
Coconu t  Sh r imp  w i t h  a  t rop ica l  d ip*

Map le  G lazed  Bacon  Wrapped

Sh r imp  *  Sausage  rounds  w i t h  pu f f

pas t r y *  Sh r imp  Cock ta i l  i n  ou r  red

sp icy  sauce*  M ina tu re  C rab  Ba l l s *

Bacon  Wrapped Sca l lops*  Bacon

Wrapped Pe rog ies*  Warm  Sp inach

Ba l l s *  B ru sche t ta  w i t h  toas ted

po in t s *  WGC Meatba l l s  i n  ou r  sec re t

sauce*  Sp inach  A r t i choke  d ip  w i t h

toas ted  po in t s *  F r ied  R i so t to  Ba l l s

APPETIZERS
C h o o s e  4

E N T R E E '
 C h o o s e  2

 S I D E S
  C h o o s e  2

Cranber r y  Sa lmon

 F i l e t  Chesapeake

  Ch ic ken  P ica ta

Fi let Mignon per fect ly prepared then topped with our

Jumbo lump carb cake and dr izz led with a beef

reduct ion

Per fect ly seasoned and gr i l led salmon, wi th a f resh

made cranberr y glaze on the s ide

DISTINGUISHED
ELENGANCEmenu

Mango  Ch ic ken

Car ved  S i r lo i n

.

WGC S ignatu re  Crab  Cakes
Two of our Jumbo Lump, crab cakes,  f resh ly made,

seasoned and br ioled.  They look exact ly how they

taste,  AMAZING

A 6 oz.  chicken breast seasoned with our mixture of

seasonings then sauteed and bathed in a lemon butter

sauce topped wi i th capers

*  Baby  Bake r s  w i t h  t he  F i nes t

Season ings  

*  G r i l l ed  and  Mar i na ted

Asparagus

*  A l f redo  Pas ta,  w i t h  B rocco l i ,

A sparagus,  Zucch in i  and

Mush rooms

*  Red  s k i n  Gar l i c  Mashed  pota toes

*  Go lden  Yukon  Mashed  Po ta toes

*  G reen  Bean  A lmond ine

*  Gr i l l ed  Vegetab le  Scamp i

*  R ice  P i la f

*  Bahama Vegetab le  B lend

*  Gr i l l ed  B ru s s le  Sp rou t s  topped

w i t h  Bacon

*  Med i te r ranean  Couscous
***  Menu  comes  w i t h  ro l l s  and  bu t te r

F re shed  Tos sed  Garden  Sa lad        $2 .50

Ceasa r  Sa lad                               $2 .50

S t rawber r y  Wa lnu t  Sa lad               $  3 .75

Peach  Pecan  Sa lad                     $  3 .75

.

Mar inated in our t ropical blend then sauteed in butter,

and topped with our f resh made mango salsa

Overnight roasted Si r lo in makes th is   melt  in your mouth,

seasoned per fect ly,  complete with car ver

accompained with a  veal demi glaze

App le  G lazed  Po r kchops
Seasoned and braised th ick pork chop that is  then

glazed in our homemade apple glaze, the two f lavors

are a t rue melody in your mouth

   S A L A D
  

Wo

uld
you like to add a

Pricing
Buffet $ 54.99        Plated $ 66.99

Plus 6% pa sales tax and 15% Gratuity
Prices based on 100 guest


