Menu Selections

Client Name:

Wedding Date:

Package: Mini - Bronze Choose Sides or
Choose Appetizers Choose Entree Salads
(Not included but more can be (1 included more can be added) (2 included more can be added)
added)
1st Choice 1st Choice 1st Choice
Additional Additional Additional
Additional: Additional: Additional:
Additional: Additional: Additional:

Bar Option?

No Bar
Bartender Only $200
Bar Package $500 Includes alcohol

Bread Option:




Bronze/Silver Themed Menu

Taco Bar

-Choice of Corn OR Flour
Tortillas

-Choice of One Meat

-Ground Beef w/Taco
seasoning

-Shredded Chicken w/onions

-Carnitas (slow roasted pulled
pork)

-(add a 2nd meat for
additional cost)

-Toppings Included:
-Shredded Cheese
-Sour Cream
-Fresh Salsa
-Shredded Lettuce
-Jalepeno’s
-Fresh Chopped Tomatoes

-Ask about Upgraded
additional options

-Choice of Two Sides:
-Spanish Rice
-Yellow Rice
-Refried Beans
-Seasons Black Beans
-Chips & Queso

-Mexican Street Corn

Italian Style Buffet

-Choice of one Pasta

-Lasagna, Spaghetti, Penne,
Fettuccine, Linguine

-Choice of one Sauce
-Creamy Alfredo
-Spinach Alfredo
-Homestyle Marinara
-Walnut Pesto

-Choice of one Meat
-Ground Beef
-Italian Meatballs
-Grilled Italian Sausage

-Grilled or Blackened Chicken
Breast

-Choice of Bread
-Breadsticks
-Sliced Focaccia bread
-Garlic buttered Baguette
-Choice of Salad
-Classic Caesar salad

-Classic Side Salad w/dressing
choice

- Italian style Salad

-Spinach, Walnut, & Goat
Cheese Salad w/ Raspberry
Vinaigrette

-Greek Salad

Burger Bar

-Home made Brioche Buns

-Hand Pattied, Seasoned
Angus Burgers

-Toppings Included:

-Ketchup, Mayo, Mustard,
Hot sauce

-Lettuce, Tomato, Onion,
Pickels, Jalepenos

-Sliced Cheddar, Swiss, & Pepper
Jack Cheese

-Add Bacon, Chili, Guacamole,
Sliced Avocado, Blue Cheese, or
Slaw for an upgrade

-Choice of Two Sides
-Fries
-Onion Rings
-Potato Salad
-Macaroni Salad
-Pasta Salad
-Baked Beans
-Side Salad
-Fresh Fruit Salad
-Broccoli Salad
-Slaw
-Macaroni & Cheese

-*Also choose additional Sides
from our FULL Side list



Bronze/Silver Themed Menu

BBQ Buffet
-Choice of One Meat

-Pulled Pork w/Sweet BBQ
sauce

-Bone in BBQ Chicken Thighs,
Wings, & Legs

-Smoked “Fall of the bone” Ribs
(Dry rub, or Saucy)

*Upgraded cost
-Beef Brisket

*Upgraded cost

-Choice of Two Sides
-Fries, Onion Rings
-Potato Salad, Macaroni Salad
-Cheesy Squash Casserole
-Baked Beans
-Side Salad
-Collard Greens
-Broccoli Cheddar Casserole
-Slaw (BBQ or Regular)
-Macaroni & Cheese

*See full side item list in FULL
MENU

-Choice of Bread

-Classic Buns, Cornbread,
Garlic Toast, or Dinner Roll

Breakfast Buffdt
Scrambled Eggs

With or without cheese
-Choice of Two Meats

-Sausage Links or Patties (or
Turkey Sausage)

-Bacon (or Turkey Bacon)
-Sliced Ham
-Smoked Sausage
-Corned beef (w/hash)
-Fried Chicken (bone in)
-Choice of one Side
-Smoked Gouda Grits
-Sausage Gravy
-Chopped Potato Hashbrowns
-Sweet Potato & Ham Hash
-Fresh Fruit Salad

-Choice of Bread

-Pancakes, Waffles, or French
Toast

-Southern Style Biscuits

-Assorted Home-made Muffins

Soup/Salad/Sandwich
Choice of 2:

-Carolina Chicken Stew
-Classic Chili

-White Chicken Chili
-Brunswick Stew

-Broccoli Cheddar Soup
-Creamy Potato & Bacon
-Homestyle Chicken Noodle
-Vegetable Beef

-Grilled Cheese Sandwiches
-Chicken Salad Croissants
-Baked Potato Bar

—Mini Ham/Turkey Sliders on
Hawaiin Rolls

-Pulled BBQ Pork Sliders
-Choice of Salad

-Fresh Fruit Salad

-Broccoli Bacon Salad

-Classic Caesar salad

-Classic Side Salad w/dressing
choices

- Italian style Salad

-Spinach, Walnut, & Goat
Cheese Salad w/ Raspberry
Vinagarrette

-Greek Salad



Bronze/Silver Themed Menu

Irish Traditional

Choose One:
-Beef Shepherd’s Pie

Much like a “chicken pot pie”,
except with a Beefy Gravy /
Veggie mix, topped with Red
skinned smashed potatoes

-Bangers & Mash

Traditional Grilled Irish
Sausages, sautéed with onions &
peppers, and served with a
brown gravy over Creamy
smashed potatoes

-Corned Beef & Cabbage

Slow cooked in beef broth,
flavorful cabbage with thick
slices of corned beef

Choose One Bread

House Made Focaccia,
Cornbread, Mexican style
cornbread, garlic bread, Italian
Breadsticks, dinner roll

Choose One Salad
-Classic Caesar salad

-Classic Side Salad w/dressing
choice

- Italian style Salad

-Spinach, Walnut, & Goat
Cheese Salad w/ Raspberry
Vinaigrette

-Greek Salad

Fall / Thanksgiving
Choose One Meat:

-Oven Roasted, Seasoned
Carved Whole Turkey

-Spiral Sliced Honey Ham
-Seasoned /Sliced Roast Beef
-Choice of Two sides

-Smashed Potatoes & Gravy

-Broccoli Casserole

-Sweet Potato Casserole

-Cornbread Dressing

-Corn on the Cob

-Seasoned Green Beans

-Also choose from FULL side
list

Choose One Bread

House Made Focaccia,
Cornbread, Mexican style
cornbread, garlic bread, Italian
Breadsticks, dinner roll



Bronze/Silver Classic Buffet

Choose 1 meat

Chicken Beef

-Marinated Lemon/Herb Grilled Chicken Breast, -Beef Tips in Mushrooms Burgundy sauce- Hamburger
Champagne Chicken, Chicken Marsala w/Mushrooms, Steak w/onions or Brown Mushroom Gravy, -Grilled Beef
Smoked BBQ Chicken (Bone in Thighs, Wings, & Legs, Kabobs, Grilled Flank Steak, Braised Beef

Grilled Chicken Kabobs, Chicken Pot Pie, Blackened
Chicken Breast, Hibachi Chicken Stir Fry, Southwest
Chicken

Seafood Pork

Roasted Pork Loin, Italian Sausage w/peppers &
Onions, Pineapple sliced Ham, Pulled Pork BBQ,
Parmesan Crusted Pork Bites, Fried Bone in Pork
Chop w/Gravy

Choose 2 Sides

UPGRADED OPTIONS: Sliced Beef Tenderloin, Prime Rib
Carving Station, Smoked Beef Brisket

Creamy Shrimp & Grits, Shrimp Scampi served over
Linguini noodles, Fried Shrimp,

Starches

Southern Style Mac N Cheese, French Fries, Onion Rings, Baked Beans, Jalapefio Creamed Corn, Mexican
Street Corn, Cajun or Buttered Corn on the Cob, Pasta Salad, Potato Salad, Cole Slaw, Buttered “Schmitty’s”
Potatoes, Garlic Mashed Potatoes, Au Gratin Potatoes, Smoked Gouda Cheese Grits, Sweet Potato Casserole,
Oven Roasted Sweet Potatoes, White Rice, Yellow Rice, Dirty Rice, Butter & Herbed Linguine, Alfredo Noodles,
Cornbread Stuffing,

Veggies

Southern Style Green Beans, Fresh Sautéed Green beans, Collard Greens, Stewed Cabbage, Steamed Veggies
(Broccoli, Cauliflower, Carrots), Grilled Veggies (Squash, Zucchini, Mushrooms, Onions) Oven Roasted Veggies
(Carrots, Squash, Broccoli, Zucchini), Creamed Spinach, Squash Casserole, Broccoli Cheese Casserole,
Southern Pintos, Seasoned Black Beans

Salads

Classic Caesar Salad, Italian Style Salad, Greek Salad, Spinach & Goat Cheese Salad w/Raspberry Vinaigrette,
Traditional Garden Salad, Broccoli Salad, Fresh Fruit Salad,

Choose 1 Bread

Southern Style Dry Cornbread, Sweet Cornbread Casserole, Mexican Style Cornbread, Dinner Roll, Garlic
Buttered Baguette, Rosemary Focaccia Bread, Garlic Cheddar Biscuits, Italian Breadsticks

*Additional Menu options available for upgrade

**\/legetarian/Vegan Options also available



Silver Appetizer Options

Choose 1 Included

-Fresh, Seasonal Fruit Display w/ -BBQ Meatballs -BBQ Quesadillas
assorted Cheeses & Crackers

-Swedish Meatballs -Bruschetta
“Creamy Spinach Dip w/crackers -Mini Quiche -Mini Taco Bites
-South tyl Ball
Southern Style Sausage Balls -Chicken Salad in Phyllo Cups -Buffalo Chicken Bites

Additional / Upgradable Appetizers Available

-Charcuterie Table Display, -BBQ Chicken & Pineapple -Chicken Wings (BBQ, Thai, or
ltalian Meats, Fruits, Veggies, Skewer Buffalo
Jams, Breads, Etc -Cucumber bites with Dill -Mini Crabcakes
Smoked Gouda Pimento Bites Creamed Cheese ; L
-Sliders: Ham Biscuits, Burgers,
-Bacon/Jalapefio Deviled Eggs -Stuffed Mushrooms (Creamy BBQ pork
Spinach)

-Tenderloin & Horseradish -Coconut Shrimp

tini -Grilled Chick k
Crustini Grilled Chicken Skewers “Bacon Wrapped Scallops,
-Ham & Cheese PInwheels -Grilled Steak Skewers Baby Shrimp & Grits
-Chicken & Waffle Bites -Mini Egg Rolls

-Pork rind, Pimento Jam bites w/
bacon

Passed Appetizer / Drink Combos

-Mini Tacos w/ Baby Margarita -Cajun Shrimp w/Coconut Rum -Shrimp Cocktail w/Vodka

ked Pi | ktail
‘Mini Burger w/Craft Beer Soaked Pineapple Cocktail Sauce

tasting -Mexican Shrimp/Avacado Bites -Steak / Brie Bites w/Bourbon
w/baby Margarita Honey Drizzle



