STARTERS

Hors D’ Oeuwres

Filet of Beef Crostini
On Garlic Crostini with Tomato & Basil

Mini Crab Cakes
With Cajun Remoulade Sauce

Asian Tuna
In Phyllo Cup

Short Ribs
Shredded on Naan with Herb Boursin

Pigs in a Blanket
Mini Sausages Wrapped in a Flaky Pastry
with Honey Mustard

“High Point” Shrimp Skewers
Grilled Marinated Shrimp with BBQ Glaze

Blue Cheese and Beef Crostini
On Crostini with Balsamic Glaze

Boom Boom Shrimp
Crispy Shrimp Tossed in a Sweet Spicy Sauce

Classic Bruschetta
Garlic Crostini's with Tomato, Fresh Mozzarella,
Basil & Balsamic Drizzle

Jumbo Mushroom Caps S)
Andouille, Spinach & Parmesan Stuffed Mushrooms

Coconut Shrimp
Served with Thai Chili Dipping Sauce

Vegetable Spring Rolls
with Teriyaki Dipping Sauce

Southwest Chicken Eggrolls
Black Beans, Corn, Spinach, Cheddar Cheese,
Cabbage with Ranch
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Requires minimum of 50 pieces per order.
Passed Hors d’ oeuvres require a $50 fee.

Spanikopita
Cheese and Spinach Stuffed Filo

Meatballs
Beef Meatballs Tossed in BBQ or Marinara Sauce

Chicken Skewers
Grilled Chicken with Teriyaki or Thai Chili Sauce

Shrimp & Grit Cakes
Jalapeno Herb Ranch

Pork Potsticker
Sesame Soy Dipping Sauce

Fried Pickle Chips
Spicy Russian Dressing

Vegetable Egg Rolls
with Thai Chili Dipping Sauce

Potato Cakes
Jalapeno Pimento Cheese
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@ y Stationary Display Only
For 50 People

Fruit and Cheese
Assorted Cheese and Fruit Display with Crackers

Deluxe Fruit and Cheese
Artisan Cheese and Fruit Display with
Crackers, Naan Bread & Pickled Vegetable

Deluxe Fruit, Cheese and Charcuterie
Artisan Cheese and Fruit Display with naan Bread, Pickled Vegetables,
Dried Fruit, Assorted Cured Meats

’

Spinach Artichoke Dip
Spinach, Artichoke, Cream Cheese and Parmesan Served Warm with Naan Bread

Buffalo Chicken Dip
Warm Naan Bread

Baked Brie
Brie Cheese Topped with Fruit and Baked in a Puff Pastry Crust

Shrimp Cocktail
Jumbo Shrimp with Classic Cocktail Sauce

[J
gmww/ Requires Minimum 50ppl

$50 Attendant Fee Filet of Beef Prime Ribeye Glazed Ham Turkey Breast Flank Steak
Served with Warm Red Wine Demi Glace Horseradish Cream Honey, Brown Sugar Spice Rubbed Horseradish Cream

Rolls and Butter

?Mta/ Pasta Sauces Accompaniments

) Penne, Farfalle, Marinara, Alfredo, Spinach, Onions, Parmesan, Broccoli, Spring
Choice of two Sauces L ) ) )
Rotini, Linguine Pesto Cream Peas, Roasted Red Peppers, Crilled Chicken,
and two Pastas ) )
Shrimp, Andouille Sausage, Meatball

Salad Ruffage Accompaniments

Artisan Greens, Spinach, Grape Tomatoes, Red Onions, Parmesan, Broccoli, Chopped Bacon,

Chopped Mix Roasted Red Peppers, Shaved Carrot, English Cucumber, Almonds,

Feta, Cheddar, Fresh Croutons, Choice of Two Dressings

glld@/l,d/ . Accompaniments
Bread Protein

B . Lettuce, Pickled Onions, Pimento Cheese,
Hawaiian Rolls Pulled Pork, Mini Burgers, Coles] - o, H de Pickles. Mustard
i i oleslaw, Tomato, Homemade Pickles, Mustard,
Choice of one Protein Fresh Biscuits Shaved Ham, Fried Green Tomato

Ketchup, Herb Mayo, BBQ Sauce, Pepper Jam

Menu prices subject to change based on guest needs and quantity of guests.
Acustomary 22%taxable service charge and current sales tax will be added to all prices. 01/2023



