STARTERS
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House Made Meatballs - marinara sauce
Soft Pretzels - beer cheese & house brown mustard
Mini Pulled Pork Sliders - served with Carolina
mustard & Carolina red sauce
Grilled or Sautéed Shrimp - cooked in our special
seasoning sauce served with cocktail sauce & butter
Cheese & Vegetable Tray - display of cheeses & fresh
vegetables, served with ranch dip
Snack Tray/Charcuterie - display of cheeses, meats,
fresh fruit, & fresh vegetables, served with ranch dip
Sandwich Trays - all homemade served on either
croissants or sliced bread
Chicken salad
Pimento cheese
Pineapple cream cheese
Open-faced tomato
Ham or turkey with American, Swiss, & pepper
jack cheese
Pin Wheels Tray - all homemade
Turkey with cheese, lettuce, & Ranch dressing
Ham with cheese, lettuce, & Ranch dressing
Chicken Wings Tray - chicken wings, served with
your choice of plain, hot, mild, butter & garlic, lemon
pepper, teriyaki, or BBQ; with celery & carrots and
your choice of Ranch or blue cheese
Chicken Tender Tray- boneless breaded chicken
tenderloins; served with dipping sauces of your choice,
ranch, honey mustard, or BBQ
Vegetable Tray - includes broccoli, cauliflower, red
& green pepper strips, carrots, cucumbers, cherry
tomatoes & celery - served with Ranch dip
Fresh Fruit Tray - includes fresh cut cantaloupe,
honeydew, red green grapes, kiwi, watermelon,
strawberries, & pineapple - served with fruit dip
(additional fruit upon request & availability)
Dips - served with chips or crackers
Taco dip
Crab dip
Spinach/Artichoke dip
Mexican dip (sausage, cream cheese, & Rotel)
Crab & Shrimp Florentine Dip - creamy shrimp,
crab, spinach, & artichoke hearts flavored with
parmesan cheese & served with warm pita bread

SIDES

Cornbread Dressing - signature homemade
Mashed Potatoes - creamy mashed potatoes served
with gravy
Southern Style Green Beans
Sweet Potato Casserole - pecan crusted or
marshmallow topping
Cheesy Macaroni & Cheese
Corn on the Cob - served with butter
Rice - white or brown, (with or without gravy)
Oven Roasted Red Potatoes
Baked White Potato - served with sour cream, butter,
& cheese
Baked Sweet Potato - served with butter, brown
sugar, & cinnamon
Sautéed Mushrooms & Onions
Steamed Broccoli, Cauliflower, & Carrots
Baked Beans
Cole Slaw

SOUPS & SALADS
Tossed Salad - lettuce, mixed spinach, cucumbers,
tomatoes, cheese, & choice of dressing
Southern Potato Salad
Pasta Salad
Creamy Potato Soup
Chicken Noodle Soup
Vegetable Soup
Creamy Clam Chowder Soup
Creamy Broccoli & Cheddar Soup
Taco Soup

OTHER
Pig in a Blanket - served with mustard & ketchup
Veggie Cup - served with ranch dressing
Pot Stickers - served with soy sauce
Pickle Tray - sweet or dill, or both
Deviled Eggs
Cheese Balls - variety
Little Smokies - served hot in Carolina red or
Carolina mustard BBQ sauce
Nuts - mixed variety

MAIN COURSE
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BEEF
Carved Beef Tenderloin - rubbed with roasted garlic,
salt & pepper, cooked to medium
Carved Roast Beef - herb rubbed, cooked to medium,
served with horsey sauce, Au jus, & fresh grated
horseradish
Beef & Vegetable Kabobs - with wild mushroom
sauce
Roast Beef - (pre-sliced) cooked in our signature
seasoning served with Au Jus
Prime Rib - herb rubbed, served with horsey sauce,
Au Jus, & fresh grated horseradish, cooked to medium
Ribeye - 4oz cooked to medium & seasoned with our
house seasoning
NY Strip - 4oz cooked to medium & seasoned with our
house seasoning
Filet - 4oz cooked to medium & seasoned with our
house seasoning
Meatloaf - served with tangy tomato sauce
SEAFOOD
Shrimp & Grits - seasoned southern stone ground
grits, with shrimp, served with chives & butter
Low Country Boil - shrimp, smoked sausage,
potatoes, & corn, boiled in a seasoned broth, served
with butter, cocktail sauce, & roasted garlic butter
Jumbo Shrimp - grilled or boiled, served with butter
& cocktail sauce
Jambalaya - red rice, chorizo seasoned, & mushrooms
(vegetarian)

POULTRY
SC Style Chicken BBQ - chicken rubbed & slow
cooked, served with Carolina red & Carolina mustard
sauce
Southern Fried Chicken - whole chicken pieces
marinated in a homemade marinade, breaded & fried
until crispy, served with hot sauce & ketchup
Signature Stuffed Chicken Breast - stuffed with
spinach, cream cheese, & house seasonings or
signature cornbread stuffing with gravy
Baked Turkey Breast - slowly baked in our
homemade marinade
ITALIAN
Spaghetti - with your choice of either
meat sauce or marinara sauce
turkey or beef meatballs
Fettuccine Alfredo - with or without blackened
seasoning
Chicken
Shrimp
Baked Ziti - tomato basil puree, ricotta & mozzarella
cheeses, & panko gratin - with your choice of ground
beef, Italian sausage, pork, or turkey
Penne Pesto - grilled chicken, sundried tomato pesto,
Romano cheese, & Italian parsley
Baked Rigatoni Marinara - with spinach & parmesan
cheese
Chicken Marsala - chicken breast served in a
mushroom filled creamy marsala wine sauce

PORK
Roasted Pork Tenderloin - sliced boneless loin,
served with tangy stone ground mustard sauce
Carved Grilled Pork Loin - marinated in citrus
sauce, served with roasted garlic
Pulled Pork - slow smoked, pulled & chopped, served
with Carolina red & Carolina mustard sauce
Bone in Pork Chop - grilled to perfection served with
Carolina red & Carolina Mustard sauce
SC Ribs - spareribs rubbed & slow smoked served
with Carolina red & Carolina mustard sauce

Pork Medallions Wrapped in Bacon - seasoned with
our house seasoning & wrapped in smoked bacon
Stuffed Pork Chops - stuffed with spinach, cream
cheese, & our house seasoning or signature cornbread
stuffing with gravy
Baked Ham - slowly baked in our homemade
marinade
Grilled Sausage - served with various flavored
mustards

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR
EGGS WHICH MAY CONTAIN HARMFUL BACTERIA MAY INCREASE YOUR RISK OF
FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTIAN MEDICAL CONDITIONS.

BARS
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Taco Bar
Taco beef, chicken, tortillas (soft shells, hard
shells, & chips), cheese sauce & shredded cheeses,
diced tomatoes, chopped onions, shredded lettuce,
sliced black olives, salsa (mild, medium, & hot),
guacamole, & sour cream
Roasted Potato Bar Baked White Potato or Baked Sweet Potato
Served with bacon, sour cream, scallions,
cheddar cheese, butter, broccoli, chives, gravy,
& chili, brown sugar & cinnamon
Wing Bar Choose 2 wing sauces
Mild, medium, hot, dry rub, hot garlic, lemon
pepper, teriyaki, or BBQ

Pizza Bar Choose 3 pizzas
Cheese - sauce, fresh mozzarella, basil, &
garlic
Pepperoni - sauce, shredded blend of cheese,
peperoni, & parmesan
Veggie Delight - sauce, shredded blend cheese,
red onion, black olives, green pepper,
mushrooms, broccoli, parmesan, & garlic
Supreme - sausage, peperoni, mushrooms,
green pepper, onion, black olives, &
mozzarella
All-American Hamburger or Hot Dog Bar (or both)
Your choice of mustard, mayo, ketchup, American
cheese, onion, tomato, lettuce, pickles, chili,
sauerkraut, relish, jalapeños, & buns

BEVERAGES
Tea - sweet or unsweet
Lemonade - Crystal Light Sugar Free (pink or
original)
Water
Infused Water
Coffee Bar - hot coffee, iced coffee, hot tea, hot
cocoa, creamer, sugar, whip cream, assorted
flavored syrups, & assorted mini muffins

Menu is not limited to items listed.
Share your exclusive vision with our
team to complete your day!
We are fully flexible & customizable
to fit your taste & your budget!
Please inquire for pricing!

BREADS
Choice of one:
Rolls - with butter
Signature Cornbread - with butter
Garlic Bread - made with fresh garlic butter

If items need to be adjusted to fit
your vegetarian or gluten free needs,
let us know!

Menu items are subject to inventory
availability and market pricing.
Please consult with the coordinator.
ALLERGY STATEMENT: Menu items may contain or
come in contact with ingredients such as WHEAT, EGGS,
PEANUTS, TREE NUTS, and/or MILK. For more
information, please speak with a manager.

