
M I N I M U M  2 5  G U E S T S

SOCIAL MENUS

Fettuccine Alfredo 
Creamy Parmesan Garlic Sauce 

Meatballs & Penne  
Marinara, House-Seasoned Beef 

Meatballs 

Baked Ziti Bolognese  
Meat Sauce, Marinara, Ricotta, 

Mozzarella 

Penne Primavera  
Seasonal Vegetables in Garlic, 

Olive Oil, Marinara 

PASTA

S E L E C T  2

Classic Caesar Salad 
Crisp Romaine, Parmesan, Herb Croutons, 

Caesar Dressing 
 

Italian House Salad 
Mixed Greens, Cherry Tomatoes, Cucumbers, 

Red Onion, Olives, Italian Vinaigrette 

SALAD

S E L E C T  1

22% gratuity & 7% sales tax applies. Additional staffing fees apply based upon guest count

ITALIAN DINNER 

Pulled Verde Chicken  
 

Pulled Mojo Pork 
 

Marinated Steak Strips 
 

Korean BBQ Mushroom & Tofu 

TACOS
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Served with hard shell tacos, shredded lettuce, 
Jalapeños, diced tomatoes and onions

Mango Pineapple Chutney  
 

Avocado Cucumber Guacamole  
 

Spicy Charred Tomato Salsa  
 

Pico de Gallo 

Margarita Crema  
 

Chimichurri 

SAL SAS & SAUCES
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Elote & Red Beans 
 

Sofrito Black Beans 
 

Smoked Vegetable Medley 
 

Red Pepper Cilantro Rice 

SIDES
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 Chili Butter Shrimp  
 

Slow Roasted Jerk Pork 
 

Lime Jalapeño Pulled Chicken 
 

Mixed Vegetables & Tofu

Served with Flour Tortillas, Caramelized Onions, Peppers 
and Spanish Cheese Medley. Includes Chef Attendant  

BU R R ITO ACTION STATION

S E L E C T  1

TACO BA R 

Includes Bread Service | Tea & Water Station

Includes Tea & Water Station

All buffet menus include eco friendly plates & cutlery.  
Upgrade to house china, glassware & silverware for an additional fee.



22% gratuity & 7% sales tax applies. Additional staffing fees apply based upon guest count

Includes Tea & Water Station. Gluten Free Crust Available Upon Request

  Seasonal Vegetarian Pizza   

Pepperoni 
Tomato Sauce, Mozzarella, Pepperoni, and Parmesan  

Meatball Pie 
House Meatballs, Tomato Sauce, Basil, Mozzarella and 

Parmesan   

Pear & Balsamic 
Olive Oil, Bacon, Asian Pears, Gorgonzola Dolce, Walnuts, 

Rosemary and Balsamic 

4 Cheese Pie
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Classic Caesar Salad 
Crisp Romaine, Parmesan, Herb Croutons, 

Caesar Dressing 

Caprese 
Fresh Mozzarella, Tomato, Basil and Balsamic 

Glaze  

Seasonal Salad 

SALADS

S E L E C T  1

WOOD-F I R ED PIZZAS 

Herb Roasted Chicken 
Garlic, Lemon, Fresh Herbs 

 
Grilled Pork Loin 

Dijon Glaze or Apple Chutney 
 

Baked Salmon 
Lemon Butter or Honey Soy Glaze  

Braised Beef Tips 
Red Wine Gravy 

 
Wild Mushroom Penne Pasta  

Vegetarian

ENT R ÉES
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Classic Caesar Salad 
Crisp Romaine, Parmesan, Herb Croutons, Caesar 

Dressing  
 

Italian House Salad 
Mixed Greens, Cherry Tomatoes, Cucumbers, Red Onion, 

Olives, Italian Vinaigrette

SALADS

S E L E C T  1

Garlic Mashed Potatoes  
 

Roasted Sweet Potatoes with Honey Butter 
 

Seasonal Roasted Vegetables 
 

Green Beans with Bacon & Parmesan 

SIDES

S E L E C T  2

CLASSIC

Includes Bread Service | Tea & Water Station

M I N I M U M  2 5  G U E S T S

SOCIAL MENUS

All buffet menus include eco friendly plates & cutlery.  
Upgrade to house china, glassware & silverware for an additional fee.



House Salad 
With Applewood Smoked Bacon Ranch 

 
Wild Berry Salad  

With Pecans or Candied Walnuts 
 

Southern Style Potato Salad  
With Bacon and Chives

SALADS

S E L E C T  1

22% gratuity & 7% sales tax applies. Additional staffing fees apply based upon guest count

SOUT HERN

Roasted Chicken
  in Duck Fat Gravy 

Grilled Pork Loin 
Dijon Glaze or Apple Chutney 

 
Blackened Salmon 

With Charred Tomatoes and Leeks 

Slow Roasted Pulled Pork  
With Western Carolina Gold BBQ Sauce

ENT R ÉES
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Shrimp & Grits Fritter  
 

Loaded Baked Potato Cakes 
 

Smoked Trout Crostinis 
 

Smoked Jalapeño Pimento 
Cheese & Bacon Bites

PASSED APPS
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Three Sisters Mash 
 

Smoked Corn Succotash 
 

Golden Mash 
 

Three Cheese Macaroni Bake 
 

Southern Style Collard Greens 

SIDES

S E L E C T  2

Tangy Coleslaw

Tomato, Cucumber, and Onion

SALADS
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BBQ

White Alabama BBQ Chicken

Low & Slow Beef Brisket
 

Pork Shoulder
With Vinegar Based Carolina BBQ 

Seasonal Vegetable Pincho
With Gremolata Sauce

ENT R ÉES

S E L E C T  2

Smoked Macaroni & Cheese 
 

Chive Potato Salad
 

Baked Beans with Bacon Crumbs
 

Red Peppers & Sweet Corn Succotash

SIDES

S E L E C T  2

Includes Tea & Water Station

Includes Tea & Water Station

M I N I M U M  2 5  G U E S T S

SOCIAL MENUS

All buffet menus include eco friendly plates & cutlery.  
Upgrade to house china, glassware & silverware for an additional fee.



Pineapple & Quinoa Salad 
With Spring Onion Vinaigrette 

 
Caribbean Citrus Kale Salad 

Baby Kale, Orange Segments, Avocado and 
Toasted Coconut with Honey-Lime Dressing

SALADS

S E L E C T  1

CA R IBBEAN-F USION

Mojo Pork Tenderloin 
With Caramelized Mango Salsa 

 
Jerk Chicken 

With Rum Glazed Pineapple 
 

Korean BBQ Beef Loin 
With Braised Cabbage 

 
Eggplant, Mushroom & Roasted Chickpea  

Curry Stuffed Pepper 
Vegetarian

ENT R ÉES
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Fried Tofu Balls  
With Chili Tahini Glaze or Peanut Sauce 

Blackened Shrimp & Cucumber Canape 

Jerk Chicken Egg Rolls 

Bombay Potato Dumplings 

Smoked Elote Crisps  

PASSED APPS

S E L E C T  2

Coconut Turmeric Rice 
Jasmine Rice, Cooked with Coconut Milk and 

Turmeric 
 

Smoked Elote Succotash 
Roasted Corn, Black Beans, Bell Peppers, and 

Onions Tossed with Caribbean Spices  
 

Caribbean Roasted Vegetables 
Seasonal Veggies Roasted with Garlic 

Massaman Potatoes with Fried Okra 

SIDES

S E L E C T  2

Includes Tea & Water Station
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22% gratuity & 7% sales tax applies. Additional staffing fees apply based upon guest count

All buffet menus include eco friendly plates & cutlery.  
Upgrade to house china, glassware & silverware for an additional fee.



22% gratuity & 7% sales tax applies. Additional staffing fees apply based upon guest count

Pecan Pie 

Banana Pudding 

Seasonal Cobbler  

Cheesecake

Tiramisu Shooters 

Caramel Bourbon 
Brownies  

Mississippi Mud Pie

DESSERTS 

BEVER AGE UPGR ADES

Add assorted sodas, sparkling water, 
lemonade or coffee station 

Includes self-serve beverage dispensers, 
cups & ice 

C L A S S I C  B E V E R A G E  A D D I T I O N

Celebrate with a beer & wine bar, full bar, 
mocktail bar, or champagne toast! 

B A R  S E R V I C E  U P G R A D E

Must be paired with in-house catering packages 
Presented from our custom rolling bar with venue-

provided staffing 
Pricing based on service hours and selections 
Ask our team to view available bar packages! 

 SELF-SERVE BEVER AGE 
STATION

I N C L U D E D  W I T H  D I N N E R  M E N U S

Water & freshly brewed tea  
Includes sliced lemons, assorted sugars, cups & ice 

M I N I M U M  2 5  G U E S T S

DRINKS & DESSERT MENUS

S E L E C T  2

Gluten Free desserts available upon request. 
Additional fees may apply.

All buffet menus include eco friendly plates & cutlery.  
Upgrade to house china, glassware & silverware for an additional fee.


