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BASIC BRUNCH BUFFET

OMELET STATION + FIXINGS
WAFFLE STATION {RED VELVET OR VANILLA}
SHRIMP & GRITS
CHOICE OF CHICKEN {BBQ . -JERK, " FRIED BAKED;
THAI, GARLIC PARMESAN, PERUVIAN}
CHOICE-OF VEGETABLES {GCOLLARD GREENS,
CABBAGE, MIXED VEGETABLES}
2 BREAKFAST MEATS
STRAWBERRY LEMONADE OR ICED TEA
FRUIT PLATTER
+20.00 PER PERSON FOR UNLIMITED MIMOSAS AND
OR SIGNATURE COCKTAIL
+10.00 PER PERSON TO ADD TWO ADDITIONAL SIDES
OR-APPETIZERS:

DINNER BUFFET

CGHOICE O CHICKEN
CHOICE OF FISH OR VEGETARIAN DISH
CHOVCE OF BEEF/PORK
CHOICE OF FWO:SIDES
SALAD
DINNER ROLLS

ADD ONS
SIGNATURE COCKTAILS
3 ADDITIONAL PASSED APPETIZERS AND
OR-SEDE IFISHES
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PLATED DINNER

THREE COURSE PLATED DINNER
TWO PASSED APPETIZERS
SIGNATURE COCKTAIL

SAMPLE MENU:
APPETIZER - COCKTAIL SHRIMP
APPETIZER - CRAB BALLS
FIRST COURSE - SPRING BERRY SALAD AND OR
SO
SECOND COURSE - PAN SEARED SALMON WITH
A CAJUN SHRIMP CREAM SAUCE OVER GARLIC
MASHED POTATOES AND ASPARAGUS
THIRD COURSE - STRAWBERRY SHORTCAKE

APPETIZERS

CRAB BALLS
COCKTAIL SHRIMP
BANG BANG SHRIMP
SHRIMP ALFREDO SHOOTERS
CHECKERED BOARD SHRIMP SHOOTERS
SEAFOOD OR TOMATO/BASIL BRUSCHETTA
CHICKEN"-WINGETFES {BBO, JERK - FRIED, BAKEDS
THAI, PERUVIAN, HONEY OLD BAY, GARLIC
PARMESAN}
FRIED SALMON CUBES WITH A CAJUN CREAM
SAUCE
MINI CHICKEN & WAFFLES
SHRIMP AND GRITS SHOOTERS
BEEF/CHICKEN/SHRIMP {JERK, GRILLED, THAI}
SKEWERS/KABOBS
MAC & CHEESE/SEAFOOD CROQUETTES
JAZZY MEATBALLS
SEAFOOD CEVICHE
LOLLIPOP LAMB CHOPS
THAI CHILI SALMON WITH LIME COLE SLAW
SCALLOPS WITH CHAMPAGNE VANILLA BEAN
SAUCE
CHOCOLATE FOUNTAIN
ASSORTED SLIDERS AND WRAPS
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SIDES

MAGC-& CHEESE
COLLARD GREENS
GREEN BEANS {SAUTEED OR CHURCH STYLE}
SAUTEED CABBAGE WITH PEPPERS
GARLIC MASHED POTATOES
CANDIED YAMS
SWEET POLATO-CASSERCOLE
HONEY ROASTED BRUSSEL SPROUTS
RICE
ASPARAGUS
BROCCOLI
SAUTEED MIXED VEGETABLES

MEATS

BRISKET
CHOPPED OR PULLED PORK BBQ
TURKEY {BAKED/FRIED/SMOTHERED}
HAM {BAKED/SMOKED}

LAMB CHOPS {PAN SEARED/SMOKED}
RIBS {PORK/BEEF}

CHICKEN {ALL PARTS}
SALMON {PAN SEARED/BAKED/SMOKED}
STEAK
FISH {FRIED/BAKED}

SOUPS

OLD FASHIONED CHICKEN & DUMPLINGS
CHICKEN AND RICE
CREAM OF CRAB
POTATO
ZUPPA TOSCANA
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SPECIALTY DISHES

SEAFOOD GUMBO
JAMBALAYA
BRAISED SHORT RIBS
RED SNAPPER STUFFED WITH CRAB MEAT
ASSORTED PASTA DISHES

DESSERTS

STRAWBERRY SHORTCAKE
OLD FASHIONED BANANA PUDDING
PEACH COBBLER

{PRICES MAY VARY UPON
DIFFERENT REQUEST}

SEND US A MESSAGE FOR A
PRICE QUOTE BY VISITING
THE “BOOK US” TAB
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