
 

SPECIALTY THEMED MENUS 
 

TASTE OF THE LOW COUNTRY 

A Salad of your choice 

Shrimp, Chicken & Sausage Jambalaya 

Shrimp & Grits, Bacon, Scallions, Low Country Tomato Nage 

Pan Roasted Local Fish, Seasonal Accompaniments 

Seasonal Vegetables 

Corn Bread Muffins, Butter, Honey 

Assorted Hot Sauces 

Key Lime Pie, Whipped Cream, Raspberry Sauce 

 

PRIME RIB DINNER 
Caesar Salad, Romaine Lettuce, Parmesan Cheese, Sourdough Croutons, Housemade  

Caesar Dressing 

Herb Roasted Prime Rib of Beef, Smoked Sea Salt, Horseradish Sauce, Au Jus 

Herb Roasted New Potatoes OR Yukon Gold Whipped Potatoes 

Seasonal Vegetables 

Dinner Rolls 

Dessert of Your Choice 

 *Limited to parties of six or more 

 

SOUTHERN BBQ  

Slow Roasted Baby Back Ribs 

Hickory Smoked Pulled Pork, Assorted BBQ Sauce, Buns 

Coleslaw 

Potato Salad 

Baked Beans 

Corn on the Cob 

Corn Bread Muffins, Butter, Honey 

Seasonal Fresh Fruit Cobbler, Homemade Granola, Vanilla Ice Cream 

 



 

CALABASH 

Salad of your Choice 

Local Fish and Shrimp (available Fried or Broiled) 

Hushpuppies, Whipped Butter 

Cajun Corn Maque Choux 

Low Country Red Rice 

House Made Cocktail & Tartare Sauce 

Your Choice of Dessert 

 

ITALIAN NIGHT 

Caesar Salad, Romaine Lettuce, Parmesan Cheese, Sourdough Croutons, Caesar Dressing 

Traditional Ground Beef & Three Cheese Lasagna 

Chicken Parmesan, Fresh Mozzarella, San Marzano Tomato Sauce, Linguini 

Italian Sausage Garlic Bread 

Seasonal Vegetables 

Your Choice of Dessert 

 

ASIAN 

Chicken Pot Stickers, Unagi Sauce 

Ginger Marinated Chicken Satays, Spicy Peanut Sauce 

Fried Carolina Gold Rice 

Beef Bulgogi 

Stir Fried Vegetables 

Your Choice of Dessert 

 

MEXICAN 
 

Your Choice of Salad 

Build your own Taco Bar to include: 

 Seared Rare Tuna, Chicken, Beef, Guacamole, Onions, Salsa, Pineapple Salsa, Hot Sauces, 

Jalapenos, Sour Cream, Shredded Lettuce, Cilantro, Cheddar Cheese, Flour Tortillas 

Tortilla Chips 

Saffron Rice 

Roasted Corn & Tomatillo Salad 

Black Beans 

Your Choice of Dessert 

 

 

 

 



  

***Specialty Cakes and Custom Desserts are available upon request. 

****Consuming Raw or Undercooked meats, poultry, seafood, shellfish, or eggs may 

increase your risk of foodborne illness.* 

 

 

 

 

DESSERTS 

Traditional Cheesecake, Cherry Compote, Shortbread Crust 

Key Lime Pie, Raspberry Puree, Chantilly Cream* 

Huguenot Torte, Granny Smith Apples, Pecans, Walnuts, Caramel, Vanilla Ice Cream 

Seasonal Fruit Cobbler, Home Made Granola, Vanilla Ice Cream 

Vanilla and White Chocolate Bread Pudding, Strawberry Compote, Vanilla Ice Cream* 

Chocolate Mousse Cup, Espresso, Chocolate Sauce, Seasonal Berries* 

Flourless Chocolate Torte, Raspberry, Cocoa Nibs, Fresh Berries* 


