APPETIZERS UPGRADED APPS

Choose 2 Add'l apps can be added for Add'l § per Person

per person

“Al Pastor” Crostini
Seasoned Marinated Pork & Red Onion
Mini Slider (Shredded Buffalo Chicken &
on a Soft Toasted Crostini
Blue Cheese, Pulled Pork with Vinegar Based
BBQ Sauce, Beef Smash Burger or Beef &
gisau urg Mini “Stre e t Taco’s”
gavory Chorizo Pork Smash Burger) Small Tortillas stuffed with Seasoned

Pork and/or Chicken, topped with
Beef or Beef & Pork Meatball with Bourbon Cilantro, Pico de Gallo and squeeze of

BBQ Sauce lime.

Large Seasoned Shrimp in a Cup with “Seared Tuna” Crostini “
Tequlia Lime Sauce, lemon slice and sprig of Topped with Lemon & Ginger aioli sauce

parsley on a soft Crostini

Ultimate Bruschetta [ Diced tomato, red Bacon Wrapped Scallops??
onion, mozzarella, & balsamic on a Soft sliced

baguette

Sweet Teriyaki or Spicy Thia Chicken Skewers

Sun Dried Tomato Pesto & Goat

Cheese Crostini

Stuffed Jumbo Mushrooms

Feta with Spinach or Sweet Italian Sausage

Pepper jack or Southern Pimento Cheese on a

Pita Point

Caprese Skewers [ | Grape

Tomato, Mozzarella and Fresh Basil.

Spinach & Artichoke Dip on a soft Pita
Tomato Basil Soup Shooter

Shooter Cup with a Hanging Cheese Toast Triangle

Cornbread Mac N Cheese Popovers

Served with Apple Butter
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Mediterranean Chicken

~. l boneless chicken breast braised in tomato &
lemon sauce, topped with feta, sundried
tomatoes, olives, & artichokes
Chicken Piccata
pan seared chicken breast in a lemon caper white wine
sauce
Pork Shank
bone-in pork shank in a bourbon glaze
Beef Medallions
% petite beef tender, seared with red wine
demi sauce
# Spinach and 3 Cheese Stuffed Chicken
; Stuffed Chicken with Chardonnay Parm
y cream sauce.
% Herbed Grilled Chicken
Marinated chicken with herb medley
(Choose Sauce - Chardonnay Butter Cream,
Tarragon Cream, Lemon Violette, Pineapple Salsa
- or Coconut Cream)
§ Tuscan Stuffed Pork Loin

Roasted pork loin rubbed in a Dijon mustard &
; herb blend (Stuffed with feta, sun dried tomatoes
Q' 4 and olives, rolled and roasted)
' Bourbon & Maple Brown Sugar Atlantic Salmon
7y Grilled, Sweet & Savory with an added hint
y of heat.
Vegetable Primavera
Penne pasta tossed in a light pomodoro

. sauce with seasonal vegetables

UPGRADED ENTREES

Addt'l $ per Person
Prime Rib

Braised Beef Short Ribs

In red wine with mushrooms
Charleston( ] Style Crab Cakes
Southern style crab cakes served with lemon

aioli

Filet Mignon

Hand cut filet served with peppercorn cream sauce

SIDES
Choose 2 Addt'l sides can be

added for $ per person
Creamy Garlic Smashed Red Potatoes
(Add Parmesan or Parsley)

Sautéed Haricot Green Beans
Seasoned Roasted Vegetables
(Fresh Cut Zuccini, Squash, Red
Onions, Red Peppers, Haricot

Green Beans)

Whipped Sweet Potatoes with

diced Red Peppers & Onions

Grilled Asparagus in Lemon Butter
Wild Rice Pilaf

Mexican Off the Cob “Street Corn”
Mediterranean Couscous Salad (served
cold)

Smoked Gouda Mac n Cheese

UPGRADED SIDES

Add'l $ per Person

Wild Mushroom Risotto with Truffle

Oil

Southern Shrimp & Grits

(Sauteed Cajun Jumbo Shrimp with Stone
Ground Yellow Grits)
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SALADS
Choose 1

Garden

LATE NIGHT
BITES

Spring mix, grape tomatoes, cucumbers, red

onion, and Honey Balsamic & Ranch dressing $ per person 25 order minimum

Spinach Mac & Cheese Bar

Baby spinach, candied pecans, pickled red Served in a Cup topped with diced chicken,

onions, feta cheese, bacon crumbles & crumbled bacon & scallions. Self-Serve as

balsamic dressing. well

Classic Caesar Mini Quesadillas

*; Romaine hearts, shaved parmesan cheese, Flour tortillas with melted Cheese or
seasoned croutons, & Caesar dressing Cheese & Diced Chicken. Topped with Pico
de Gallo.

. Chevere’ Berry Salad

Mixed field greens, Goat cheese, Fresh Popcorn & Pretzel Bar

: Seasonal Berries, shaved Almonds, Frech Popcorn Cups (Salted, Cheddar, Ranch,

Berries & Raspberry Vinaigrette dressing. Cinnamon Sugar, Sweet & Heat)

Pretzels with Beer Cheese Dip, Dark & White

Chocolate Cover Pretzels.
BREAD

Choose 1
Sweet Yeast Roll

French Dinner Roll



