
  
  

  

F A M I L Y  S T Y L E  D I N N E R  S A M P L E  M E N U  

PASSED HORS D’OEUVRES SELECTIONS  

AHI TUNA CROSTINI  
Truffled Chickpea Purée | Candied Carrot Coulis | Toasted Benne Seed  

  

MINI MEATBALL LOLLYPOP  
San Marzano Tomato Sauce | Powdered Parmesan | Basil  

  

GRILLED CHICKEN SKEWER 
Alabama White Sauce | Pickled Okra | Fried Peanut (GF) 

 

HEIRLOOM CAPRESE SPOON  
Local Heirloom Tomato | Salthouse Mozzarella | Balsamic Pearls | Fresh Basil (GF,V) 

FAMILY STYLE DINNER SERVICE  

RED RUSSIAN KALE SALAD 
Local Tomato | Dried Blueberry | Sunflower Seeds |  

Aged Gouda | English Pea | Lemon Vinaigrette (GF,V)    

ANSON MILLS CAROLINA GOLD MIDDLINS RICE GRITS 
Aged Gouda (GF, V) 

ROASTED BROCCOLINI 
Shaved Garlic (GF, V, VE) 

BRAISED BEEF SHORT RIBS 
Herb Pesto (GF) 

PAN-SEARED LOCAL, SEASONAL FISH  
Candied Carrot Coulis (GF) 

ARTISANAL BREAD BASKET 
Whipped Butter  

  

Menu Price Per Guest $64.25  

 (plus service, labor, set up, tax and other event specific charges)  
 

 

 

 

 

 

 

 

 

 

 

 


