilled Sourdough Crostini
Wild Mushroom Risotto, Asparagus, Grana Padano
Assorted Heirloom Tomato, Fresh Mozzarella, Sea Salt, Herbs,

Cracked Black Pepper, Olive Oil Deviled Eggs, Herbs, Caviar
Avocado Toast, Shaved Radish, Arugula, House Ricotta Shrimp and Grits, Andouille Sausage, Country Ham, Tomatoes
Market Vegetables, Grilled, Roasted, and Raw Pork Carnitas, Kimichi, Korean BBQ, Soft Rolls
Smoked Pork Spring Rolls, Pepper Jelly Crispy Buttermilk Fried Chicken Sliders,

Alabama White BBQ Sauce, Pickles
Blue Crab and Poached Shrimp Lettuce Cups
Grilled Marinated Braveheart Beef, Chimichurri,
Mini Grill Cheese, Fontana, Brie, Arugula, Marinated Tomatoes Mustards, Soft Rolls

Braised Lamb Meat Balls, Roasted Pomodoro Tomato Sauce Grilled Chicken Satay, Curry Peanut Sauce

ASSORTED PETITE DESSERTS

Chef’s Selection Determined Seasonally

We are happy to accommodate special requests and custom menus!

Chef Shaun Garcia & Team

864.232.7007 | 207 S Main Street, Greenville, SC 29601 | www.Sobys.com



