Private Event
Hor D’oeurve and Buffet Menu
Hot Appetizers:
Chicken Skewers: Grilled marinated chicken breast skewers with honey mustard sauce ($3.50 per piece)
Southwest Chicken Egg Rolls: Golden fried and served with spiced ranch sauce ($2.50 per roll)
Chicken Wings: Hot or BBQ, or Cajun dry rub with blue cheese dressing ($1.50 per piece)
Grilled Steak Bites: Grilled marinated beef tips with a horseradish sauce ($3.50 per piece)
Beef Meatballs: Beef meatballs, baked with marinara sauce ($1.50 per piece)
Pulled Pork Sliders: House smoked with a side of Texas & Carolina BBQ sauces ($3 per piece)
Bacon Wrapped Scallops: Skewered and flash fried and served with a mustard dipping sauce ($4.50 per piece)
Petit Crab Cakes: House-made 2oz cake pan seared with lemon butter, side spiced remoulade ($5.00 per cake)
Fried Zucchini: Golden fried zucchini sticks served with marinara sauce ($0.50 per piece)

Cold Appetizers and Salads
Vegetable Platter: Assorted raw vegetables with a house made French onion dip ($4.00 per person)
Fresh Fruit Plate: Mixed sliced fresh fruit ($4.00 per person)
Assorted Cheese and Olives: $4.50 per person
Salami, Grape Tomatoes & Mozzarella: Drizzled with balsamic reduction ($4.50 per person)
Vegetable Pasta Salad: Tossed in an herb vinaigrette and parmesan cheese ($3.00 per person)
Cole Slaw: House made with creamy dressing ($3.00 per person)
Mixed Green Salad: With red wine vinaigrette & ranch ($4.50 per person)
Sliced Dinner Rolls- With butter ($0.75 per person)

Buffet Entrees:
Grilled Beef Medallions: Two 3oz medallions with peppercorn-port wine demi-glace ($8.00 per person)
Jack Daniels Pork Chop: 9oz pork chop grilled with our Jack Daniels glaze ($10.00 per piece)
Shrimp & Grits: Four shrimp sautéed in our SPICY gator sauce over bacon-cheddar grits ($7.50 per person)
Grilled Salmon: 6oz lightly seasoned and grilled, finished with lemon butter sauce ($9.00 per piece)
Lemon Chicken: 6oz Grilled chicken breast with artichoke hearts, tomatoes, shallots, garlic ($6.00 per person)
Beef Meatloaf: Sliced with veal brown gravy ($6.00 per person (minimum 10 portions))
Pork BBQ Ribs: House smoked with our BBQ sauce, ¼ rack ($7.00 per portion)

Sides:
Mashed Potatoes: $3.00 per person
Herb & Garlic Roasted Potatoes: $4.00 per person
Wild Rice Pilaf: $3.00 per person
Three Cheese Macaroni: $4.50 per person
Baked Beans: $3.00 per person
Fresh Mixed Vegetables: $4.00 per person
Sautéed Green Beans: $4.50 per person

Suggested Serving Sizes:
Heavy appetizers: 8-10 pieces/person
Moderate appetizers: 6-8 pieces/person
Light appetizers: 4-6 pieces/person

** Tax and gratuity will be added to total**
We are happy to accommodate dietary preferences, needs, or allergies.
If you have special requests, we are happy to offer you additional options!
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