
 

 
 

Our Suggestions for Your Reception 
 
Passers 
Delicious Little Polenta Cakes with Rosemary Ham and Parmesan 
Bacon Rolls with Smoked Sausage / BBQ Sauce 
Gulf Coast Crabmeat Gratins 
Little Handmade Pizzas with Sausage & Peppers, Fresh Mozzarella & Basil, White with Garlic Greens 
Tomato Pies with Feta and Pepperoncini 
Crunchy Won Tons with Seasonal Chopped Salad 
Shitake Mushroom Pies with Hint of Marsala 
Shrimp Toast “American Style” with a dot of Cocktail Sauce  
 
Popular 
Charcuterie Board / Assorted Meats and Cheeses, Olives, Mustard, Breads and Crisps 
Salad Maison / Campari Tomatoes, Cucumbers, Lettuce, Black-Eyed Peas, Pickled Red Onions, Olives 
Chopped Salads / Seasonal Inspirations / Individual Cups or Sharing Bowl  
The Trio / Deviled Eggs, Pimento Cheese, Conecuh Sausage  
Millionaires Bacon with Artisan Cheese and Baguettes  
 
Finger Foods 
Asian Beef Bulgogi on Skewers 
Flat Iron Steak Bites with Steakhouse Sauce 
Seasonal Roasted Vegetables on Skewers 
Tomato Pies with White Cheddar / Pastry Crust 
Char-Grilled Chicken Skewers with White BBQ Sauce 
Greek Chicken Skewers / Lemon, EVOO, Herbs 
Smoky Chicken Kebobs / Sweet Bells  
Deli Sticks / House Roast Beef, Grillo Pickle, Gruyere, and Mustard  
Quiche Squares / Tex-Mex or Bacon & Swiss or Spinach, Feta, and Banana Peppers 
Stuffed Mushrooms / Spinach & Almonds, Sausage & Peppers, Barley & Herb 
Hot Cold Eggs with Fresh Salsa  
 
Sandwiches on Fresh Baked Rolls 
Beef Tenderloin, Wilted Kale, Roasted Garlic Aioli 
Roast Beef with Horseradish & Arugula or with Thin Fried Onions 
Overnight Beef Brisket / Horseradish and Steakhouse Sauces 
Loose Meat with Mustard & Pickles 
Muffalettas  
Succulent and Aromatic MoJo Pork  
Roast Pork with Mustard BBQ and Thin Fried Onions 
Pressed Rosemary Ham and Provolone  
Southern Chicken Salad  
Fried Chicken Breast Cutlets / Crusted Southern Style 
Tartine with Goat Cheese, Cucumber, Fresh Dill  



 
Skillets/Griddles  
Deep Fried Chicken with Pepper Jelly 
Teriyaki Chicken Slices / Shishito Peppers and Green Onions 
Oven Fried Chicken / White BBQ Sauce 
London Broil Pork Tenderloin / Steakhouse Sauce, Sweet Peppers 
Beef Tenderloin / Baby Portabellas  
Gulf Coast Shrimp / Garlic Butter & White Wine or NOLA BBQ Style / Sliced Baguettes  
Coc Au Vin Meatballs / Mushroom Wine Sauce with Bacon 
BBQ Glazed Beef Meatballs 
Delicious Char Su Meatballs 
Chicken Saltimbocca Meatballs    
 
Vegetables 
Broccoli Florets with Sesame, Soy, Honey, and Roasted Peanuts  
Eclectic Vegetable Platter with Dip 
White Cheddar Mac & Cheese  
Topped Campari Tomatoes / Feta & Kalamata, Hummus & Cucumber, Pimento Cheese  
Asparagus Platter with Poached Eggs and Mustard Vinaigrette 
French Beans with Salt Roasted Almonds  
Asian Beans with Black Sesame Seed 
Cesar Salad Stuffed Pasta Shells with Chopped Walnuts  
Steakhouse Mushroom Skewers / Meaty Portabellas with Steakhouse Sauce  
Potato Croquettes with Dip 
Cajun Rice Balls / Louisiana Hot Sauce  
Fried Green Tomato Fritters with Dip 
Fried Okra & Bacon Fritters  
Roasted Vegetable Trio / Seasonal Selections  
Stuffed Potatoes / Red with Butter and Sour Cream / Golds with Melted Cheese and Bacon 
Classic Tabouli  
Lettuce Leaf’s / Caprese Style, Egg & Tapenade, Vegan Taco Style  
Hasselback Potatoes with Coarse Salt, Herbs, Vinegar, and Parmesan    
 
In Little Ramekins 
Gulf Shrimp with Saffron Rice 
Swiss Cauliflower Gratin 
Polenta with Eggplant Bolognese  
Cheese Custards with Spanish Sauce  
Mini Lasagna’s  
  
 
Dips with Crisps, Baguettes, Tortillas, Crudites, and Crackers  
Baked Feta & Mozzarella  
Artichoke with Parmesan 
Three Cheese / Cream Cheese, Cheddar, Mozzarella  
Veggie Caviar 
French Onion 
Cool Spinach & Scallion  
Mucho Spinach with Melted Queso 
Spicy Black Bean with Melted Queso 
Lobster & Shrimp 



 
Mezze Platter with Fried Pita and Celery Sticks 
Housemade Hummus / Crunchy Chick Peas, Lettuce Chiffonade, Oven Dried Tomatoes  
Whipped Feta / Cucumber, Tomato, Banana Peppers, Red Onion, Kalamata’s  
Lima Bean Spread / Roasted Garlic, Parmesan, Italian Parsley  
 
Exclusive 
Lamb Chops / Fresh Herbs, Dijon, Spices 
Cold Water Lobster Tails / In the Shell or Passing Bites 
Jumbo Lump Gulf Coast Crab Cakes / Remoulade Sauce 
 
Our Most Popular Stations / Attendants Required  
Fried Chicken & Mashed Potatoes / Great for Fall and Winter 
Nachos / with All the Trimmings 
Noodle/Rice Bowls / Sprouts, Cilantro, Sugar Peas, Scallions and House Broth (Vegan or Bone)  
Pasta / Two Distinct Dishes / White Sauce with Vegetables, Red Sauce with Italian Ham / Pecorino Romano 
Carving / Beef Tender, Tri Tip, Steamship Round, Brisket, Pork Loin, Turkey, Baked Ham / Rolls & Sauces 
Gulf Shrimp / Garlic & White Wine Sauce / Carolina Gold Rice 
Fried Chicken Toss / Buffalo, BBQ, and Sweet Asian  
Burger Sliders / with All the Trimmings  
Conecuh & Grits / Sweet Pepper BBQ Sauce 
 
Beverages 
Sweet Iced Tea 
Green Ginger Tea 
Bubble Tea  
Peach Tea 
Hibiscus Tea  
Iced Mocha 
Fruit Punch 
Lemonade  
Limeade 
Sparkling Punch  
House Orangina  
Coffee Bar with Syrups 
Just Coffee 
Hot Tea Assortment 
 
 


