
Menu prices are subject to a 20% service charge for buffet or 30% service charge for plated meals, 6% sales tax  
and 3% Liquor Tax.

Walnut Hill Farm

Menu



Breakfast Buffet

Continental 

Assorted Fresh Muffins, Danish & Bagels

Fresh Fruit Display

Whipped Butter, Cream Cheese and Selection of Jams and 
Jellies

$12

Healthy Breakfast

Assorted Individual Yogurts, Granola, Whole Wheat         
Muffins

Steel Cut Oat Meal, Fresh Fruit Display

Honey Butter & Jam

$10

Breakfast Buffet

Scrambled Eggs, Applewood Smoked Bacon, Local Fresh 
Sausage

Southern Home Fries or Grits

Buttermilk Biscuits

$17

Add On’s

Biscuits, Bagels, Muffins, Danish, WHole Fruit, Croissants, 
or Yougurt

$2      

Grits, Southern Home Fries, Waffles, Pancakes, Granola or 
Oatmeal

$2.25

Applewood Smoked Bacon, Fresh Sausage, Country Ham or 
Sausage Gravy

$2.50

Plated Breakfast

The Standard

Scrambled Eggs, Apple Wood Smoked Bacon

Grits or Southern Breakfast Potatoes

Sliced Fruit

$12

The Bistro 

Country Ham, Spinach & White Cheddar Quiche

Sliced Fresh Fruit

$13

The Frenchman

Crème Brulee Style French Toast

Honey Scented Yogurt with Fresh Berries

$13

The Southern

Crab & Fried Green Tomato Eggs Benedict

Southern Style Home Fries

$14

The Georgian

Steak & Eggs

Two 3oz Medallions of Terus Major, Choice of Any Style 
Eggs

Bacon or Sausage

Grits or Southern Style Home Fries

$16



Brunch

Burgers with Sunny Side-Up Egg, Remoulade, and Grilled 

Onions

Steak Sandwich with Horseradish Cream, Arugula, and 

House-made Chips

Cobb Salad with Blue Cheese, Eggs, Bacon, Avocado,           

Tomatoes, and 3 Cheeses

Grilled Chicken Caesar Salad

Pear and Coconut Parfait

Pancakes with Raspberry Curd and Ricotta Cheese

Fruit Crepes with Fresh Whip Cream

Fried Chicken Biscuit with Spicy Sausage Gravy and             

Caramelized Onions

3 Eggs Anyway, Sausage or Bacon, and Baguette

Egg White Omelet, Garlic, Mozzarella, and Tomatoes

Omelet with Choice of Toppings

Juevos Rancho over Crisp Tortilla

Cinnamon Raisin French toast with Tahitian Cream Cheese

House-made Muffins

Banana Nut Bread

Blackberry, Grapefruit, Mint, and Honeycomb Salad

Mixed Berry Salad with Mint and Agave

Granola, Fruit, and Yogurt

Blueberry Brown Sugar Oatmeal

Breaks

Healthy Break

Whole Fresh Fruit, Granola Bars & Individual Yogurts

$6

Ball Park Break

Jumbo Soft Pretzels with Mustard, Popcorn

Peanut M&M’s

$5

Sweet Break

Assorted Club Baked Cookies

Brownies & Truffle Lollipops

$6

Veggie Break

Assortment of Fresh Raw Vegetables

Ranch Vegetable Dip

$5



Beef

*Prime Rib with Horseradish Cream and Pan Jus

Flat Iron Steak with Chimichurri

Strip Steak with Seared Onion Ponzu

*Filet Mignon with Red Wine Demi-Glace

Beef Burgundy

Strip Steak with Herb Butter

Sheppard’s Pie

Sliced Roast Beef

Braised Short Rib

Pork

Seared Pork Loin with Tomatoes, Onions, Garlic, and Feta

Pork Chops with Peach Riesling Compote

Oven Roasted Pork with Bacon Brown Sugar Glaze

Pork Tenderloin with Apricot-Mustard Sauce

Pork with Apples and Caramelized Onions

Herb Roasted Pork

Roasted Pork with Apple Bourbon Chutney

Glazed Pork Loin with Cilantro and Garlic

Roast Pork Loin with Shiitake and Leek Compote

Roasted Pork Loin with Rosemary, Garlic, and Sage

Chicken

Chicken Marsala

Parmesan and Herb Crusted Chicken

Pan-Roasted Lemon Chicken

Goat Cheese, Basil, and Sun-Dried Tomato Stuffed Chicken

Oven- Roasted Chicken with Tarragon Sauce

Roasted Chicken with Shitake Mushroom Jus

Seared Chicken with Garlic, Capers, and Thyme

Roasted Chicken with Fennel, Tomatoes, and Herbs

Grilled Cumin Chicken with Green Tomatillos

Grilled Chicken with Artichokes, Olives, and Oregano

Chicken Thighs with Olive Tapenade and Tomato Sauce

Pomegranate and Honey Roasted Chicken

Southern Style Fried Chicken

Vegetarian

Cous Cous with Winter Squash, Pumpkin Seeds, and        

Pecorino Cheese

Quinoa with Charred Scallions and Tofu

Spaghetti with Basil, Tomatoes, and Garlic

Macaroni and Cheese with English Peas and Bread Crumbs

Whole Wheat Spaghetti with Fennel, Basil,                                

and Strawberries

Soba Noodles with Parsnip, Chili Water, and Mint

Cous Cous with Pine Nuts, Coconut, and Fennel

Mushroom and Truffle Risotto

Entrees

Includes Salad Buffet, Rolls, Butter, Choice of one Starch and One Vegetable.

One Entrée $39.50      Two Entrée $42.50



Seafood

Spaghetti with Baby Clams, Chili, and Basil

Steamed Mussels with White Wine, Lemon, and Capers

Steamed Mussel with Coconut, Chili, and Cilantro

Shrimp Scampi with Winter Squash

Cajun Cod with Cherries, Basil, and Zucchini

Flounder with Heirloom Tomato Ragu

Steamed Clams in a Mustard Bacon Broth

Crab cakes with Cajun Lobster Sauce

Brown Sugar Smoked Salmon

Oven Roasted Striped Sea Bass with Pecorino Lemon Broth

*Butter Poached Lobster Tail

Seared Salmon Lemon Buerré Blanc

Sides

Garlic Mashed Potatoes

Mustard Mashed Potatoes

Baked Potatoes

Oven-Roasted Fingerling Potatoes

Au-Gratin Potatoes

Steamed Jasmine Rice

Brie- Cauliflower Au-Gratin

Steamed Broccoli

Sauté Spinach

Garlic Green Beans

Butter Poached Asparagus

Sauté Broccoli Rabe

Spicy Greens

Braised Kale

Cumin Black Beans with Seared Red Onions

Oven-Roasted Squash, Peppers, and Zucchini

Garlic Sautéed Mushrooms

White Cheddar Cheese Grits

Squash Casserole

Three Cheese Macaroni and Cheese



Southern Style Entrée Choices

Hamburger Steak with sautéed mushrooms and onions

Cubed Steak and gravy

Grilled Lemon or Cajun Tilapia

Hand breaded Chicken Livers

Marinated Grilled chicken

Southern Style Boneless Fried Chicken

Slow Cooked Pot Roast served with Au Jus

Smoked Chicken

Hickory Smoked Barbecue Pork

Meatloaf

Fried or Grilled Pork Chops

Fried Catfish

Jumbo Fried Shrimp

Chicken and Dumplings

Turkey and Dressing served with Turkey Gravy

Southern Style 

Includes Salad Buffet, Rolls, Butter Choice of one Starch, and One Vegetable

One Entrée  $28.00      Two Entrees  $31.00

Southern Style Side Choices

Southern Style Green Beans

Cream Corn

Broccoli Casserole

Squash Casserole

Hashbrown Casserole

Carrot Souffle

Fried Cabbage

Corn Casserole

Sweet Potato Souffle

Fried Okra

Pinto Beans

Black-eyed Peas

Crowder Peas

Steamed Broccoli

Field Peas and Snaps

Cucumber, Tomato and Onion Salad

Seasonal Fruit Salad

Mashed Potatoes

Baked Sweet Potatoes

Cole Slaw

Potato Salad

Deviled Eggs



Sandwiches

Choice of White, Wheat, Rye, Sourdough, Croissant, Pita, 

Rolls, Baguette, or Wraps

Chicken Salad with Cranberries and Walnuts

Chicken Salad with Apples and Almonds

Chicken Salad with Pomegranate and Pecans

Chicken Salad with Celery and Onions

Tuna Salad

Pimento Cheese

Egg Salad

BLT Sandwich

Ham Sandwich

Prosciutto with Olive Tapenade and Grilled Red Onions

Turkey with Lettuce, Tomato, Honey Mustard and Gouda 

Roast Beef with Grilled Onions, Mushrooms and Swiss 

cheese

Grilled Rueben with Corned Beef, Sauerkraut, Swiss cheese 

and Choice of Dressing 1000 Island or Spicy Mustard)

Grilled Cheese with Cheddar Cheese

Grilled Cheese with Gruyere Cheese and Truffle

Grilled Cheese with Swiss cheese and Ham

Grilled Chicken Sandwich with Manchego Cheese, Roasted 

Red Peppers & Lemon mayo

Buffalo Chicken Sandwich with Choice of Cheese               

(Mozzarella or Swiss), Hot Sauce and Choice of Dressing 

(Ranch or Blue Cheese)

Burgers with Choice of Toppings

Steak Sandwich with Horseradish Cream, Arugula, Crispy 

Onions and Au jus

Pulled Pork Sandwich with Cole Slaw

Crispy Eggplant with Fontina Cheese and Roasted Tomato 

Pesto

Monte Cristo

Club Sandwich with Choice of Meat (Turkey, Ham, Sliced 

Chicken or Roasted Beef)

Cuban sandwich

Hummus, Cucumber, Sprout, Avocado, and Roasted Peppers

Salads

Warm Pear Salad with Arugula, Brie Cheese, and Walnuts

Watermelon Salad with Mint and Feta 

Mixed Greens with Tomatoes, Cucumbers, and                      

Ranch Vinaigrette

Romaine Lettuce with Tomatoes, Cheddar, Cucumbers and 

Choice of Dressing

Caesar Salad, Croutons, and Parmesan Cheese

Mixed Greens with Cranberries, Goat Cheese, and Pecans

Wedge Salads with Bacon, Tomatoes, and Blue Cheese 

Dressing

Tomatoes with Mozzarella, Basil, and Balsamic 



Soups

Loaded Potato Soup

Corn or Clam Chowder

Asparagus Bisque

Lobster Bisque

Chicken Noodle Soup

Chicken and White Bean Chili

Tomato Basil or Dill Soup

Roasted Tomato Soup

Tomato and Goat Cheese Soup

French Onion Soup with Gruyere Cheese

Wild Rice Soup

Black Bean Soup

Butternut Squash Soup

Pumpkin Soup

Chicken Tortilla Soup

Pea Soup

Cream of Wild Mushrooms Soup

Vegetable Soup

Cream of Cauliflower Soup

Potato Leek Soup

Broccoli and Cheddar Soup

Desserts   

Fruit Crisp with Gelato $6.50

Banana Cream Pudding $6.50

Banana and Chocolate Chip Bread Pudding with Cream An-

galise $6.50

Chocolate Soufflé $6.50

Key Lime Pie with Fresh Whip Cream $6.50

Charred Pineapple Upside-Down Cake $6.50

Gingersnap and Apple Cake $6.50

Red Velvet Cake with Cream Cheese Icing $6.50

Mixed Berries, Mint, Honeycomb, and Whip Cream $6.50

Lemon Tart $6.50

Crème Brule $6.50

Apple-Cinnamon Cheesecake $6.50

Chocolate Covered Strawberries $6.50

Macaroon  $6.50

Assorted Cookies $6.50



Cold

Endive with Gorgonzola Cream and Candied Walnuts  $3

Ricotta & Fava Bean Crustini with Black Pepper & Extra         
Virgin Olive Oil  $3

House Cured Salmon with a Citrus Dill Marscapone Cream  

$3.50

Bruschetta w/ crostini bread $3.00

Baby roasted beets, gorgonzola & smoked sea salt  $3.00

Crispy Zucchini w/ Sun-Dried Tomatoes & Goat Cheese  $3.00

Hot

Chicken or Beef Satay   $3.50

Mini Crab Cakes   $3.50

House Made Meatballs (Turkey/Beef/Lamb/Pork/Wild 

Game)  $3.50

Lettuce Wraps w/ Teriyaki chicken $3.50

Warm Brie Crostini w/ walnut & sun-dried cherry chutney  

$3.00

Pancetta Wrapped Dates stuffed w/ Manchego              

Cheese & Mint  $3.50

Prosciutto wrapped Asparagus  $3.50

Glazed Figs w/ Almonds & Thyme  $3.00

Beef Tenderloin on Herb Crostini w/ Chive Aioli  $3.50

Herb Butter Mushrooms w/ Smoked Mozzarella  $3.00

Stuffed Piquillo Peppers  $3.00

Pumpkin Butter Crostini w/ Walnut Goat Cheese

Chipotle Bacon-Wrapped Shrimp  $3.50

Stuffed Mushrooms  $3.00

Grilled Portobello w/ goat cheese, basil, balsamic on 

crispy potato $3.00

Shrimp Bisque Shooters   $3.50

Seared Scallop, with Seasonal Accompaniments   $4

BBQ Pork on a Jalapeno Corn Muffin  $3.50

Hors d Oeuvres 



Imported & Domestic Cheese 

Served with Fresh Grapes, Dried Fruits & Nuts

$6

Fresh Fruit Display

Seasonal Fruit displayed with Fruit Garnishes

$5

Poached or Smoked Salmon Display

Served with Traditional Accompaniments

$7

Marinated Grilled Vegetable

Seasonal Marinated Grilled Vegetables

$5

Antipasti Display

A Selection of Cured sliced meats, Grilled Vegetables,        
Assorted Tapenades, Peppers & Olives

Served with Crustini

$7

Caprese towers

Layers of Fresh Tomato, Basil Pesto & House Made        
Mozzarella

Balsamic Reduction Drizzle

$4

Seafood or Shrimp Cocktail

Served with Lemon Wedges & Cocktail Sauce

$4

Vegetable Crudités

Selection of Seasonal Raw Vegetables with a ranch Style 
Dipping Sauce

$3.50

Seared Ahi Tuna 

Sliced and Served with A ponzu Sauce & Cucumber Salad

$6

Baked Brie En Croute

Choice of Either Ham & Caramelized Onion or Raspberry & 
Toasted Almond Served with Crustini

$5

Carving Station

Choose From The Following:

Prim Rib  $9

Beef Tenderloin  $10

Leg of Lamb  $13

Pork Loin  $7

Fresh Ham  $7

Smoked Turkey  $6

Whole Side of Smoked Salmon  $7

Served With Traditional Sauces and House Made Rolls

Mashed Potato martini Bar

Served with Diced Bacon, Chives, Smoked Gouda, Aged      
Cheddar & Sour Cream

$6.50

Shrimp &Grits Bar

Served with Shrimp in a Creole Sauce, Aged Cheddar Cheese 
Grits & Chives

$7

Risotto 

Choose a Style of Risotto to fit Your Theme, Accompanied 
with Traditional Garnishes

$6

Crab Cake 

Pan Seared Crab Cakes to Order, served with Remoulade 
sauce 

$7

Pasta

Choose From: Penne, Bowtie or Rotini

Sauces: Marinara, Pesto Cream, Bolognese, White Wine 
Garlic

$6.50

Hot Dip

Choose From: Spinach Artichoke, Onion & Gruyere or         
Creole CrabServed with Toasted Crustini or Fried Pita 

Chips

$5.50

Displays Action Stations




