Appe zers
Meats:

Jerk lobster, crab,hearts of palm dip with crackers

Grilled pork tenderloin

Stuﬀed mushrooms

Grilled beef tenderloin

Marinated mushrooms, ar chokes, tomatoes

Beef brisket in Guinness

Hot ar choke, spinach and/or mushroom dip
with chips

Buﬀalo chicken dip
Reuben dip
(corned beef, swiss, sauerkraut, 1000 island
dressing)
Chicken salad with fruit and/or nuts
Jerk chicken salad
Beef meatballs with spicy sour cream sauce
Sea Isand shrimp
(marinated in lemon, champagne, sweet onions)

Layered Mexican dip with chips
Hot white Mexican cheese, bleack bean dip with
chips
Mini‐Yukon gold poatoes with sour cream for
dipping
Assorted cheeses, grapes, crackers
Polenta squares with basil‐pesto, sundried tomato
Grilled vegetables

Corned beef

Marinated olives

Crab cakes

Open‐faced pimento cheese/asparagus
sandwiches
Open‐faced cheese, tomato, bacon sandwiches

Ham and biscuits and/or sweet potato biscuits
Sloppy Joes with buns

BLTs: stuﬀed cherry tomatoes with bacon, blue
cheese, chopped le uce

Sliders: beef, turkey, salmon
Ham/cheese/peppers spicy spread with crackers
Poached salmon
Chicken Cordon Bleu, sliced
Gourmet chicken sausages with peppers and
onions
Savory Appe zers:
S lton “cheesecake” with figs, walnuts,
basil‐pesto, crackers
Squash fri ers
Leek and swiss cheese tarts

Asparagus wrapped with phyllo strips or
proscui o ham
Fresh fruit with chocolate or chocolate‐peanut
bu er dip
Fresh fruit with hot toﬀee dip
Brie with cranberry chutney or apricot/pistachios
or pomegranate or Pecan‐praline topping with
gingersnaps
Please ask for any dish. We can probably make it
but there are just too many to list!
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Dinner or Luncheon
Entrees:

Side Dishes:

Roasted chicken with rosemary garlic

Grilled vegetables

Roasted turkey with Cajun seasonings

Squash casserole (southern style)

Grilled chicken breast with sauces

Green peas with pearl onions and/or mushrooms

Grilled gourmet chicken sausages with feta,
spinach

Gourmet green beans with or without mushrooms
or almonds
S r‐fried squash , onions, tomatoes, basil

Chicken cacciatore
Chicken with ar chokes, mushrooms, wine sauce
Grilled organic beef tenderloin with horseradish
sauce
Beef brisket in Guinness
Guinness beef stew

Asparagus with our without hollandaise on the
side
Steamed broccoli
Broccoli cheese and rice casserole
Sweet potato casserole with or without pecan
topping

Shepherd’s pie

Roasted bu ernut squash with or without sage,
bleu cheese , walnuts

Beef stroganoﬀ

Bu ered corn

Chicken or beef pot pie

Corn pudding

Shrimp and grits with our without sausage/ ham
Stuﬀed leg of lamb with rosemary, mint, garlic

Marinated mushrooms with or without peppers,
tomatoes, ar chokes

Grilled lamb chops

Bourbon baked beans

Roasted pork loin with apples and onions

Sour cream potato salad

Grilled pork tenderloin with sauces
Stuﬀed Pork Chops

Roasted potatoes with rosemary , sea salt and
olive oil
Fingerling potatoes

Lasagna with Italian sausage

Scalloped potatoes

White lasagna with béchamel sauce and chicken

Twice baked potato casserole

Eggplant parmesan

Mashed potatoes

Shrimp jambalaya or Creole with rice

Macaroni and cheese

Sea Island Shrimp marinated in lemon and
champagne
Chesapeake crab cakes on crackers

Pasta primavera

Crab Imperial

Couscous with vegetables

Wild rice with or without mushrooms

Poached salmon (in orange juice and champagne) Polenta with or without vegetables
Quiche
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Dinner or Luncheon
Desserts:

Salads:

Cream Puﬀs with Boiled Custard or Chocolate Mousse
Filling
Asian Slaw

English Trifle

American Slaw

Pavolova with Whipped cream and fresh berries

Marinated cucumbers
Carrot‐raisin‐pineapple salad

Old Fashioned Pound Cake (Choose from vanilla, lemon,
orange, rum, or marble chocolate)

Panzanella (croutons, tomatoes, basil, balsamic vinaigre e)

Chocolate Cherry Cake with Fudge Fros ng

Fresh mozzarella, tomatoes, basil

Coconut Cake

Riviera Salad: Ar chokes, Mushrooms and Hearts of Palm on Bu ermilk Cake
a bed of field greens
Angel Food Cake with whipped cream and fresh fruit or ice
Tortellini Salad with Pesto and Bacon
cream or sherbet
Potato Salad (Choose from American, German, or warm)

Lemon Bars

Southwest Chicken Salad

Raspberry Walnut Squares

Shrimp and Pasta Salad

White Chocolate Cranberry Bars

Black Bean salad with Corn, Tomatoes and Cilantro

Cappuccino Brownies

Fresh orange slices with beets, onions

Cheesecake : assorted flavors

Fresh fruit

Housemade Pie (choose from apple, cherry, blueberry,
blackberry, chocolate crème, coconut, lemon, bu ermilk,
lemon chess, derby, sweet potato, pumpkin kalua pecan, or
Boston crème)

Gourmet field greens or Baby Spinach with any of the
following toppings:
 Mandarin Oranges

Cookies (Choose from molasses, chocolate chip, sugar,
pecan icebox, white chocolate chip, peanut bu er or short‐
bread)

 Strawberries
 Spicy or Sugar coated pecans
 Shredded carrots
 Tomatoes (cherry, grape, or chopped heirloom)
 Craisins

Please ask for any dish. We can probably make it
but there are just too many to list!

 Dried Cherries
 Feta
 Blue Cheese Crumbles
 Sunflower Seeds
 Bacon
 Cold Cuts
 Chopped Hard Boiled Eggs
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