
Buffet Style Dinner
$$$+Tax+Gratuity 

Passed Appetizers
please choose four

Braised beef  short rib tostada
Applewood bacon wrapped scallops
Potato latke, spiced pear compote

Feta stuffed lamb meatball, tzatziki
Orange and ginger glazed chicken skewers

Mozzarella stuffed arancini
Truffled artichoke beggars purse
Tuna tartare on curried wonton

Pickled shrimp skewer
Chip coated fish bite with malted vinegar aioli

Crispy halloumi bite with hot honey
Fried green tomato & Pimento cheese

Pulled pork and Collard green wonton
Lowcountry shrimp roll

Citrus crab salad in endive



Buffet
$$$+Tax+Gratuity

Please choose two
Citrus grilled local mahi

Black pepper crusted strip loin
Bacon wrapped pork tenderloin 

Mozzarella and basil stuffed chicken
Braised short ribs 

Shrimp scampi skewers
Chicken piccata

Please choose three
Whipped potatoes

Grilled rainbow carrots, parsley gremolata
Succotash and arugula salad, buttermilk-chive dressing

Local mushroom and wild rice pilaf
Tuscan panzanella

Shaved squash and arugula “caesar”
Browned butter green beans with toasted almonds

        Charred brussels sprouts, lemon aioli
              Creamer potatoes with peas, leeks, carrots and mint oil
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