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HORS D’OEUVRES 
All Hors d’oeuvres can be severed passed (with extra charge) or served stationary. 

Priced by the piece at $25 per dozen or Five Dozen for $100 
 

 Fig, Goat Cheese Canapé  

Whipped Goat Cheese on Phyllo pastry topped with Fig Jam and oven dried tomatoes  

Tarragon Chicken Salad 

Our Signature Chicken Salad of Tender Chicken, Tarragon, Craisins, chopped celery 
and sweet onion served in a Classical Puff Pastry Bouche 

Deviled Egg Trio 

Farm Fresh eggs hard boiled three ways; Avocado Infused, Bacon Jalapeno Infused 
and Quick Fried with Traditional filling 

Sweet Cherry Pepper Bombs 

Lightly Brined Cherry peppers stuffed with an Artichoke Herb Cream Cheese. 

Tuna Poke’  

Sushi Grade Tuna, Soy and Sweet Chili Marinated, Wasabi Aioli  

Gorgonzola Beetroot Basket 

Mini Beetroot flavored Pastry filled with Whipped Gorgonzola Cheese, Bacon Onion 
Jam and Micro Greens 

Sweet Ham Bites 

Shaved pit ham served on mini yeast rolls with brown sugar apple butter.  

Stuffed Carolina Farms Mushrooms 

Ground veal and Chorizo sausage seasoned with herbs, onions, panko breadcrumbs 
and asiago cheese.  Vegetarian option available. 

House Made Meatballs 

Homemade beef meatballs with herbs and spices tossed in your choice of sauce; 
Swedish Style, Barbecue or Sweet and Sour  

Fried Coconut Shrimp 

Sweet shrimp encrusted in tropical coconut and fried to golden brown, served with a 
marsala chutney.  

 



	

Southern Batter Fried Chicken on a Stick 

Golden crusted sesame chicken tenderloins served with an orange hoisin dipping 
sauce.  

Classic Oyster Rockefeller  

Wilted Baby Spinach folded with a touch of Garlic cream finished with crispy Bacon 
and Parmesan  

Chicken Drumettes 

Fried chicken drumsticks with your choice of our signature Cheerwine BBQ sauce, 
buffalo hot sauce, or sweet and sour sauce.  

Chef Kevin’s Famous North Carolina Crab Cakes 

Fluffy jumbo lump crab cakes using locally sourced crab and just enough filler to bind 
to a golden crisp (additional upcharge).  

Crispy Duck & Mango 

Duck Confit on tomato coulis and topped with a Fresh mango relish in a Phyllo pastry 

Charleston Shrimp & Grits 

Tender shrimp, peppers and onions finished with Taso cream, served over stone 
ground grits 

Composed Platters $125 serves 25  
Caprese With Fresh Mozzarella, Basil and Tomatoes 

Fresh Buffalo Mozzarella, Sweet Basil and tomatoes handpicked from our farm when in 
season then drizzled with Aged Balsamic Vinegar  

Honey Smoked Salmon 

Premium honey infused smoked salmon with a hint of herbs, spices and light hickory 
smoke. Served with lemon dill aioli and sliced baguette  

Mediterranean Platter 

Black Beans Hummus, Baba Ganouj, Tabouli and Crumbled Feta Cheese, Pita points  

Assorted English Tea Sandwiches & Canopies 

The Chef’s Selection of a Variety of finger style quick bites 

Avocado Crab Salad 

Hass Avocados topped with Coastal Chilled Crab salad served with Italian Focaccia  

Shrimp Cocktail                                                                                                                                               
Chilled Carolina shrimp served with lemon wedges and cocktail sauce.  



	

Anti-Pasta 

Buffalo mozzarella cheese assorted cured meats, pickled vegetables, marinated olives, 
artichokes, roasted red peppers, assorted crackers and breads.  

Charcuterie Board 

An array of hard and soft cheese, cured Sopressata, pepperoni, salami, prosciutto, 
capicola, stone ground mustard, dried fruit, mission figs, chef’s pate, and sesame 

crackers.  

 

 

CHEF’S ATTENDED CARVING STATIONS 
MINIMUM OF 25 PEOPLE REQUIRED 

$11 per person 

Baked Ham  

Slow roasted pit ham accompanied by apple butter and honey mustard.  

Turkey Breast 

House smoked turkey accompanied by cranberry jam and pan gravy.  

Roast Beef  

Slow roasted top round of beef accompanied by horseradish cream and chimichurri 
sauces.  

Pork Lion  

Rosemary and garlic roasted center cut pork loin accompanied by apple chutney and 
herbed Au Jus. 

  

$17 per person 

Beef Tenderloin 

Roasted angus tenderloin of beef accompanied with a trio of horseradish cream, stone 
ground mustard, and blue cheese sauces.  

Leg of Lamb 

Roasted boneless Leg of Lamb accompanied with a mint jelly and Rosemary Au Jus 
 



	

DECANDENT DESSERTS 
 

BROWNIES, COOKIES & BARS 

$2.00 per person minimum 25 people 

Lemon Bar 

Meyer lemon curd atop of a pastry crust.  

Key Lime Tartelette 

Creamy and tart key lime on a graham cracker crust.  

Buttery Coconut Bar 

Coconut Custard and Sweet Shredded Coconut resting on a flakey Pastry crust 

Churro Brownies  

Scratch made blend of sweet chocolate, Cinnamon sugar and a hint of chili.  

Chocolate Chip Blondie  

Crispy golden chocolate chip crust drizzled with spice chocolate sauce.  

Assorted Cookies 

Ask about our assortment of freshly baked cookies.  

 

PIES, CAKES & COBBLERS 

$2.50 per person minimum 25 people 

Seasonal Fruit Cobbler 

Local seasonal fruit topped with a sugar pastry crumble. 

Strawberry Shortcake  

Our take on the classic dish with macerated berries and whipped cream. 

Peanut Butter Pie  

Creamy peanut butter whipped with ricotta cream cheese in a graham cracker pie 
shell drizzled with caramel sauce.  

New York Style Cheesecake 

Whipped with ricotta and cream cheese in a graham cracker pie crust Garnished with 
fresh seasonal berries 



	

German Chocolate Cake 

Rich triple layer of Chocolate Cake with Toasted Coconut and Pecan Custard 

Pineapple Upside Down Cake 

Traditional upside-down preparation with Caramelized Pineapple and whipped cream 

 


