
Trays / Hors D’oeuvres
•  Fruit Tray (Seasonal Assortment)
•  Vegetable Crudités (Seasonal vegetables served with  

assorted dips) 
•  Fruit and Cheese (A beautiful arrangement of the sea

son’s best fruits, accompanied with an assortment of 
cheeses)

•  The Ultimate Pleaser (Variety of cuts and cheeses 
artfully arranged)

•  Wings and Tenders (Fried or Grilled)
•  Chicken Tenders
•  Mini Wraps
•  Meatballs 

(smoked or regular- served with BBQ sauce)

Salads
•  Grilled Chicken Cobb Salad (Chopped Grilled Chicken 

breast, crumbled blue cheese, red onion, crisp 
cucumber, diced ripe avocados, tomatoes, crisp bacon,   
boiled eggs, crisp romaine lettuce)

•  Caesar Salad (Crisp Romaine lettuce, parmesan 
cheese and tossed croutons)

•  Greek Salad ( Chopped - Romaine lettuce, red onion, 
pitted black olives, cucumber, red bell pepper, crum
bled feta cheese,  oregano/olive oil dressing)

•  Potato Salad
•  Coleslaw
•  Pasta Salad
•  Mozzarella cheese balls and grape tomatoes stick

Side Dishes
•  Mashed Potatoes
•  Green Beans
•  Seasonal Vegetable Medley
•  Mac-n-Cheese
•  Corn Kernels
•  Corn-on-the-cob
•  Yellow rice
•  Yellow rice with seasonal vegetables
•  Grilled vegetables

Main Dishes
•  Grilled Chicken-on-a-stick /Chicken Kabobs– served 

at one skewer per guest
•  Pork Ribs
•  Beef Ribs
•  Grilled Shrimp skewer
•  Grilled salmon
•  Grilled lamb chops
•  Grilled beef kabobs
•  Bacon wrapped fillet mignon
•  Meatballs with spaghetti
•  Chicken curry
•  Coconut chicken curry
•  Coconut chicken and egg curry
•  Coconut lentil curry
•  Potato curry
•  Vegetable curry
•  Coconut fish curry
•  High end low-country-boil 
•  Coconut shrimp curry
•  Grilled steak topped with onions, mushrooms and garlic
•  Bacon wrapped scallops
•  Slow Smoke Whole Hog
•  Brisket

Deserts
•  Variety of Cheesecake slices
•  Cookies
•  Pies
•  Cakes

Available
•  Carving station – Meat selection – black forest ham, 

beef, turkey, etc.
•  Chocolate Fountain 
•  Champagne Fountain


