
PARTIES:  WEDDINGS AND MORE
The following menus are suggested for all of the special events in your life, bridal showers, weddings, graduations, christenings, anniversaries and other formal events.  Prices based on 30 or more people.

Menu 1: A Shower or Tea
Spinach/Gruyere and Sausage/Cheddar Quiche – cut into squares for easy serving
Tarragon Walnut Chicken Salad with mini croissants

Fresh Fruit Skewers surrounding strawberries

Pastry Tray - Almond Danish, Sour Cream Coffee Cake and Fruit Bread

$25.00 per person plus 7% tax

Great Additions:  All $6.00 per person 

Farro Salad w/ Arugula, Grapes Tomatoes, Goat Cheese and Toasted Walnuts

Caprese Salad

Bow Tie Pasta w/ Fresh Asparagus, grape Tomatoes and Lemon Vinaigrette

Spinach Salad w/ Strawberries, Blue Cheese and Toasted Pecans w/ Cilantro Lime Vinaigrette

Menu 2:  Late Morning Brunch

Seasonal Fruits – Melons, Pineapple and Berries

Sweet and Spicy Bacon

Cheese Grits Soufflé

Morning Casserole – wonderful eggs, cheese, mushrooms 
Sliced Tomatoes and Fresh Asparagus with Balsamic Vinaigrette

Assorted Coffee Cakes and Pastries

Coffee

$34.00 per person plus service, and7% tax

Menu 3:  Rustic Late Afternoon Wedding or Reception

Crab Dip with Garlic Saltines and Roasted Tomatoes – served w/ toast points
Herb and Orange Roasted Pork Tenderloin served with Orange Mayonnaise and Rolls

Garlic Roasted Fresh Vegetables - Red and Yellow Peppers, Zucchini and Eggplant

Cannellini Beans w/ Prosciutto, Grapes tomatoes and Buffalo Mozzarella 
Orzo Salad
Assorted Breads and Breadsticks
Ricotta Orange Pound Cake with Bowls of Fresh Berries and Pineapple Wedges

$38.00 per person plus service, 7% tax
Menu 4:  Summer Wedding or Outdoor Party

Orange Blossom Shrimp Salad served with Miniature Croissants

Tropical Chicken with Peanut Dipping Sauce

Summer Tenderloin of Beef garnished with Fresh Tomatoes and Basil Leaves served with Herb Toasts

Herbed Lemon Green Beans and Asparagus

Watermelon Salad – wonderful combination of Melon and Feta with Fresh Mint and Cracked Pepper

Assorted Pick-up Desserts

$48.50 per person plus 7% tax

 Menu 5:  Southern Buffet for an Evening Wedding or Party

Sharp Cheddar Cheese Wafers and Sweet Bacon Snacks

Carolina Shrimp served with Cheese Grit Cakes

Garlic/Orange Pork Tenderloin served with Sweet Potato Biscuits

Pecan Crusted Chicken with Apricot Dipping Sauce

Savannah Red Rice garnished with Red and Yellow Tomatoes

Fresh Asparagus garnished with Chive Mayonnaise

Southern Shortcakes – Individual Whipping Cream Cakes with Strawberries, Blueberries and Blackberries

$60.00 per person plus service, and 7% tax
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