Southern Spoon

NASHVILLE, TN

GREATEST HITS

CATERING MENU

GRAZING TABLE

Gourmet Meats and Cheeses, Pickles, Dried and Fresh Fruit, Vegetables, Olives, Nuts,
Spreads, Dips, Crackers, Breads, etc.

PASSED APPETIZERS

NASHVILLE HOT CAULIFLOWER
Signature “NashDill” Pickle Cream

SWEET POTATO CREAM CHEESE WONTONS
Sesame Molasses Caramel Sauce

CHICKEN & WAFFLE BITES
Fried Springer Mountain Chicken Breast, Sweet Potato Belgian Waffle or Fries, Vermont Maple Syrup

SERVED BUFFET DINNER

HARVEST SALAD
Roasted Butternut Squash, Fuji Apples, Red Onion, Dried Cranberries,
Toast Pepitas, Candied Pecans, Honey-Cider Vinaigrette

CHAMPAGNE CHICKEN
Springer Mountain Chicken Breast Roulade stuffed with Broccoli, Creamy Mushroom Cheese Sauce

SMOKED BRISKET
Horseradish Cream, BBQ Sauce

‘WILD RICE

ROASTED FINGERLING POTATOES
Herb Butter

GREEN BEANS
Smoked Vegetable Broth

SOUTHERN RATATOUILLE
Eggplant, Zucchini, Squash, Red Bell Pepper, Red Onion, Sweet Potato, Herb Oil

YEAST ROLLS
Honey Butter

JALAPENO-CHEDDAR CORN MUFFIN

DESSERTS

BANANA PUDDING “BEIGNET”
Vanilla Wafer Batter-Fried Banana, French Vanilla Pudding, Powdered Sugar-Cookie Crumb
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