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COURTYARD

Plated Dinner Menu




TIER-ONE

PLATED MENU OPTIONS
$52

Starters
Host choice of:

Tomato Bisque

Petite Green Salad ¢*
| Field Greens | Tomatoes | Cucumbers |
| Balsamic Vinaigrette |

Classic Caesar Salad
| Romaine | Parmesan | Herbed Croutons |
| House-made Caesar Dressing |

Entrées
Host choice of 2:
Shrimp & Grits Southern Fried Chicken
| Andouille Sausage | Bell Peppers | | Whipped Potatoes | Collard Greens
| Sweet Onions | Tasso Ham Gravy | | Hot Honey |
Sweet Tea Glazed Salmon* ¢F Vegetarian Lasagna ¢f
| Carolina Gold Rice| Lemon Herbs | | Gluten Free Pasta | Seasonal Vegetables |
| Asparagus |
Vegan Adluh Grit Cake ¢f
Country Fried Pork Chop | Seasonal Vegetables | Red Wine Reduction |
| Hot Honey Fried Brussel Sprout and Sweet
Potato Hash | Gravy |
Desserts

Host choice of:
Warm Seasonal Bread Pudding

Southern Banana Puddin’
| Nilla Wafers | Whipped Cream |




TIER-TWO
PLATED MENU OPTIONS
$60

Starters
Host choice of:

She-Crab Soup
| A Lowcountry Classic |

Seasonal Soup

Strawberry Fields Salad
| Field Greens | Red Onion | Strawberry |
| Goat Cheese | Candied Pecan |
| Balsamic Vinaigrette |

Wedge Salad ¢f
| Bacon | Bleu Cheese | Tomatoes |
| House-made Ranch |

Entrées
Host choice of 2:

Braised Beef Short Rib Grilled Pork Chop* F

| Carolina Gold Rice Pilaf | | Sweet Potato Puree |

| Roasted Asparagus | Jus | | Brussel Sprout & Bacon Hash |

Lump Crab Cakes Southern Fried Chicken

| Cream Corn | Local Greens | | Hot Honey | Whipped Potatoes | Jus |
| Roasted Asparagus | | Collard Greens |

| Lemon Herb Vinaigrette |
Vegetable Napoleon ¢*

Shrimp & Grits | Red Pepper Coulis |
| Andouille Sausage | Bell Peppers |
| Sweet Onions | Tasso Ham Gravy | Vegan Adluh Grit Cake ¢*

| Seasonal Vegetables | Red Wine Reduction |

Desserts
Host choice of:

Seasonal Fruit Cobbler

Flourless Chocolate Truffle Cake ¢F
| Raspberry Coulis |

Hummingbird Pecan Pie
| Whiskey Caramel |







