
ENTREES 

(Choose 2) 

Chicken 

Marinated Herb Grilled Chicken   

Lemon Chicken Piccata with Capers 

Spinach & 3 Cheese Stuffed Chicken in a Chardonnay 

Cream Sauce 

 

Beef  

Tender Sliced Beef Medallions, Red Wine reduction 

Demi Glace 

Oven Roasted Beef Brisket in a Savory, Rich & Sweet 

Sauce 

(*) Prime Rib Au Jus & Horseradish Creama (Carving 

Station) 

(*) Chateaubriand Beef Tenderloin with Horseradish 

Creama (Carving Station) 

 

Pork 

Caribbean Braise Pork with Mango Chutney 

Tuscan Stuffed Pork Loin-Tomatoes, Spinach, & Feta 

 

Fish 

Bourbon Maple Salmon   

Shrimp Fra Diavolo - Creole style with Peppers, On-

ions, & Andouille Sausage 

(*) Charleston Style Crab Cakes with lemon aioli  

 

Vegetarian 

Baked Ziti 

Tuscan Cheese Tortellini 

Vegan - Bell Pepper & Onion Stack with Sun Dried To-

matoes Basil Sauce 

 

(*) Denotes Upgraded Cost 

 

A P P E T I Z E R S 

(Choose 2 Apps)  

Mini Slider Combo 

Shredded Buffalo Chicken Slider 

Gourmet Burger Slider 

 

Bourbon BBQ Meatballs 

 

Large Seasoned Shrimp in a Cup with 

Tequlia Lime Sauce, lemon slice and sprig of 

parsley 

 

Ultimate Bruschetta ‐ Diced tomato, red 

onion, mozzarella, & balsamic on a Soft sliced 

Baguette 

 

Sweet Teriyaki 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 

 

Cornbread Mac N Cheese Popovers 

Served with Apple Butter 

 



  S I D E S (Choose 2) 

Seasoned Roasted Vegetables (Fresh Cut Zucchini, 

Squash, Red Onions, Red Peppers & Haricot Green 

Beans) 

Creamy Garlic & Parsley Smashed Red Potatoes  

Sautéed Haricot Green Beans 

Grilled Asparagus in Lemon Butter 

Wild Rice Pilaf 

Wild Mushroom Risotto Roasted Garlic & Herb Pilaf 

Mexican Off the Cob “Street Corn” 

Smoked Gouda Mac n Cheese 

Whipped Sweet Potatoes with diced Red Peppers & 

Onions 

 

Upgraded Sides & Stations 

Addʹl $ per Person 

Southern Shrimp & Grits Bar - Tail On Jumbo Shrimp, 

green onion, yellow stone ground grits.  

 

Gourmet Pasta Bar - Chefs Choice Penne or Farfalle 

Pasta with Roasted Tomato Marinara or Alfredo Sauce 

(With Chicken or On the Side). Served with grated 

Parmesan cheese.  

 

Mac & Cheese Bar - Chopped Chicken, Bacon, & Scal-

lions  

 

Mashed Potato Bar - Chopped Chicken, Port Gravy, 

Chopped Bacon, Shredded Cheddar, & Sour Cream  

 

Mexican Taco & Fajita Bar (Chicken or Beef) Guac, 

Cheddar, Pico de Gallo, Queso, Lettuce, Tomato, Soft 

Shells, Tortilla  

 

 

S A L A D S 

Choose 1 

Garden - Spring mix, grape tomatoes, cucumbers, red 

onion, and Honey Balsamic & Buttermilk Ranch dressing 

Spinach - Baby spinach, candied pecans, pickled red 

onions, feta cheese, bacon crumbles & balsamic dress-

ing. 

Classic Caesar - Romaine hearts, shaved parmesan 

cheese, seasoned croutons, & Caesar dressing 

Chevere’ Berry Salad - Mixed field greens, Goat cheese, 

Fresh Seasonal Berries, shaved Almonds, Fresh Berries & 

Raspberry Vinaigrette dressing. 

Pear & Walnut Salad - Mixed field greens, Pears, Wal-

nuts, Blue Cheese Crumbles & Champagne Vinaigrette  

 

B R E A D 

Choose 1 

Sweet Yeast Roll  - French Dinner - Hawaiian Sweat Roll 

 

L A T E  N I G H T B I T E S 

$ per person 25 order minimum 

 

Mac & Cheese Bar 

Served in a Cup topped with diced chicken, 

crumbled bacon & scallions. Self-Serve as 

well. 

Popcorn & Pretzel Bar 

Popcorn Cups (Salted, Cheddar, Ranch, 

Cinnamon Sugar, Sweet & Heat) 

Pretzels with Beer Cheese Dip, Dark & White 

Chocolate Cover Pretzels. 

 

 


