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Choose THREE individual items to include one seafood item only
Herb Roasted Chicken Skewers honey glazed, lemon garlic, sweet basil, teriyaki, jerk
Gourmet Cheese & Crackers and Vegetable Crudités’ | Seasonal Fresh Fruit
Spanakopita flaky pastry, feta cheese & spinach
Beef Meatballs hickory or apricot | Turkey - Additional $1pp
Spicy Ginger Fried Plantains
Curry Chicken Salad curry seasoned chicken salad and grapes in mini filo cups or on plantain chips
Mini Caprese fresh basil, cherry tomatoes and mini mozzarella balls topped with balsamic dressing
Tomato Bruschetta fresh bruschetta on mini baguette topped with parmesan cheese
Brie & Onion Jam Baguettes soft baguettes, brie cheese and caramelized onions

Hot Cheesy Spinach Dip on soft baguettes

Seafood
Hot Crab Dip on mini soft baguettes and/or gourmet crackers

Basil Shrimp Skewers |Stuffed Shrimp |Shrimp in Dill Sauce
Seasoned Shrimp Cocktail hot or cold
Mini Quiche crab, cheese, spinach

Coconut Shrimp mango chutney |Butterfly Shrimp remoulade

Specialty
Jumbo Shrimp & Grits — Additional $3pp

Lamp Chop w/ demi glaze — Additional $5
Mini Grilled Cheese & Tomato Basil Bisque — Additional $3pp



(menu is flexible)
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Jerk & Curry Chicken

Cabbage
Caribbean Salad

Mixed greens, mango salsa, fresh peppers, cranberries drizzled, sweet dressing

f/c‘(/&ém Zw < FI@[m/ Q*/llnﬁw(/{/m
Latin Splced Salmon topped w/ corn salsa

Rice & Beans

Salsa & Guacamole w/ chips
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Old Charleston Shrimp over Three Cheese Grits

shrimp, Andouille sausage, light peppers, sweet onions, and bacon in a traditional dark
roux

Sweet Potato Bar
marshmallows, maple syrup, raw sugar, sugar, cinnamon, minced walnuts

Mini Corn Muffins
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Choose Two

Our Traditional Iced Tea
Southern Peach Tea
Tropical Tea
Traditional Lemonade



