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2012 

 
 

HORS D’OEUVRES 

P r i ce d per  p ie ce  

 

 

Cold 
 

 

Rustic 
 

Heirloom Tomato Bruschetta with White Balsamic  

$4 

 

Smoked Carolina Trout Spread on Herb Flat Bread  

$4.50 

 

Marinated Artichoke with Tomato Jam and Pecorino  

$4 

 

Garden Vegetable Pickles, Buttermilk Dressing  

$4 

 

Beef Satay, Balsamic, Sweet Garlic and Rosemary 

$4.50 

 

Casual 
 

Cape Cod Oysters on the Half Shell, Mignonette  

$4 

 

Duck Ham, Pickled Peaches & Toasted Hazelnuts 

$4 

 

Truffle White Bean Hummus on Sea Salt Cracker  

$4 

 

Lamb Carpaccio on Crisp Baguette with Tapenade  

$5 

 

Seafood Salad on Belgian Endive with Pine Nuts 

 $4.50 

 

Elegant 
 

Deviled Quail Egg with Osetra Caviar and Chives  

$5 

 

Chilled Heirloom Tomato Soup with Lemon Oil 

$4 

 

Japanese Shrimp Cocktail with Kanzuri and Yuzu  

$5 

 

Colossal Crab Salad with Pineapple and Vanilla 

$5 

 

Saffron Sunchokes with Green Olive and Orange  

$4 

 

 

 

 

Hot 
 

 

Rustic 
 

Braised Pork Belly on Honey Biscuit with Mustard  

$4 

 

Shrimp and Corn Hushpuppies, Pickled Pepper Tartar 

$4.50 

 

Warm Medjool Dates with Blue Cheese and Bacon 

$4 

 

Pecan Chicken Satay, Sun-dried Cherry Compote 

$4 

 

 Mussels Stuffed with Vidalia Onion and Chorizo 

$4.50 

 

Casual 
 

Crispy Pork Spring Roll with Thai Chili Sauce  

$4 

 

Shrimp Stuffed Button Mushrooms with Sherry  

$5 

 

Roasted Vegetable Tart, Sweet Pepper Chutney  

$4 

 

Seared Kobe Beef with Smoked Maitake  

 $5.50 

 

Miniature Lobster Roll, Celery Hearts Aioli  

$5 

 

Elegant 
 

Crispy Lobster Pizzette, Truffle and Fontina 

$5 

 

Potato Crusted Crab Cake with Lemon Butter  

$5.50 

 

Warm Brie on Brioche with Peach Jam and Pecans 

$4 

 

Truffled White Asparagus Soup with Parmesan 

 $4 

 

Bay Scallop with Butternut Squash and Tangerine 

$4.50 
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RECEPTION DISPLAYS 

P r i ce d per  pe rs on  

S e r v e d  f o r  a  p e r i o d  o f  o n e  h o u r  

 

 

Seasonal Vegetable Crudités 

Fresh, Crisp Garden Vegetables, Buttermilk Dressing 

$10 

 

Artisan Cheese  

Local and European Cheeses, House Made Jams and Breads 

$13 

 

Seasonal Fruit & Fresh Berries 

Vanilla Essence, Mint Leaves and Whipped Crème Fraiche 

$10 

 

Grilled Vegetables 

Balsamic Marinated and Wood Grilled Garden Vegetables 

$12 

 

Iced Seafood  

Shrimp, Oysters, Lobster and Crab, Fresh Accompaniments 

$18 

 

Charcuterie 

Cured Meats and Hams, Pâtés, Terrines, House Made Pickles 

$14 

 

Salad & Bread 

Garden Salad, Caesar Salad, Fresh Toppings & Dressings 

$13 
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RECEPTION STATIONS 

P r i ce d per  pe rs on  

S e r v e d  f o r  a  p e r i o d  o f  o n e  h o u r  

 

CARVING 

 

Roasted Beef Tenderloin, Caramelized Onion Sauce 

$20 

 

Slow Roasted Prime Rib, Herb Crust, Sweet Garlic Jus 

$15 

 

Honey Baked Smithfield Ham, Fig Mustard, Thyme Gravy 

$10 

 

 Roasted Natural Turkey Breast, Cranberry Compote 

$11 

 

Pork Loin, Smoked Apple Chutney, Sage Brown Butter 

$9 

 

ACTION 

 

Pasta Bar 

Three Types of Pasta and Sauce with Fresh Toppings and Garlic Bread 

$15 

 

Grits Bar 

Local Organic Grits, Variety of Meat, Cheese and Vegetable Accompaniments 

$14 

 

Noodle Bar 

Beef, Chicken and Shrimp Udon Noodles, Hot and Sour Sauce, Cilantro 

$15 

 

Barbecue Pit 

Three Barbecue Recipes, Cole Slaw, Potato Salad, Warm Corn Bread 

$16 

 

Burger & Fry Stand 

Miniature Kobe Beef Burgers on a Homemade Bun, Fries and Toppings 

$15 

 

House Made Pizza Bar 

Variety of Styles, Fresh Toppings, Local Meats, Cheeses and Vegetables 

$15 

 

Smoked Salmon & Caviar Station 

House Cured and Applewood Smoked Salmon, Caviar, Accompaniments 

$20 

 

E a ch  S ta t io n Re qui res  a  Che f -  $ 75  p er che f  


