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Custom Plated & Served Menu Selections

Hors d'oeurves

(Priced per person)
Housemade Hummus with Pita Chips & Crackers (5) Assorted Mini Quiche (5)
Smoked Salmon Roulades (7) Petite Meatballs with Marinara Sauce (4)
Tortilla Pinwheels with Pimento Cheese Spread (4) Spinach Artichoke Dip with Garlic Toast Poi s (5
Jumbo Shrimp with Cocktail Sauce (9) Fried Green Tomato (5) \
Garlic Tomato Basil Crostini (4) Chocolate Dipped Strawberries (9)

Entrée Selections

(Please select one for all guests; add $5 per person for additional selections)

Chicken Beef/Pork Seafood Vegetarian
Chef’s Famous Basil Pork Tenderloin Grilled Salmon Salad (22) Baby Spinach Quiche (15)
Chicken Salad (17) Medallions (18)
Pesto Roasted Chicken (18) Flat Iron Steak (20) Gulf Shrimp & Grits (22) Fresh Fruit Plate (17)
Tuscan Chicken Wrap (19)  Roasted Beef Tenderloin (23) Mahi-Mahi (24) The Vegetable Wrap (16)
Accompaniments

(Served with your entrée selection; please select two for all guests)

Seasonal Fresh Fruit Seasonal Vegetables
Homemade Potato Chips Mashed Potatoes
Three Potato Salad Buttered Asparagus
Pasta Salad Saffron Rice

Dessert Selections
(Please select one for all guests)
Key Lime Pie (7)
Caramel Sea Salt Cheesecake (8)
Chocolate Lave Bundt Cake (9)
Cheesecake Creme Brule (9)

Specialty Drinks
Bottomless Mimosas (24)
Unlimited BloodyMarys (26)
Bellini ‘ 12)
~ Cosmopolitan (15)
lass i)\f or White (12)
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