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A Night in Charleston �Wedding Reception
Heavy Hors D’Oeuvres Style

$35 per person

Low country shrimp with an andouille and �smoked  
cheddar cream sauce served with �roasted garlic grits

Maryland style crab cakes with �a caper remoulade and corn salsa

Fresh seasonal fruit display with �Gran Marnier and chocolate dip

Grilled and chilled veggie display with dips

Carving station with:
Roast Pork Loin Stuffed with tasso and crawfish

Whole roasted beef tenderloin
fresh baked rolls and appropriated sauces

Charleston blue crab dip with toasted pitas

Lobster and tarragon salad bouches
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Traditional Italian 
(plated and served with paired wines)

$60 per person

Amuse Bouche
Prosciutto wrapped grilled shrimp with melon ball on skewer

Proseco

L’Antispasto
Mixed greens in a blueberry vinaigrette, garden grown �heirloom tomatoes,  

buffalo mozzarella, fresh basil, crouton 
Sauvignon Blanc

il Primo
Cavatappi pasta, Italian beef sausage, sun-dried tomatoes, �fresh basil,  

roasted garlic, lemon caper cream sauce, �parmesan reggiano
Chardonnay

il Secondo with Contorno (Dual presentation)
Grilled corvina, grilled fennel, tri-color roasted pepper relish �Grilled angus petite filet,  

portobello port wine sauce, �garlic sauteed spinach, roasted fingerling potatoes
Pinot Noir

Aperitife
Art farm lemoncello

il Dolce
Traditional tiramisu with seasonal fruit

Coffee and Grappa
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Low country boil 
(50 guest minimum)

$18 per person

cooked on-site

Low country boil to include:
Shrimp, whole crawfish, �smoked sausage, corn on the cob, 

and new potatoes in a bay spice and beer boil

Grilled squash, zucchini, portobello mushrooms �and roasted peppers

Chipotle and cheddar cornbread

Tomato, cucumber and red �onion salad in vinaigrette

Choice of beverages

Choice of Dessert
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Sit Down Buffet (sample) 

$18 per person

Grilled chicken “bruschetta” with a 
tomato basil salsa and parmesan cheese

Carving station with roast baron of beef au jus

Garlic smashed red potatoes

Fresh sauteed green beans with 
toasted almonds and diced tomatoes

Mixed green salad with choice of dressing

Fresh baked yeast rolls with butter

Choice of dessert

Choice of beverage



1225 Pendleton St. 3 • Greenville, SC 29611-4859 • 864.605.0130

Weddings • Special Events • Corporate Events

Mixed Grill Dinner
(meats and veggies cooked on-site) 

$40 per person

Whole marinated beef tenderloin with �horse radish sauce

Grilled marinated chicken breast with roasted pepper aioli

Lamb chop lollipops with a mint and pear chutney

Grilled Veggie Kabobs with:
Squash, zucchini, assorted peppers, onion,  

mushrooms, and cherry tomatoes

Roasted garlic smashed red potatoes

Bourbon and maple mashed sweet potatoes

Mixed green salad with balsamic vinaigrette

Fresh baked yeast rolls and butter

Choice of dessert

Choice of beverage
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Reception with Action Stations 

$35 per person

Carving Station to include:
Tender medallions of beef with horse radish cream sauce

Herb and Dijon pork loin with herbed dijonaise

Pasta station to include:
3 types of pasta, marinara, alfredo and pesto

Italian sausage, meatballs, grilled chicken, cooked shrimp,  
�peppers and onions, mushroom melange, sauteed spinach,  

�kalamata olives, sun-dried tomatoes, fresh basil and �assorted cheeses

Assorted Canapes to include:
Jalapeno and bacon pimento cheese

shrimp and lobster salad
mini BLT’s

Caprese skewers with cherry tomatoes, �buffalo mozzarella and basil oil
Fresh seasonal fruit display with chocolate dip

Spinach and artichoke dip with tri-colored tortillas
Grilled and chilled veggie display with red pepper aioli

Soup shooters to include:
Cold cucumber dill

Gazpacho
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Fall Wine Dinner

$85 per person
(pricing subject to change based on wines and market pricing)

Each course paired with selected wines

Seared Muscovy duck breast, micro greens, 
truffled chanterelle salad, blueberry gastrique

Pinot Noir

Smoked butternut squash bisque, butter poached
lobster, crispy pancetta, chervil créme fraiche, crouton

Sauvignon Blanc

Grilled moon fish, lobster saffron broth, Split Creek Farms �goat cheese flan,  
brown buttered fava beans, fried shiitakes

Chardonnay

Seared rack of domestic lamb, caramelized root vegetables,  
buttered leeks, purple potato puree, juniper demi glace

Cabernet Sauvignon

Tiny Elvis - Organic peanut butter and Belgian dark
chocolate mousse, chocolate cup, chocolate covered

applewood smoked bacon, bananas foster créme anglaise
Port Wine
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Summer BBQ 

$16.50 per person

Smoked pulled pork BBQ with buns and sauces

Smoked chicken leg quarters

Dry rubbed and smoked baby back pork ribs

Eight-bean baked beans with bacon and molasses

Peach and poppy seed cole slaw

Hot German potato salad with bacon and vinegar

Bananas Foster pudding

Strawberry shortcake

Choice of beverage
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Tier 1 

$14 per person

Fresh seasonal fruit display with chocolate dip

Fresh raw veggie crudite with ranch dip

Domestic cheese display with assorted crackers

Meatballs marinara

Chicken tenders with honey mustard and BBQ sauces

Mini home made vegetable quiche

Finger sandwiches to include:
Turkey, swiss with cranberry mayo
Ham and cheese with dijonaise

Chicken salad

Choice of beverage
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Tier 2 - Traditional hors d’oeuvres 

$18 per person

Platters of tender medallions of beef with �horse radish cream sauce

Assorted finger sandwiches:
Southern chicken salad

Candied pecan, pineapple and cream cheese
Smoked turkey and provolone

Fresh seasonal fruit display with chocolate dip�

Spinach and artichoke dip with tri-colored tortillas�

Grilled and chilled veggie display with �red pepper aioli

Meatballs with a honey and bourbon glaze

Cured shaved ham with baby swiss on �home baked biscuits

Choice of beverage
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Tier 3 �

$26 per person

Fresh seasonal fruit display with chocolate dip

�Cold cut and cheese platters with cocktail breads �and condiments

Chilled platters of rare beef medallions �with sauce and rolls

Mushroom caps stuffed with:

Sausage, mozzarella and roasted red peppers
Crab stuffing

Old Bay boiled cocktail shrimp with cocktail sauce

Pimento cheese and bacon fondue with bread cubes

Grilled and chilled veggie display with red pepper aioli

Meatballs with a honey and bourbon glaze

Grilled teriyaki chicken skewers with a coconut �and pineapple sauce
�

Choice of beverage
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Tier 4 - Buffet/Butler Pass �

$32 per person

Butler Passed items:

Maryland style crab cakes with roasted red pepper �and caper remoulade

Mini bruschetta with kalamata pesto, feta cheese �and marinated tomatoes

Caprese skewers with basil oil

Asparagus spears wrapped with shaved �london broil and horse radish boursin cheese

Smoked shrimp canape with truffled �purple potato salad

Tender medallions of beef with rolls and horse �radish cream sauce

Main Buffet:

Sushi station with on-site sushi chef providing �rolls, sashimi, nigiri and all accoutrement

Fresh seasonal fruit display with chocolate dip
 

Grilled and chilled veggie display with red pepper aioli

imported and domestic cheese display with crackers



Boxed Lunches

$9 Per Person (+ Tax & Delivery)
(Equal assortment of sandwiches below - 

Can also be set up as buffet style on platters)

Choose up to three styles:
(All sandwiches served on soft roll or wrap style �with with lettuce and tomoato)

Roast beef with baby Swiss and horseradish cream

Smoked turkey with Provolone and pesto mayo

Ham with American and dijonaise

Chicken salad with mayo

Veggies and cheese

All boxes or buffets include:

Mediterrenean pasta salad

Fresh fruit salad

Bagged chips

Chocolate chip cookies

Sweetened and unsweetened tea
All paper goods and ice

Boxed lunches may also be served ‘Platter’ style
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