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COLD 

Seafood Display of Shellfsh, Shrimp and Chilled Seafood Salads 

With Lemon, Cocktail Sauce and Whole Grain Mustard Sauces 

Southern Macaroni Salad 

Grilled Vegetables, Cured Meats and Cheeses 

Low Country Rice Salad with Field Peas and Spring Sausage 

Tossed Greens with Citrus and Herbs 

Assorted House Made Pickles and Deviled Eggs 

Smoked Salmon  

Asian Chicken Salad 

Caesar Salad 

Green Bean Salad 

Assorted Breads and Rolls, Corn Muffns, Breakfast Pastry and Crackers 

Fresh Fruit Display with Yogurts 

HOT 

Southern Fried Chicken 

Cheese Grits 

Smashed Potatoes 

Roasted Brussels and Smoked Bacon 

Roasted Sweet Potatoes 

Broccoli With Lemon 

Collard Greens 

Biscuits and Gravy 

Bacon – Sausage 

Waffes with Vanilla Bean Maple Syrup, Strawberries and Cream 

Grilled Salmon 

Smoked Italian Sausage 

CARVED 

Roasted Leg of Lamb, Cured Ham 

OMELET STATION 

Ham, Sausage, Tomatoes, Spinach, Mushrooms, Peppers, Cheese 

DESSERTS 

Lemon Pie 

Mini Mud Pies 

Strawberry Short Cake 

Cookies 

Scones 

Muffns 

Assorted Cheese Cakes 

Apple Tarts 

Hot Cross Buns 

Mini Sweet Bites 


