
Featuring the sounds of DJ Fray in the Ocean Room
or quieter space in the Palms Room. (You must request the Palms Room.)

$50.00/pp

Cocktails & Passed Hors D’oeuvres 
6:00pm – 7:00pm

 

Maine lobster salad with Belgian endive 
Seared tuna and Asian slaw on wonton crisp

 

Dinner Stations 7:00pm – 8:30pm
 

Seafood Display
Raw Seafood Bar

 

Stationary Displays
Artisanal Cheese Display

 

Individual Crudite tower with caramelized onion dip
 

Chef Attended Stations:
Herbed roasted tenderloin of beef,  

tomato-garlic demi, and horseradish cream, Zucchini Milanese,  
Smashed Yukon Gold’s with leeks

 

Jumbo Lump Crab Cake, 
whole grain mustard sauce, Brussels sprout slaw 

Tuscan salad station: greens, mozzarella, fresh crouton,  
roasted red peppers artichoke hearts, Kalamata olives,  

balsamic vinaigrette, with sliced chicken breast

Dessert:
Petits Fours & Mignardises

Contact the BHI Club for reservations at 910-457-7300.
Deadline to make reservations is Saturday, January 13th, 2018.
Non-Club members must provide a credit card.

Join us January 27, 2018
for our annual 

Smith Island Social


