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PROTEINS

select 2

Grilled Pork Chop* ¥ Southern Fried Vegetarian Lasagna

Chicken GF
Country Fried | Hot Honey | | Gluten Free Pasta |
Pork Chop | Seasonal Vegetables |
| Hot Honey | Sweet Tea

Glazed Salmon ¥ Vegetable Napolean
Herb & Dijon Crusted GF
Pork Loin Blackened Salmon | Red Pepper Coulis |

| Herbed Beurre Blanc |
Grilled Chicken Vegan Adluh
Breast Local Seasonal Catch Grit Cake &
| Wild Mushroom Sauce | | Lemon Caper Sauce | | Seasonal Vegetables |

| Red Wine Reduction |

Braised Short Ribs Roasted Turkey

Breast

| Maple - Honey Glaze |

SWEETS

All items must be ordered by the dozen. Speciality flavors available upon request.

SEASONAL SMALL BITES:

| Warm Bread Pudding | Cheesecake Cocoa
Chocolate Truffles (GF) | Red Velvet & Cream
Cheese Brownies | S'more Pops with House-
made Marshmallow |

CLASSIC SOUTHERN PIES

(Available as 2” MINIS or by the SLICE):
| Hummingbird Pecan Pie | Key Lime Pie |
Banana Pudding Cream Pie | Dark Chocolate
Ganache |

DESSERT BARS & STATIONS:

Gooey Honey Blondies & Fudge Brownies|
Fresh Baked Cookie Assortment| Seasonal Fruit
Cobbler ¥ Ice Cream Sundae ¥ MASON JAR

DIERTARY DELIGHTS:

| Flourless Chocolate Truffle Cake %’| Seasonal
Poached Fruit with Coconut Cream /P27 |
Caramel Coconut Bread Pudding &P Free
*contains eggs

SEASONAL PLATED SELECTIONS:

Hummingbird Pecan Pie | Tennessee Whiskey
Caramel | Vanilla Ice Cream| Pecan Lace Tuile

Pineapple Upside Down Bread Pudding

| King’s Hawaiian Sweet Bread |
| Brown Sugar Custard | Spiced Rum |
| Créme Anglaise | Coconut Haystacks Macaroon

CONFECTIONS:

| Chocolate Bourbon Mousse “| Seasonal Berries and Cream Mousse | Southern Style Banana Pudding
| Seasonal Shortcake Trifle | Deconstructed Smokehouse Pie |

*Consuming raw or undercooked meats, poultry, shellfish or eggs may increase your risk of foodborne illness. All menu selections are subject to change
seasonally and at the discretion of the Chef with or without notice.




