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Reception Style Packages

CHarguca S/ uckage
$45 Per Person

Package Includes

Floor length butter cream or sage linens with complementing napkins
Sparkling Toast for all guests
Parquet Dance Floor
Complimentary Buffet attendant and Carver
Stage for wedding band or D]
Menu tasting for the couple plus two guests
Personalized reservation link and web page with preferred rates for guests

@dmd/ (Select Three)

Cotat
Marinated Cauliflower, Dill, Toasted Baguette
Deviled Egg BLT
Goat Cheese Phyllo Cups with a Vidalia Onion Jam
Smoked Chicken Salad, Candied Pecans, Baguette
Pimento Cheese Sandwiches with Tomato, Olives

Caprese Canape, Cherry Tomato, Caesar Basil, Blasamic Glaze
Turkey Pinwheels, Turkey, Whole Wheat Tortilla, Cheddar

G
Pork and Shiitake Spring Roll, Dynamite Sauce
Chicken Hot Bites, Bacon, Sweet Pickle, Muscadine Glaze
Short Rib Slider, Fried Onions
Chicken and Tzaziki Skewers
Veggie Spring Rolls with Sweet Chili Sauce
Spanikopita
Meatloaf Cupcakes



%@mﬂ %@d/ (Select One)

Horket: Stoyte Crudits

Broccoli, baby carrots, cucumber, grilled seasonal
vegetables, balsamic glaze, buttermilk, ranch

CPHar ket Stopte Gt Display

Assorted seasonal sliced fruit with minted yogurt dip

Svutten oJard

Pimento cheese, roasted red pepper hummus, deviled ham, marinated feta,
buttermilk biscuits, toasted pita, focaccia crostini and toasted baguette

Slidor Station
Beef, chicken or pork with caramelized onions, cheeses,
peppers, tomatoes, lettuce and truffle fries

Geat (heede S/ Xattor

Cheddar, bleu cheese, gouda, grapes and crostini with assorted crackers

&{MI’& Smﬂd// @ﬂ/&l)&l’ly (Select One)

Cresar Suatad Station

Hearts of romaine, croutons, shredded asiago cheese, kalamata olives,
artichokes, grilled chicken and blackened shrimp with a creamy caesar dressing

SFuata Station
Tri-colored cheese tortellini with a roasted garlic cream sauce,
penne pasta with shaved asiago cheese and marinara sauce farfalle
with herb oil, roasted tomatoes and spinach with reggiano parmesan.
Served with chicken, shrimp and andouille sausage

Stidet Staton
Pulled pork, fried chicken, beef with bleu cheese and caramelized onion
or bbq pulled pork served with homemade potato chips

Chicken satay, fried rice bar with lady peas, egg, onion, carrots, red bell
peppers, scallions, siracha, light or regular soy sauce

Kradtea Y owng Yivrboy Breadt

Cranberry relish, chive mayonnaise and rolls

Sadted 5ok oEere

Fig and apple chutney, whipped sweet potatoes and rolls

Pineapple brown sugar glaze, with rolls, whole grain mustard






Reception Style Packages

Cmerald ﬁ)aaéay@

$85 Per Person
Package Includes

Floor length butter cream or sage linens with complementing napkins
Sparkling Toast for all guests
Parquet Dance Floor
Complimentary Attendant fee
Stage for wedding band or D]

Menu tasting for the couple plus two guests
Personalized reservation link and web page with preferred rates for guests
~Additional Benefits~
All cold canapes will be butler passed
Cake cutting fee waived
Carver fee waived

@dmd/ (Select Four)
€

74
Deviled Egg BLT
Goat Cheese Phyllo Cups with a Vidalia Onion Jam
Tuna Tartare, Avocado, Poke Sauce

Beef Tartare, Caper, Red Onion, Dijon Vinaigrette, Toasted Baguette

Shrimp Cocktail, Cocktail Sauce, Olives, Tomatoes

Smoked Chicken Salad, Candied Pecans, Baguette

Pimento Cheese Sandwiches with Tomato, Olives
Caprese Canape, Cherry Tomato, Caesar Basil, Balsamic Glaze
Cucumber Canape, Cucumber Cup, Chicken Salad, Grape Tomato
Smoked Salmon Profiterols, Pat au Choux, Smoked Salmon Mousse, Dill
Turkey Pinwheels, Turkey, Whole Wheat Tortilla, Cheddar
Roasted Red Pepper Hummus, Celery, Olives, Baby Carrot, Cucumber
Mini Caesar Salad in Parmesan Crisp Cup
Prociutto Wrapped Asparagus

Gt

Pork and Shiitake Spring Roll, Dynamite Sauce
Crab Meat Beignets, Remoulade
Chicken Hot Bites, Bacon, Sweet Pickle, Muscadine Glaze
Mini Crab Cake, Comeback Sauce
Beef Slider, Lettuce, Tomato, Onion and Pickles
Short Rib Slider, Fried Onions
Buffalo Cauliflower “Wings”, Blue Cheese, Green on-
ion,Créme Fraiche
Chicken and Tzaziki Skewers
Panko Fried Smoked Cheddar and Poblano Grit Cake with
Omnion Jam
Veal Meatballs in Peach Mustard
East Bay Shrimp
Veggie Spring Rolls with Sweet Chili Sauce
Spanikopita
Meatloaf Cupcakes



(%040&'0/’& %@d/ (Select One)

Svatheore oJatd
Pimento cheese, roasted red pepper hummus, deviled ham, marinated feta,
buttermilk biscuits, toasted pita, focaccia crostini and toasted baguette

i ghStreet: Garmer's Ponket
House cured meats, sausages, pimento & cheese, deviled eggs, pickled
vegetables, local pickles and cheeses, tomato jam, breads and crackers.

Geal (heede S/ ¥attor

Cheddar, bleu cheese, gouda, grapes and
crostini with assorted crackers

%MI’& &Wm/ @Wbﬂg (Select Three)

Credar Satad Station

Hearts of romaine, croutons, shredded asiago cheese,
kalamata olives, artichokes, grilled chicken and
blackened shrimp with a creamy caesar dressing

SFuata Station
Tri-colored cheese tortellini with a roasted garlic cream sauce, penne
pasta with shaved asiago cheese and marinara sauce farfalle with
herb oil, roasted tomatoes and spinach with reggiano parmesan.
Served with chicken, shrimp and andouille sausage

Chicken satay, fried rice bar with lady peas, egg, onion, carrots,
red bell peppers, scallions, siracha, light or regular soy sauce

CHlew Oleand

Cajun shrimp, delta grind cheese grits

o

Au jus, horseradish sauce and rolls

Cranberry relish, chive mayonnaise and rolls

Sadted Sk L

Fig and apple chutney, whipped sweet potatoes and rolls

Gadtea Becf Sendorloin

Dried chili port demi-glace sauce and rolls

Pineapple brown sugar glaze, with rolls, whole grain mustard






Plated Style Packages

$Diamond S/ uckage

$85 Per Person
Package Includes

Floor length butter cream or sage linens with complementing napkins
Sparkling Toast for all guests
Parquet Dance Floor
Complimentary Attendant Fee
Stage for wedding band or D]
Menu tasting for the couple plus two guests
Personalized reservation link and web page with preferred rates for guests
~Additional Benefits~
All cold canapes will be butler passed

Cake cutting fee waived

@W (Select Four)
Cott

Deviled Egg BLT
Goat Cheese Phyllo Cups with a Vidalia Onion Jam
Tuna Tartare, Avocado, Poke Sauce

Beef Tartare, Caper, Red Onion, Dijon Vinaigrette, Toasted Baguette

Shrimp Cocktail, Cocktail Sauce, Olives, Tomatoes

Smoked Chicken Salad, Candied Pecans, Baguette

Pimento Cheese Sandwiches with Tomato, Olives
Caprese Canape, Cherry Tomato, Caesar Basil, Blasamic Glaze
Cucumber Canape, Cucumber Cup, Chicken Salad, Grape Tomato
Smoked Salmon Profiterols, Pat au Choux, Smoked Salmon Mousse, Dill
Turkey Pinwheels, Turkey, Whole Wheat Tortilla, Cheddar
Roasted Red Pepper Hummus, Celery, Olives, Baby Carrot, Cucumber
Mini Caesar Salad in Parmesan Crisp Cup
Prociutto Wrapped Asparagus

G

Pork and Shiitake Spring Roll, Dynamite Sauce
Crab Meat Beignets, Remoulade
Chicken Hot Bites, Bacon, Sweet Pickle, Muscadine Glaze
Mini Crab Cake, Comeback Sauce
Beef Slider, Lettuce, Tomato, Onion and Pickles
Short Rib Slider, Fried Onions
Buffalo Cauliflower “Wings”, Blue Cheese, Green onion, Créme Fraiche
Chicken and Tzaziki Skewers
Panko Fried Smoked Cheddar and Poblano Grit Cake with Onion Jam
Veal Meatballs in Peach Mustard
East Bay Shrimp
Veggie Spring Rolls with Sweet Chili Sauce
Mini Beef Wellington
Spanikopita
Meatloaf Cupcakes



QS)W (Select One)
Caesar Satad Spenact Salad

Romaine lettuce, grape tomato, shaved parmesan, Farmer's baby spinach, pickled onions, dried cranberries,
garlic herb crouton with caesar dressing feta cheese served with champagne vinaigrette
W Pledge Salas - Olewedt Coreon Satas
Wedge of iceberg lettuce with bacon crumbles, grape Mixed baby greens, cucumbers, carrot spirals, grape
tomatoes, pickled onions and green goddess dressing tomatoes with balsamic and ranch dressings

Stranberry and $Bluee

Mixed baby greens, fresh strawberries, blue cheese crumbles,
radish, candied pecans with balsamic vinaigrette

(Select One)

Entrée pricing includes iced tea and bread
Choice of salad and cheesecake for dessert
Choice of Starch - garlic whipped potatoes/rice pilaf/garlic roasted red potatoes
Choice of Vegetable - vegetable medley/grilled asparagus/garlic green beans

Seared chickon breadts
with sun dried tomato cream
Chried free range chicken breadt
with brown pan jus
Citreea chickeon breadt
with herbed white wine and lemon bouillon

Chlonb. chudted potl tomdotloin

with onion and mushroom pan jus

with appie fig chutney

Goz dliced beef tandorlocn

with cherry demi

72 thovte bracded beof dhort 1ib

with tomato pan gravy jus

dalmor
with honey pepper glaze

3? Lod, i b
with pineapple salsa

with dual sauces






Plated Dinner Packages

Sagpture S ackage

$55 Per Person
Package Includes

Floor length butter cream or sage linens with complementing napkins
Sparkling Toast for all guests
Parquet Dance Floor
Complimentary Attendant Fee
Stage for wedding band or D]
Menu tasting for the couple plus two guests
Personalized reservation link and web page with preferred rates for guests

@W (Select Four)
Cott

Deviled Egg BLT
Goat Cheese Phyllo Cups with a Vidalia Onion Jam
Smoked Chicken Salad, Candied Pecans, Baguette
Pimento Cheese Sandwiches with Tomato, Olives
Caprese Canape, Cherry Tomato, Caesar Basil, Blasamic Glaze
Turkey Pinwheels, Turkey, Whole Wheat Tortilla, Cheddar

Cotoe

Pork and Shiitake Spring Roll, Dynamite Sauce
Chicken Hot Bites, Bacon, Sweet Pickle, Muscadine Glaze
Chicken and Tzaziki Skewers
Veggie Spring Rolls with Sweet Chili Sauce
Spanikopita
Meatloaf Cupcakes



SM (Select One)
Cresar Salad

Romaine lettuce, grape tomato, shaved parmesan,
garlic herb crouton with caesar dressing

% D Jedlge Salad

Wedge of iceberg lettuce with bacon crumbles, grape
tomatoes, pickled onions and green goddess dressing

Mixed baby greens, cucumbers, carrot spirals, grape
tomatoes with balsamic and ranch dressings

W Cg)l’lﬁlee (Select One)

Entrée pricing includes iced tea and bread
Choice of salad and cheesecake for dessert
Choice of Starch - garlic whipped potatoes/rice pilaf/garlic roasted red potatoes

Choice of Vegetable - vegetable medley/grilled asparagus/garlic green beans

Seared chickon breadt
with sun dried tomato cream
Chried froe range chickon breadt
with brown pan jus
(Qtred chickon breadt
with herbed white wine and lemon bouillon

Ctons. cudted po'k tendotlocr

with onion and mushroom pan jus

with apple fig chutney
72 hovt bracded beef hort 1ib.

with tomato pan gravy jus

dalmor
with honey pepper glaze

(Srilled matic maki

with pineapple salsa






te CHlight: Snackd

ﬁ](j, 5D et 5D etdost (Select One)

Cheote & 5/ %nporoni agels
Gpaded Saxer Yot Bar
Svettuedt g9 FKvtls wette Digoing Sacece
Sweet: G Svur (Uricken i oy CWHoin Boped
padea Gortrtta (Yipd witte CAstoited Donpinge
(Shicton on a 85idcuct

ﬁ]é 5D et 5D etdost (Select One)

$Becf & (Chickon cKaboba
FHitley Cheotedteat Stiderd
Coconvet: Stimp Cupa
$Bacon N agoed Shiimp o (Crodtenc
Crab. Caked with Smevlade
Chicoon &P afffte Bited witt (Papte Syrup
Chiclon & Beef Yadtada Bar
Plavored Bacow Bar with Bidewits & oJamd





