Appalachian Garden
Gourmet assortment of artisan lettuces
including arugula, spinach, baby romaine, and spring leaf
Georgia pecans, red grapes, and sunflower seeds Goat cheese, crumbled
bleu cheese, and smoked gouda English cucumbers
cherry tomatoes, and roasted beets
Roasted shallot, Buttermilk/herb Ranch, and Balsamic Dressings

High-country Cobb Salad Station
Chopped Romaine Lettuce, Roma tomatoes, puffed garbanzo beans, roasted
corn, black olives, and radishes Smoked Salmon, chopped egg, and bacon
Hoop cheddar, crumbled bleu, and goat cheeses
Buttermilk Ranch, Bleu cheese, and Roasted Shallot Dressings

Shrimp and Grits Station
Locally milled cheese grits and tender shrimp sautéed in trinity and
tomatoes, served with array of toppings including andouille sausage, bacon,
sweet peppers, and cheddar cheese

“Southern Hospitality” Station Home style baked mac n cheese
Roasted corn and edamame succotash
Blackened chicken breast
Collard greens and ham hocks in broth
“Supper” biscuits and corn bread muffins for “soppin”

Beans and rice Martini Bar
Steamed rice and black beans so Frito Mojo marinated chopped chicken
slow roasted Cuban pork Mango salsa, scallions
Pico de Gallo, and jalapenos
Shredded cheddar and Mexican crumbling cheese

Scroll for additional selections

Gourmet Soup Station (Choice of three)
Served with assorted crackers and condiments
1. She crab soup-Finished with Sherry Tomato basil bisque
with scallops and shrimp
2. Italian wedding-Classic festive soup with mini pasta and meatballs
3. Roasted cauliflower and smoked Gouda bisque
4. Vidalia and sweet corn chowder Chilled Gazpacho
5. Chilled peach soup with Greek yogurt

Slider Station
Mini gourmet beef and chicken patties
with roma tomatoes, lettuce, deli pickle chips, rosemary aioli
whole grain mustard, tomato ketchup, Swiss, & cheddar cheeses

Pastry Chef’s Desert Table
Bananas foster flambe prepared to order with vanilla ice cream
Georgia pecan pie, chocolate torte, New York cheesecake
key lime pie, and chocolate dipped strawberries

Gourmet Mac n’ Cheese Station
Vermont white cheddar cheese sauce and corkscrew pasta
with selections of Lobster, crab, blackened chicken
bacon, and shiitake mushrooms
Blue cheese, smoked gouda, truffle oil, and cracked pepper
(Gluten Free pasta available for an additional $2 per person)

Pasta Station
*Choose two pasta types:
Penne~Farfalle (Bow-tie)~Cheese Tortellini
Tri-colored Rotini ~Potato Gnocchi
*Choose two sauce types:
Marinara~Alfredo~Pesto Crème
Vodka Cream~Bolognaise~Cajun butter sauce
Pastas are tossed to order with the following accompaniments:
Shrimp, chicken, broccoli, tomatoes, mushrooms, and red peppers
Parmesan and ricotta salad
(Gluten Free pasta available for an additional $3.00 per person)

