
 
 

 



 

Breakfast/Brunch Menu 
 

 
 

Freshly Baked Muffins 

Buttered Croissants 

Assorted Pastries 

Fresh Bagels w/  Cream Cheese 

                                                          Chilled Yogurts 

Seasonal fruit salad 
 
 
 
 
 

Mini Mushroom and Spinach with Gruyere Quiche 

Mini Western Omelet Quiche (Ham, Peppers, Onion and Aged Cheddar Cheese)  

Mini Creole Shrimp and Crab Quiche 

Spinach, Mushroom & Parmesan Frittata 

Roasted Pepper, Sweet Italian Sausage, Sautéed Onion Frittata 

Sundried Tomato and Herbed Goat Cheese Frittata 

Lump Crab Hash with Roasted Peppers and Onions 
 
 
 
 
 

Fresh Scrambled Eggs  

Crisp Bacon & Turkey Sausage 

Homemade Hash brown Casserole 

Stone Mill Southern Style Grits 

Southern Skillet Potatoes 
 

 
 

All Breakfast meals come with Coffee & Assorted Fruit Juices 



 

Luncheon Menu 
 

 

Sandwiches 

Hickory Smoked Turkey with Cranberry Orange Relish, Havarti Cheese, Mixed Greens on an Onion Roll 

Slow Roasted Ham with Brown Sugar Apricot Glaze, Grain Mustard, Shredded Lettuce, Tomato on Country Bread 

Curried Chicken Salad with Walnuts, Halved Grapes, Thyme, Mixed Greens, Tomato on French Hamburger Roll 

Grilled Portobello Mushroom with Basil Pesto, Tomato, Sautéed Spinach, Melted Mozzarella on Toasted Potato Roll 

Top Round Pastrami with Homemade Horseradish Mustard Spread, Provolone Cheese, Lettuce, Tomato on Kaiser Roll 
 

Salads 

Strawberry Candied Pecan, Feta and Dried Cranberries 

Honey Pear & Walnut with Mesculun Greens 

Pasta Salad w/  Feta & Kalamata Olives 
 

Pasta 

Chicken, Mushrooms and Spinach in Garlic Alfredo Sauce over Linguine 

Bowtie Pasta w/  Bolognese 

Cheese Tortellini w/  Garden Fresh Marinara 
 

Entrees 

Ginger & Sesame Glazed Marinated Chicken Breasts 

Hickory Smoked Whole Salmon 

Sliced Whole Smoked Turkey Breast 

Roast Beef in Mushroom Gravy 

Lemon Roasted Bone-In Chicken w/  Rosemary 

Buttermilk Fried Chicken 
 

Accompaniments 

Sautéed Green Beans with Basil, Garlic & Shallots 

Creamy Mashed Potatoes 

Rosemary Parmesan Roasted New Potatoes 
Apricot Couscous 
5 Cheese Macaroni 

Herbed Rice Pilaf 

Fried Corn w/  Peppers and Onions Relish 

Sautéed Asparagus 

Grilled Mixed Vegetables 

Garlic Sautéed Spinach 



 

Plated Dinner Options 
 
 
 

Salads 
Pear and Walnut Spring Salad 

Strawberry Toasted Pecan Salad 

Fresh Organic Georgia Peaches & Crumbled Blue Cheese Salad 

Pasta Salad w/  Feta & Kalamata Olives 
 
 

Meats 
 

 
 

Marinated Chicken Breasts 
Ginger & Sesame Glazed 

Creamy Garlic Mashed Potatoes 

Roasted Broccoli 
 
 

Sliced Smoked Turkey Breast 
Cranberry Orange Relish 

Sweet Potato Soufflé 

Sautéed Green Beans with Basil, Garlic & Shallots 
 

 

Slow Roasted Beef 
Mushroom & Red Wine Au Jus 

Roasted New Potatoes w/Rosemary, Garlic and Parmesan 

Sautéed Garlic Spinach 
 

 

Lemon Roasted Bone-In Chicken w/  Rosemary 
Lemon & Pepper Oil Drizzle 

Pan Seared Potatoes with Roasted Peppers & Onions 

Sautéed Squash & Zucchini in Herb Butter 



 

Mushroom Chicken Roulade 
White Wine Reduction 

Herbed Rice Pilaf 

Sunburst Squash 
 
 

Smoked Pork Tenderloin 
Honey Bourbon Glaze  

Sweet Potato Soufflé 

Pan Seared Asparagus 
 

 

Bistro Style Beef Short Rib 
Red Wine Au Jus 

 Gouda Mashed Potatoes  

Grilled Asparagus 
 

 

Grilled Chicken Breast Marsala 
Wild Mushroom Medley 

Angel Hair Pasta 

Roasted Broccoli 
 

 

Pan Sautéed Monkfish with Lump Crab Meat 
White Wine Bur Blanc 

Roasted New Potatoes w/Rosemary, Garlic and Parmesan 

Sautéed Garlic Spinach 
 

 

Diver Scallops 
Lemon Dill Butter 

Seared Corn w/  Peppers and Onion Relish 

Slow Roasted Tomato and Broccoli 



 

 
 

Pan Seared Salmon 
Creole Basil Butter 

Ginger Apricot Couscous 

Sautéed Garlic Spinach 
 

 
 

Smoked Beef Short Rib 
Smoked Red Wine Reduction 

Horseradish Mashed Potatoes 

Slow Roasted Asparagus 
 
 
 

Hickory Smoked Salmon 
Creole Honey Butter Drizzle  

Wild Rice Timbale 

Sautéed Squash & Zucchini in Herb Butter 
 
 
 

Grilled Center Cut Pork Chops 
Sesame & Wild Onion Glaze  

Sweetened Braised Apple Halves  

Snow Pea & Fennel Sautee 



 

Dinner Buffet 
 

 
 
 

Entrees 
 
 

Sliced Whole Smoked Turkey Breast 

Slow Roasted Beef in Mushroom Gravy 

Chicken and Andouille Sausage Jambalaya 

Ham with an Apricot Pineapple Glaze 

Smoked Beef Brisket with a Tennessee Whiskey and Mustard Glaze 

Ginger Glazed Pork Tenderloin 

Southern Fried Chicken 

Smothered Chicken with Garlic Thyme Gravy 

Meat Loaf with Fresh Basil 

Crispy Southern Fried Catfish 

Creole Shrimp Etouffeeõ 

Whole Smoked Beef Short Rib 

Honey Infused Smoked Salmon 

Ginger & Sesame Glazed Marinated Chicken Breasts 

Mushroom Chicken Roulade 

Grilled Chicken Marsala 

Pan Seared Salmon with Herb Basil Butter 

Ginger & Garlic Grilled Pork Chops 



 

 

 
 
 
 

Accompaniments 
 

Sautéed Green Beans with Basil, Garlic & Shallots 

Fried Green Tomatoes 

Loaded Mashed Potatoes 

Fried Corn w/  Peppers and Onions Relish  

Garlic Buttered Corn on the Cobb 

Louisiana Corn, Okra and Pepper Succotash  

Savory Southern Collard Greens 

5 Cheese Baked Macaroni  

Homemade Potato Salad  

Smoked Skillet Potatoes 

Sweet Potato Soufflé 

Wild Rice Timbale 



 

 

 
 
 
 
 
 

Culinary Action Stations 
 
 
 

Bruchetta Bar 

Choose from a variety of toppings, flatbreads and crustinis 

Roasted Tomato & Mozzerella 

Warm Eggplant, Olive & Capers 

Buffalo Chicken & Blue Cheese 

Mediterranean w/  Mint & Kalamata Olives 
 

 
 

Gourmet Sliders 

Choose from a variety of gourmet burgers 

Angus Beef Burgers topped with Cheddar or Pepper Jack Cheese 

Creole Crab Burgers topped with Dill Chutney & Spicy Aioli 

BBQ Turkey Burgers topped Grilled Onions w/  Sweet & Savory BBQ Sauce 

Condiments included 
 

 
 

Pasta Station 

Please select two of the following pastas 

Penne 

Cheese Tortellini 

Bowtie 

Fettuccini 

Please select two sauces 

Spinach & Mushroom Alfredo 

Garden Fresh Marinara 

Fresh Basil Pesto 

Bolognese 



 

 

 
 
 
 
 
 
 

Toppings 

Crushed Red Pepper Flakes, Parmesan Cheese, Shredded Mozzarella 

Olives, Chives, Diced Tomatoes, Sautéed Mushrooms, Basil 

Grilled Chicken, Pan Sautéed Shrimp or Italian Sausage 
 
 

Potato & Grits Bar 

Mainõs 

Mashed Yukon Gold 

Southern Stone Ground Grits 

Toppings 

Shrimp & Chicken Andouille Sausage Roux 
 

Sour Cream & Chives 
 

Shredded Sharp Cheddar and Pepper Jack Cheese 
 

Hickory Smoked Crumbled Bits of Bacon 
 

Southern Gravy seasoned w/  Garlic and Thyme 



 

 
 

 

Nacho Bar 

Chips 

 

 
 
 
 

Blue Corn Tortilla Chips 

Lime Infused Baked Tortilla Chips 
 

Toppings 

Jalapeño Queso 

Sour Cream 

Guacamole 

Diced Tomatoes 

Shredded Sharp Cheddar and Pepper Jack Cheese 
 

Hickory Smoked Chunked Chicken 
 

Grilled Skirt Steak 
 
 
 

Carving Stations 

Succulent Smoked Turkey 

Bourbon Glazed Smoked Beef Brisket 

Apricot & Cola Glazed Cured Ham 

Parmesan & Garlic Crusted Pork Tenderloin 

Sesame & Ginger Glazed Skirt Steak 
 

 

Soul Food Tapas 

Simple yet flavorful variety of soul food classics served on small plates 

Smoked Pork Loin paired w/  Southern Sweet Potato Soufflé 

Fried Catfish Strips paired w/  Savory Collard Greens 

BBQ Chicken Bites paired w/  5 Cheese Macaroni 

Fried Chicken Drums & Mini Waffles w/  Peach Maple Syrup 



 

 
 
 
 
 
 

Made To Order Salad Bar 

Greens 

Romaine 

Mesculun 

Spinach 

Toppings 

Crumbled Eggs, Kalamata Olives, Diced Tomatoes, Diced Red Onions, Shredded 

Cucumbers, Shredded Carrots, Dried Cranberries, Fresh Strawberries, Feta Cheese, 

Cheddar Cheese, Diced Ham, Diced Turkey, Shrimp 

Dressing 

Italian, French, Balsamic Vinaigrette, Berry Vinaigrette, Ranch, Blue Chees e, Honey 

Mustard 
 

 
 
 

Gourmet Fajita Bar 

Corn or Flour Tortillas 
 

 

Meats 
 

 

Grilled Skirt Steak 

Chipotle Lime Shrimp 

Jalapeño Lime Chicken Breast 

Grilled Mixed Vegetables 

Condiments 

Sour Cream, Pico de Gallo, Avocado Aioli, Lettuce, Salsa Verde, Garden Fresh Salsa, 

Jalapeños, Cilantro 



 

H o r s  �'���·���� o e u v r e s 
 

 

Chevre & Tomato Sandwiches served with Mesclun Greens on Baguettes 

Traditional and Roasted Red Pepper Hummus served with Toasted Pita Chips 

Brie, Pepper Jack, Colby and Cheddar Cheese Platter with assorted Crackerõs & Flatbreads 

Citrus and Mint Olive Tapenade served with Pita Toast 

Blue Cheese Crackers w/  Rosemary Infused Honey 

Traditional Bruschetta with Basil, Tomato and Olive Oil or Fresh Mozzarella Cheese  

Smoked Chicken Lollipops served with a Sweet and Savory Barbecue Sauce 

Button Mushrooms sautéed in White Wine and Butter 

Portobello and Black Bean Quesadilla 

BBQ Pulled Pork Quesadilla 

Beef or Turkey Burger Sliders on Toasted Buns 

Warm Bruschetta with Eggplant, Kalamata Olives, Roasted Red Peppers & Capers on Baguette 

Deviled Eggs topped with Chives & Crisp Italian Bacon 

Southern Style Deviled Eggs 

Smoked Salmon Crackers with Dill Cream Cheese  

Shrimp Skewers in Ginger Herb Butter 

Sesame and Garlic Glazed Skirt Steak 

Beef Short Rib Crustini with Wild Onion Horseradish 

Grilled Lamb with Rosemary and Olive Oil 

Cheese, Spinach, Crab & Artichoke Dip in Artesian Bread Bowl 

Louisiana Boiled Cocktail Shrimp 

Creole Style Shrimp in White Wine & Garlic Drizzle 


