














MARTINI BARS
menu pricing requires a minimum of 50 guests 
all martini bars require a dedicated server as well as specialty glassware rental

SMASHED POTATOES
Smashed Red Skinned Potatoes served with Shredded Cheddar Cheese, 
Hickory Smoked Bacon Bits, Scallions, Fresh Basil Pesto, & Roasted Garlic Cloves
$3.50 PP

MACARONI & CHEESE 
Cavateppi Corkscrew Pasta in Garlic Butter served with Alfredo & Marinara Sauces, Sliced Italian Sausage 
& Grilled Chicken Breast, Parmesan & Gorgonzola Cheeses, Fresh Basil Pesto, & Scallions
$5 PP

SOUTHERN-STYLE GRITS
Our Creamy Southern-Style Grits served with Pulled Pork Barbecue & Garlic and White Wine Shrimp,
Sweet Cream Butter, Shredded Cheddar Cheese, Hickory Smoked Bacon Bits, & Scallions
$5.50 PP

CARVING STATIONS
menu pricing requires a minimum of 50 guests
all carving stations require a demonstration chef

Top Round of Beef  with Dijon Mustard & Horseradish Cream
$4.50 PP

Pepper-Crusted Beef Tenderloin with Henry Baines Sauce & Horseradish Cream
MARKET PRICE

Brown Sugar Glazed Pit Ham with Apricot Mustard
$4 PP
 
Roasted Turkey Breast with Homemade Cranberry Sauce
$5 PP

Roasted Pork Loin with Apple & Red Onion Chutney
$5 PP
 

CHOCOLATE FOUNTAIN
Choose between Milk, Dark, or White Chocolate  
Fountain Rental is $395 and Serves 150 Guests

FRUIT DIPPERS
Strawberries, Bananas, Pretzel Sticks, Marshmallows, Peanut Butter & Shortbread Cookies
$3.00 PP


