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Menu & Food

Stuffed Endive with Herbed 
Goat Cheese $5.76

Blue Cheese Crostini with 
Balsamic Reduction & Roasted 

Grapes
$4.59

Caprese Skewers with Plum 
Balsamic Drizzle $5.59

Petit Delmonico Crab Cakes 
with Mustard Crème Fraîche $9.37

Pick 3 Deviled Eggs: Spice Girl 
(crispy shallots & chilies,) 

Carbonara (pancetta, parmesan 
& black pepper,) Confit (tuna, 

olives & tomato,) Everything Bagel 
(smoked salmon, sesame & 

caraway,) OR Creole Crab (crab 
meat)

$6.29

Seafood Phyllo Cups with 
Parmesan OR Creamy Shrimp 

Dip stuffed Phylo Cups
$6.82

per Person

per Person

Hors d'evourse (Tray Pass)

per Person

per Person

per Person

per Person
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Grits & Gumbo Shrimp Tarts OR 
Mr. B's Barbecued Shrimp on a 

Stick
$6.21

Mini Corn Cakes with Smoked 
Salmon and Dill Crème Fraîche $4.49 per Person

per Person
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Your Main Course Ideas

Baked Shrimp w/Zucchini, 
Tomato, Feta, Orzo, & Fresh 

Mint
$13.38

Braised Chicken Thighs with 
Squash and Greens on 

Creamy Grits
$13.38

Cool Beef Tenderloin with 
Tomatoes & Cucumbers 

finished with a Sherry Balsamic 
Reduction, Sauce Verte & 

Lemon Yogurt & Pesto Pasta

$46.50

Sides
Wine Braised Oxtails (de-

boned) with Shallot, Carrot & 
Celeriac on Garlic Mash

$21.85

Celeriac and Mushroom 
Lasagna with Prosciutto and 

Marsala Cream Sauce
$21.10

I'd like to discuss sides and desserts once we narrow in on appetizers and 
entrees.

per Person

per Person

per Person

per Person
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Citrus & Chile Braised Short Ribs 
(de-boned) with Cilantro, Lime 
& Cayenne Slaw and Buns for 

Sandwiches

$11.08 per Person
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Coq au Vin (bacon, 
carrots,mushrooms, red wine) 

on Roasted Garlic Mash
$19.79

Cider Spiked Acadian Fish Pie 
(mashed potatoes, peas, local 

fresh fish & cider)
$33.61

Seafood & Sausage Gumbo 
with Gumbo Filé over Jasmine 

Rice
$25.35

Low Country Boil - Served with 
Garlic Bread, Tartar, Cocktail, 

and Kicky Melted Butter Sauces
$20.47

Lemon Roasted Redfish on 
Chicories served Niçoise Style $34.14 per Person

per Person

per Person

per Person

per Person


