

Served Plated Menu

Dinner Entree Options (Choice of two)

Beef
Sliced slow roasted beef w/caramelized onions/au jus/horseradish cream sauce
                                    Roast Pork Loin
Slow roasted pork sliced w/caramelized onion and apple sauce
               Pineapple Brown-Sugar Glazed Country Ham
Pineapple brown sugar glazed w/pineapples

Chicken Marsala
Roasted chicken breast w/creamy mushroom and marsala wine sauce
Chicken Parmesan
Lightly fried chicken breast/fresh tomato sauce/shaved parmesan and mozzarella cheese/basil
Stuffed Chicken Breasts
Stuffed Chicken Breasts w/crab/spinach/cream cheese or mozzarella cheese/tomato/balsamic and basil
Lamb Chops
Choice of flavor (bourbon glazed/thai sweet chili/red wine demi-glace)
Spaghetti and Meatballs
Spaghetti noodles w/fresh tomato sauce/beef meatballs/ricotta cheese/fresh parmesan/fresh basil


Baked Lasagna
Lasagna noodles w/meat Bolognese sauce/fresh basil 
Broiled Lemon Pepper Fish
(Chefs Choice based on season)

Broiled white fish w/lemon pepper garlic sauce

Jumbo Lump Crab Cakes
Two Jumbo Lump Crab Cakes w/Lemon caper dill sauce

Blackened Salmon 
Blackened salmon w/Cajun cream sauce

Stuffed Salmon
Stuffed salmon w/crab/spinach/cream cheese/lemon pepper cream sauce

Beef Filet costs $15.00 per person additional
Roasted Filet Mignon w/red wine demi-glace

Surf & Turf-costs $15 per person additional
Choice of Filet Mignon or Ribeye and Lobster Tail w/red wine demi-glace and garlic herbed butter










Side Options (choice two)

Candied Sweet Potatoes w/crushed pecans and grand marnier glaze

Gourmet 5 Cheese Mac and Cheese

Spaghetti or Penne noodles w/tomato meat sauce/garlic alfredo sauce or basil pesto sauce.

sauce/parmesan cheese/ricotta/garlic bread

Seafood Mac and Cheese

Roasted Garlic Green Beans and Crispy Shallots

Lemon Pepper Garlic Asparagus

Roasted Vegetables (yellow squash/zucchini/roasted red peppers/baby carrots/red onion/mushrooms)

Seasoned Garlic Crushed Red Potatoes Country Collard Greens Braised Cabbage Steamed Broccoli w/white wine garlic butter.


Steamed Jasmine Rice Seasoned Yellow Rice
Appetizers Cost Extra
Meatballs (assorted flavors)
Meatballs w/choice of flavor (honey bbq/thai sweet chili/japanese coco curry gravy/stuffed w/ricotta and marinara)

Charcuterie Board/Graze Table
Assorted meats/cheeses/fruits/nuts/jams/fruits/vegetables

Shrimp and Grit Cups
Shrimp/andouille sausage/pimento cheese grits/cajun cream sauce
Mini Crab Cakes
Mini crab cakes/lemon caper dill sauce
Vegetable Lumpia
Served w/thai sweet chili sauce
Chicken Skewers
Shawarma chicken skewers w/tzatziki sauce
Steak Skewers
Grilled steak skewers w/bourbon glaze
Sliders
Choice of filet/beef/chicken)
Caesar Salad
Romaine/pickled onion/crushed black olives/cherry tomatoes/cornbread croutons/parmesan cheese
