
  Appetizers / Hors D’Oeuvres

Seafood

Spicy Steamed Shrimp50Pcs(16-20 Ct.)
Smoked Salmon Mousse Cups (50 Ct.)

Flakey pastry cups filled with smoked salmon and cream cheese

Shrimp Tarts (50 Ct.)

Asiago cheese cups filled with a blend of shrimp, capers, green onions

Shrimp and Steak Kabobs(25 Ct)
Shrimp Cocktail In Mini Martini or Shot Glasses 
Whole Smoked Salmon w/ Cucumber Fins (Serves 100)
Crab Cakes w/ Spicy Remoulade Sauce (50 Ct)
Shrimp & Grits in Mini Martini Glass (Ea.)

Smoked Salmon w/Herbed Cream Cheese on Toasted Baguette (50 Ct)

Chicken

Buffalo Style Chicken Wings (50 Ct.)

Served with ranch, blue cheese and celery
Teriyaki Or Dry Rub Chicken Wings (50 Ct)

Chicken Sate w/ Peanut Sauce (50 Ct.)
Buffalo Chicken Strips w/ Ranch Dressing (25 Ct)

Chicken Strips w/ Honey Mustard or BBQ Sauce (25 Ct.)
Chili Lime Chicken & Pepper Kabobs (50 Ct.)
Phyllo Cups Stuffed w/ Chicken Salad ( 50 Ct.)

Gingered Chicken Pot Stickers (50 Ct)
Buffalo Chicken Skewers Wrapped w/Bacon (50ct 25 People 1.5 Per Person)
Beef and Pork

Sweet & Sour or Swedish Meatballs(100 Ct.)
Party Ham Sandwiches (48 Ct.)

Miniature rolls w/ Virginia ham, mozzarella cheese and mustard poppy seed dressing
Jalapeno Poppers Stuffed w/ Pulled Pork BBQ or Pimento Cheese (50)

Bacon Lollipops (50 Ct.)

Vegetables, Trays and Dips

Tuscany Bean Bruschetta(20 Ct)

Medium Vegetable Tray (15-25 Guests)

Large Vegetable Tray (26-40 Guests)

Hummus Served w/Pita Chips (35-40 Guests)

Hot Spinach and Artichoke Dip w/Pita Chips (35-40 Guests)

Spinach Artichoke Party Cups (50 Ct)

Wonton cups filled w/ spinach artichoke blend

Marinated Asparagus (50 Guests)
Buffalo Chicken Wing Dip (50 Guests)

Individual Crudite In Shot Glasses or Variety of Baguette Breads (Ea)

Italian Stuffed Mushrooms (25 Ct.)
Fruit Trays
Medium Fruit Tray (15-25 Guests)

Large Fruit Tray  (26-40 Guests)

Fruit Salad (50 Guests)

Honeydew, cantaloupe, and watermelon balls w/ kiwi, strawberries, blueberries, and bananas drizzled    w/ a fruit marinade

Sopapilla Chips Drizzled w/Honey & Cinnamon w/Fruit Salsa(25 Ct)
Praline Dip w/ Sliced Apples (25 Guests)
Cheese Trays

Pesto Sun Dried Tomato Torte w/Crackers (25-30 Guests)

Marinated Cheese w/Crackers (25-30 Guests)
Dates Stuffed w/ Goat Cheese & Wrapped w/ Bacon (50 PC)
Medium Decorative Cheese Tray w/ Crackers (15-25 Guests)

Large Decorative Cheese Tray w/ Crackers (26-40 Guests)

Assorted Mini Quiches (50 Ct)

Bruschetta (20 Ct.)
Caprese Skewers (50 Ct.)

Petite Bowls of Tomato Bisque w/ Skewered Grilled Cheese Bites (Ea)
Pimento Wonton Cups (50 Ct.)

Pimento Cheese on Toasted Breads (20 Ct.)
Baguette Bread topped w/ goat cheese and marinated vegetables

Mexican Tortilla Dip w/ Chips (100 Guests)

Layers of refried beans, guacamole, sour cream spread, cheddar cheese, tomatoes, green onions, and black olives served w/ nacho chips

Breakfast Buffets
(50 Person Minimum)
Pastries

Bagels

A variety of bagels including blueberry, cinnamon raisin, plain, and whole wheat. Served with cream cheese butter and jelly. 

Muffins

A variety of blueberry, banana nut, and other assorted muffins. Served with butter. 
Danish

 An assorted tray of apple, cherry and cheese.

 Homemade Banana Bread 

Whole fruit Basket 

Chobani Yogurts w/ Granola & Fresh Fruit
Hot Breakfasts

 Breakfast Croissants w/ Eggs, Bacon or Sausage &  Cheese w/ Banana Bread & Fresh Fruit 

Breakfast Casserole w/ Fresh Fruit 

Pancakes w/ Butter, Syrup & Fruit Toppings 

Scrambled Eggs, Bacon or Sausage, Biscuits & Fresh Fruit

 Biscuits & Sausage Gravy

 Country Ham & Eggs 

Blueberry French Toast

Beverages 

Individual Orange, Apple, or Grapefruit Juice
 1 Gallon Orange Juice (Serves 20)
 1 Gallon Juice Apple, Grapefruit, Cranberry 
Regular or Decaf 
Coffee Cups, creamer, stir sticks and sweetener
Boxed Lunches

Includes choice of sandwich, chips, side salad and cookie, MINIMUM of 4 per type
Heavenly Hero

Italian bread w/ deli meats and cheese, lettuce, tomato, and mayonnaise mixture

Ultimate Roast Beef Sandwich

French Club Sandwich

French Roll w/ cream cheese sauce, thin sliced ham, and dill pickles
Ham Sandwich
Roll w/ thin sliced ham, shredded mozzarella, and mustard poppy seed dressing
Turkey Hero
Roll w/Turkey, Lettuce, Tomato and Onion then drizzled w/mustard chive sauce
Turkey Bacon Club
Triple layers of mayonnaise, lettuce, tomato, turkey, bacon
BLT Croissant

Toasted croissant w/Chevre cheese and Sun Dried Tomatoes. Topped w/Bacon Lettuce and Tomato

Grilled Chicken Breast

Kaiser roll with lettuce, tomato, onions & mayonnaise

Sliced Smoked Turkey Sandwich
Feta spread, lettuce, tomato, onion, on a seeded whole grain bread
Chicken Caesar Wrap
Tortilla wrap filled w/romaine lettuce, chicken Caesar salad
Chicken Salad Croissant
Croissants w/ lettuce, tomato and chicken salad
Garden Tuna Salad Pockets

Pita pocket filled w/ tuna salad, lettuce, tomato, and cucumber

Southern Reuben

Generous layers of ham, Swiss cheese, and coleslaw nestled between rye bread
COBB Sandwich
  Kaiser roll w/Marinated grilled chicken breast, bacon, blue cheese, lettuce, tomato and onions
Boxed Vegetarian

Includes choice of sandwich, chips, side salad and cookie
Toasted Bagel Sandwich
Toasted bagel spread with cream cheese, seasonings, tomato, onion and muenster cheese
Hummus / Roasted Vegetable Wrap
Boxed Salads

Includes choice of salad, past salad, chips, cookie, drink or water

Garden Salad

Bed of lettuce w/ tomato, cucumber, sliced red onion and croutons w/ choice of dressing

Caesar Salad
Bed or romaine sprinkled w/parmesan cheese and croutons and topped with Caesar dressing

Grilled Chicken Caesar Salad
Bed of romaine, grilled chicken, shredded parmesan, croutons & Caesar dressing
Strawberry Salad

Mesculine Greens, Toasted Pecans, Sliced Strawberries w/ Balsamic Vinaigrette
Spinach Salad
Bed of baby spinach, mushrooms, bacon, purple onions, cherry tomatoes, eggs & house dressing.
Spinach Salad w/ Honey Roasted Shallot Vinaigrette

Baby Spinach Leaves, Small Cubes of Roasted Sweet Potatoes, Sliced Strawberries, Goat Cheese, Toasted Pecans, Honey Roasted Shallot Vinaigrette

Pear Salad

Arugula, Sugared Pecans, Dried Cranberries, Shaved Red Onions, Gorgonzola, Pear Vinaigrette 
Lunch Buffets

20 person minimum
Hamburger Bar

Served with Baked Macaroni & Cheese, Carolina Sweet Beans, Rolls, Sliced Onions and Tomato, Lettuce, Pickles and Condiments

Taco Bar

Ground Beef or Diced Chicken, Mexican Rice, Beans, Hard and Soft Shells, Lettuce, Tomato          Salsa, Sour Cream and Cheddar Cheese (two shells per person)

Pasta Bar

Penne Pasta, Marinara and Alfredo, Sliced Grilled Chicken, Italian Salad and Garlic Bread
Lasagna  w/Meat  Sauce, Garlic Bread, Italian Salad

Assorted Wraps/Sandwiches Served w/Chips and Pasta Salad

Baked Ziti Served w/Garlic Bread, Italian Salad

Pork BBQ w/Rolls, Carolina Sweet Beans, Baked Macaroni & Cheese
Soup and Wrap Buffet

Soup and Salad Buffet

Choice of soup: Chili, Beef Vegetable, Italian Tortellini, Clam Chowder, Chicken Corn , Chicken Noodle, Seafood Gumbo , Brunswick Stew  (Others available)
Dinner

20 Person Minimum

Includes Salad, Two Sides, Dinner Rolls, Water and Sweet Tea
Seafood

Chesapeake Bay Crab Cakes (2 Crab cakes per person)
Mediterranean Grilled Salmon
Beef
*Filet Mignon 
Large portions of tender filet wrapped w/ bacon, seasoned and grilled to perfection

Grilled Flank Steak w/Portabella Mushrooms

*Choice Steak (Rib eye, T-bone, other)
Beef Brisket

Short Ribs

Pork

Pork BBQ
Pork Loin w/ Raisin Sauce
Pork Loin Stuffed w/Bacon & Gouda w/Dijon Cream Sauce
Chicken
Chicken Picatta (lightly sauteed w/ lemon caper sauce)
Chicken Parmesan
Marry Me Chicken (sauteed w/ parmesan cream sauce, fresh herbs, & sun dried tomatoes)
Parmesan Crusted Chicken w/Sage Butter Cream Sauce

Chicken Saltimbocca (sauteed and wrapped with prosciutto , covered w/ shredded parmesan and a white wine reduction sauce
Chicken Cordon Bleu

Chicken Florentine
Chicken Pesto Roulade w/ Basil Cream Sauce (pounded, then layered with prosciutto and pesto, rolled up and baked, then sliced in pinwheels
Chicken Marsala
Chicken Lombardy

Chicken Bella
Sauteed chicken breast covered with portabella mushrooms & artichokes w/ a parmesan

cream sauce
Chicken Tikka Masala

Seasoned Grilled Chicken W/Goat Cheese and Sun Dried Tomato
Tuscan Chicken: Chicken Thighs lightly pan fried with seasonings and served with a creamy sundried tomato and spinach sauce (GF & DF)
Signature Chicken

A variety of leg, thigh, & breast meat tossed w/ olive oil, roasted garlic, rosemary & kosher salt
Side Dishes

Gourmet Potatoes: Shredded potatoes baked w/ cheddar cheese, sour cream, and  onion

Garlic Mashed Potatoes: Red potatoes smashed w/ garlic, parsley, butter and cream

Roasted Red Potatoes: Grilled red potatoes marinated in spices

Baked Potato: Baked potato w/ butter optional sour cream, fresh green onions
Potato Tomato Rosemary Gratin

Mashed Potato Bar: Includes Butter, Sour Cream Cheddar Cheese & Bacon
Sweet Potato Bar: Includes Mini Marshmellow, Brown Sugar, Cinnamon/Sugar & Pecans

Rice Pilaf
Mexican Rice

Coconut Rice

Steamed Broccoli: Fresh broccoli steamed and baked w/wo cheese sauce

Baked Corn

Spinach Balls

Creamed Spinach

Green Beans Amandine

Asian Green Beans

Seasoned Green Beans

Baked Macaroni and Cheese
Cauliflower Au Gratin
Italian Vegetables: Whole fresh mushrooms, cherry tomatoes, and sliced zucchinis drizzled

w/ olive oil and seasonings

Roasted Vegetable Sauté’ : Chunks of zucchini, Squash, Red , Yellow & Orange Peppers Roasted in Olive Oil & Italian Seasonings
Carolina Sweet Beans
Sugar Snap Peas

Collard Greens

Roasted Brussel Sprouts
Potato Salad

Coleslaw

Pasta Salad
Curried Wild Rice Salad
Choice of Salads

Garden Salad
 Lettuce, Tomatoes, Onions, Cucumbers, Shredded Cheddar, Croutons & Choice of Dressings
Caesar Salad
 Chopped Romaine Hearts, Shredded Parmesan, Croutons & Dressings

Italian Salad
 Chopped Romaine, Sliced Red Onions & Roma Tomatoes, Choice of Shredded Parmesan or Gorgonzola Crumbles, Pepperoncinis & Italian Vinaigrette

Strawberry Salad
 Mesculine Greens, Toasted Pecans, Feta Cheese & Sliced Strawberries w/ Balsamic Vinaigrette
Spinach Salad
 Baby Spinach Leaves, Sliced Roma Tomatoes, Red Onions, Sliced Mushrooms, Hard Boiled Eggs & Bacon Bits w/ House Spinach Dressing

Fall Salad
 Mesculine Greens, Diced Apples and Dried Cranberries, Toasted Pecans & Gorgonzola Crumbles w/ Balsamic Vinaigrette
Spinach Salad w/ Honey Roasted Shallot Vinaigrette

Baby Spinach Leaves, Small Cubes of Roasted Sweet Potatoes, Sliced Strawberries, Goat Cheese, Toasted Pecans, Honey Roasted Shallot Vinaigrette

Pear Salad

Arugula, Sugared Pecans, Dried Cranberries, Shaved Red Onions, Gorgonzola, Pear Vinaigrette 
Berry Salad

Spring Mix, Red Onions, Sliced Strawberries, Blackberries, Goat Cheese & Toasted Granola w/Blackberry Balsamic
Mexican Salad
Diced Romaine, Corn Relish w/ Corn, Black Beans, Diced Roma Tomatoes, Red Onions, & Cilantro, Shredded Cheddar & Mexi Ranch Dressing
Greek Salad
Diced Romaine, Cucumbers, Roma Tomatoes, Red Onions, Pepperoncinis & Feta Cheese w/ Greek Dressing
Caprese Salad
Diced Romaine, Cherry Tomatoes, Sliced Avocados, Marinated Fresh Mozzarella Balls, Shredded Basil w/ Reduced Balsamic Vinaigrette
Mango Avocado Salad

Spring Mix, Mangos, Avocados, Purple Onions, Pistachios, Gorgonzola, w/ a honey Lime Vinaigrette

Desserts
2 Cake Minimum Per Selection
Praline Cheesecake (12 Guests)

Turtle Cheesecake (12 Guests)

Blueberry Cheesecake (12 Guests)

Chocolate Brownie Cheesecake (12 Guest)

Plain Cheesecake (12 Guests)

Spiced Carrot Cake (12 Guests)

Lemon Blue Berry Cake(12 Guests)
Triple Chocolate Cake (12 Guests)
Éclair Cake(40 Pc, Hotel Pan)

Peanut butter, chocolate chip, oatmeal raisin , monster, chocolate oatmeal and no bake
Variety of Decorative Finger Desserts (each)
Cobbler (choice of cherry, apple, peach, blueberry)(40 Guests)

Cobbler w/Ice Cream(40 Guests)
Chocolate Bread Pudding w/Caramel Sauce(40 Guests)
Smore Bread Pudding (40 Guests)
Individual Trifles Served in Wine Glasses

Available in chocolate brownie mousse, or strawberry cheesecake. Many other varieties available.
Chocolate Mousse Shot Glasses

Variety of Shot Glass Desserts

Dessert Spoons
Dessert Display Choices: Chocolate Covered Strawberries, Buckeyes, Mississippi Mud Bars, Carrot Cake Bars, Praline Bars, Crème Brulee Shot Glasses, Chocolate Chip Cheesecake Bars, Bourbon Pecan Bars, Red Velvet Truffle, Dreamsickle Cupcakes, Mini Cheesecake In Shot Glasses, Chocolate Brownie Mousse In Shot Glasses,  Oreo Truffles, Salted Caramel Truffles, Bourbon Balls, Apple Chai Bars, Caramel Apple Dip w/ Apple Wedges In Shot Glasses, Peanut Butter Layered Brownies
Place Settings

Styrofoam or Paper
Choice of white styrofoam, or themed paper, utensil packet, salt and pepper packets

Faux China (Per Person)
Plastic (Per Person)
Clear plastic plate, utensil packet, salt and pepper packets

Real (Per Person)
Real plates, salad plates, dessert plates, flatware, water goblet & cloth napkins
Wine/Champagne Glasses (Ea)
Cloth Napkins
Other Rentals Available

Beverages
Gallon Sweet Tea (Serves 15)

Gallon Unsweet Tea (Serves 15)
Gallon Wedding Punch - carbonated

Canned Soft Drinks

Coke, Diet Coke, Sprite, 

Bottled Water

Coffee (w/ sugar packets, creamer, stir sticks)

Beer : Domestic

Import

Wine (includes Stemware)
We accept Company Checks, Cash, Visa, Master Card and American Express. All final invoices will be assessed with 8.75% sales tax and 20% service fee. Prices subject to change with seasons. We will be glad to customize your food requests for your event.

