PLATED MEAL MENU PRICING AND OPTIONS
All plated meals are served with garlic mashed potatoes and choice of seasonal
vegetable medley, broccolini, roasted baby carrots or sauteed green beans
Tax, labor, and service fee not included

choice of salad, 2 sides, 1 main - $22 per guest
choice of salad, 2 sides, and 2 mains - $24 per guest
choice of salad, 2 sides, and 3 mains - $26 per guest
- add ons 1 passed appetizer: $3 per guest

3 passed appetizers: $8 per guest

2 passed appetizers: $6 per guest

displays: $4 - $12 per guest

MAINS
pan roasted chicken breast - garlic and herb jus
blackened chicken - smoked tomato cream sauce
grilled chicken breast - chimichurri
pan seared pork chop - bacon and bourbon jus (add $2)
pork shoulder osso bucco - red wine and mirepoix sauce (add $2)
seared nc market catch - citrus and caper gremolata (add $8 - $16 depending on fish)
nc lump crab cakes - red pepper and pickled green tomato remoulade (add $10)
rosemary grilled salmon - balsamic reduction (add $3)
pan roasted salmon - fennel and mustard cream (add $3)
braised beef shortribs - red wine and rosemary demi-glace (add $6)
grass - fed beef prime rib - rosemary and black pepper au jus, horseradish cream (add $10)
grilled sirloin filet - garlic herb butter (add $4)
grass - fed beef tenderloin filet - red wine demi-glace (add $14)
Filet and Shrimp (add $18) | Filet and Crab Cake (add $26)

Plated steak sauce options: garlic herb butter - italian salsa verde
bacon and blue cheese cream sauce (add $1) - red wine demi glace (add $1)
charred cauliflower steak - chimichurri (spring)
stuffed acorn squash - braised kale, smoked onions, pecans (fall | winter)
butternut squash hash - roasted mushrooms, lemon brown butter (fall | winter)
ratatouille - stewed tomatoes, summer squash, eggplant, peppers and basil (summer)
smoked carrots - slow smoked rainbow carrots, sherry vinegar glaze, dukkah
herb goat cheese and ricotta stuffed summer squash - giardiniera (summer)
mushroom ragout (all year)
** All prices are subject to change, up to 30 days prior to event, based on market**

