
 
 

Hors d ’oeuvres Menu 
(Minimum of  25 peopl e )  

 

Carveries 
Choose one the following: 

Smoked Pepper Roasted Beef Tenderloin 

Horseradish Cream Fraiche  

Rosemary Roasted Boneless Lamb Leg 

Port Cherry Compote 

Mustard Maple Glazed Pork Loin 

Apple-Onion Chutney 

Roasted French Turkey Breast 

Cranberry Onion Jam 
 

Action Stations 
Choose one of the following: 

Low Country Shrimp and Anson Mills Grits 

Spicy Italian Sausage Bolognese Pasta 
Shrimp with Roasted Tomato-Basil Marinara Pasta 

Roasted Chicken with Exotic Mushroom Cream Sauce Pasta 
Chef Choice of Pasta on all Pasta Stations 

 

Choose five of the following: 
Domestic and Imported Cheese Display 

Low Country Crab Cakes with Remoulade 
Blue Cheese Dip with Toasted Pita Chips 

Goat Milk Cheese, Cracked Pepper, Local Honey 
Raw, Grilled, and Roasted Vegetable Display 

Crispy Chicken Satay, Sweet Chili Sauce 
Chef Choice of Bruschetta 

Assorted Sushi Display with Soy Sauce and Wasabi 
Chilled Seafood Display, Smoked Tomato-Vodka Cocktail 

Herb Garlic Marinated Tomato Mozzarella Skewers 
Vegetable Spring Rolls, Curried Peanut Sauce 

Smoked Pulled Pork, Jalapeño Slaw, Midlands BBQ Sauce 

 

Choose one of the following: 
     Petite Dessert and Truffles 

Assorted Mini Cakes 
 

 


