
FALL 2016

BANQUET OPTIONS

APPETIZER BUFFETS
$14.95 PER PERSON

CHICKEN WINGS (2 FLAVORS)
HAND-ROLLED MEATBALLS

CHIPS & SALSA
FRUIT & CHEESE TRAY

$18.95 PER PERSON
HOT BACON & ONION CHEESE DIP

CHICKEN WINGS
HAND-ROLLED MEATBALLS

CHIPS & SALSA
FRUIT & CHEESE TRAY  

$21.95 PER PERSON
HOT BACON & ONION CHEESE DIP

SEARED AHI TUNA
CHICKEN WINGS

HAND-ROLLED MEATBALLS
CHIPS & SALSA

VEGETABLE & CHEESE TRAY
FRUIT & DESSERT TRAY

DINNER BUFFETS
$19.95 PER PERSON

*FRUIT & CHEESE DISPLAY FOR APPETIZER
SOUTHERN SMOTHERED CHICKEN

SHRIMP & GRITS
BBQ BABY BACK RIBS

YUKON GOLD MASHED POTATOES,
STONE GROUND WHITE GRITS,

COLLARD GREENS & GREEN BEANS

$25.95 PER PERSON
*VEGETABLE & CHEESE DISPLAY FOR APPETIZER

ATLANTIC SALMON
SOUTHERN SMOTHERED CHICKEN

SHRIMP & GRITS
BBQ BABY BACK RIBS

YUKON GOLD MASHED POTATOES,
STONE GROUND WHITE GRITS,

COLLARD GREENS & GREEN BEANS
FRUIT & DESSERT TRAY

$33.95 PER PERSON
*VEGETABLE & CHEESE DISPLAY FOR APPETIZER

PRIME RIB CARVING STATION
ATLANTIC SALMON

SOUTHERN SMOTHERED CHICKEN
SHRIMP & GRITS

 BBQ BABY BACK RIBS
YUKON GOLD MASHED POTATOES,

STONE GROUND WHITE GRITS,
COLLARD GREENS & GREEN BEANS

FRUIT & DESSERT TRAY

THREE COURSE DINNER OPTIONS

$23.95 PER PERSON
COURSE 1:

STARTER & SALAD
FRUIT & CHEESE DISPLAY

& HOUSE OR CAESAR SALAD

COURSE 2:
ENTRÉE OPTIONS

SOUTHERN SMOTHERED CHICKEN
SHRIMP & GRITS

CERTIFIED ANGUS BEEF® GARLIC SIRLOIN
SIDE OPTIONS

YUKON GOLD MASHED POTATOES
STONE GROUND WHITE GRITS

COLLARD GREENS
GREEN BEANS

COURSE 3:
DESSERT

CHOCOLATE CAKE OR
NEW YORK STYLE CHEESECAKE

WITH STRAWBERRIES

$28.95 PER PERSON
COURSE 1:

STARTER & SALAD
FRUIT & CHEESE DISPLAY

& HOUSE OR CAESAR SALAD

COURSE 2:
ENTRÉE OPTIONS

SOUTHERN SMOTHERED CHICKEN
SHRIMP & GRITS

ATLANTIC SALMON
CERTIFIED ANGUS BEEF® RIBEYE

SIDE OPTIONS
YUKON GOLD MASHED POTATOES

STONE GROUND WHITE GRITS
COLLARD GREENS

GREEN BEANS

COURSE 3:
DESSERT

CHOCOLATE CAKE OR
NEW YORK STYLE CHEESECAKE

WITH STRAWBERRIES

$32.95 PER PERSON
COURSE 1:

STARTER & SALAD
FRUIT & CHEESE DISPLAY

& HOUSE OR CAESAR SALAD

COURSE 2:
ENTRÉE OPTIONS

SOUTHERN SMOTHERED CHICKEN
SHRIMP & GRITS

ATLANTIC SALMON
CERTIFIED ANGUS BEEF® FILET MIGNON

SIDE OPTIONS
YUKON GOLD MASHED POTATOES

STONE GROUND WHITE GRITS
COLLARD GREENS

GREEN BEANS

COURSE 3:
DESSERT

CHOCOLATE CAKE OR
NEW YORK STYLE CHEESECAKE

WITH STRAWBERRIES

All three course dinner options are designed to simplify things for your guests, your budget and ultimately maximize your overall dining experience.
All of the following options allow your guests a choice of a house or caesar salad, their choice of 1 entrée, 2 side items & chocolate cake

or new york style cheesecake with strawberries for dessert.

These options are designed to simplify things for your guests, your budget and ultimately maximize your overall experience. However, these are only options, 
we would be happy to customize a menu for you.


