Sliced Fruit with Yogurt Dipping « Fresh Crudité
Assorted Cheese Display

Soup Station

Pumpkin Bisque « Seafood Chowder
Served With Fresh Baked Rolls

Salad Station
Chopped Romaine « Spring Mix « Arugula « Kale

Choice of Homemade Dressing: Caesar
Honey Mustard « Ranch « Balsamic
Orange Peppercorn

Toppings: Artichokes « Cherry Tomatoes
Sliced Red Onion « Beets « Carrots
Assorted Cheeses

Plated Dishes

Crab Cake, Corn Relish « Street Corn Salad
Shrimp and Grits « Filet and Confit Potato Bites
Duck Arancini, Rosemary Aioli

Raw Bar

Shucked Oysters « Clams « Colossal Shrimp
Fresh Lemon « Mignonette
Cocktail Sauce « Tabasco

Carving Station
Roasted Turkey « Baked Glazed Ham

Pineapple Glaze « Cranberry Sauce

Entrees

Chicken Francese « Baked Salmon

Roasted Herbed Pork Loin « Candied Yam
Traditional Stuffing « Yukon Mashed Potato
Grilled Vegetables « Green Beans Amandine

Pasta Station
Selection of Shrimp « Chicken « Italian Sausage

Choice of Chef Selection of Sauces: Marinara
Vodka « Alfredo

Choice of Pasta: Penne « Cheese Tortellini
Orecchiette

Kids’ Buffet

Chicken Fingers « Macaroni and Cheese
Hamburger Sliders « Pizza Bagels

French Fries

Desserts Seasonal Pies / Assorted Cakes

Sundae Bar
Chocolate « Vanilla « Strawberry Ice Cream

Toppings

Sprinkles « Wet Walnuts « Hot Chocolate Fudge
Caramel « Strawberry Topping

Blueberry Topping « M&M'’s « Snickers
Whipped Cream « Marshmallows

Maraschino Cherries

Adults — $85 (11 or older) o Children — $45 (6 to 10) « No Charge for Children 5 or younger

Consuming raw or undercooked meat, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

A 3.5% convenience fee is applied to all payments for purchases made with credit cards




