CHOICE

Assorted Canapes

E
Choose One:

House Salad of Baby Greens
With Pistachios, Raisins, Garlic Chips, and a Creamy Goat Cheese Balsamic Dressing

Hearts of Romaine Caesar Salad
Parmigiano Reggiano, Basil, Prosciutto, and Sundried Tomatoes with Caesar Dressing

Belgian Endive Salad
Tossed with Baby Greens, Gorgonzola, Candied Walnuts, Apple, and Raspberry Vinaigrette

skekesksksk
Choose Two:

Roasted Chicken Breast
With Creamy Stone Ground Grits, Braised Collard Greens, and Gravy

Sauteed Tuna
Sliced over Chive Mashed Potatoes, Sauteed Snow Peas, Enoki Mushrooms, and a Plum Wine Reduction

Grilled Double Cut Pork Chop
Braised Cabbage, Onions and Bacon, Mashed Red Skin Potatoes,
and Whole Grain Mustard Veal Jus

Shrimp and Grits
Sauteed Wild Georgia Shrimp, Andouille, Diced Tomato, and Cream with
White Cheddar Grits

Grilled Filet Mignon
With Roasted Garlic Mashed Potatoes, Sauteed Mushrooms, Asparagus, Bordelaise topped with

Gorgonzola Butter

Grilled Prime N.Y. Strip
Over Sweet Potato Fries with Sauteed Shiitake Mushrooms, Scallions, and Soy Lime Butter

E
Choose One:

Brownie Ice Cream Sandwich
Chocolate Brownie with Chocolate Ice Cream, and Chocolate and Caramel Sauces

Vanilla Bean Créme Brulee
Heavenly Custard Crowned with Flamed Caramel

Pumpkin Cheesecake
Warm Apple Compote, Oatmeal Crisp, Apple Cider Reduction

$55 per guest



SURF AND TURF

Assorted Canapes

SRk

P.E.I. Mussels in Spicy Tomato Broth
With Chorizo Sausage and Navy Beans

skskoskokkesk

Belgian Endive Salad
Tossed with Baby Greens, Gorgonzola, Candied Walnuts, Granny Smith Apple, and Raspberry Vinaigrette

sestesesiesesk
Roasted Lobster Tail and Filet Mignon

Over Roasted Red Bliss Hash, Grilled Red Onion, and Beefsteak Tomato with a Zinfandel Bordelaise and
Roasted Garlic Compound Butter

skskoskokkesk

Individual Chocolate Cake
With Chocolate Ice Cream, Chocolate Whipped Cream, and Strawberry Coulis

$75 per guest

GAME MENU

Assorted Canapes

skskoskokkesk

Buffalo Carpaccio
With Baby Arugula, Shaved Manchego Cheese, Marinated Artichoke Hearts, and Caper Berries with
Truffle Oil

SRk

Grilled Hudson Valley Foie Gras
On a Duck Confit Risotto Cake with Baby Spinach and Cranberry Chutney

SRk

Mushroom Crusted Veal Chop
Over Ancho Infused Wild Rice, Grilled Asparagus, and Oven Roasted Tomatoes with a Peppercorn Jus

skskoskokkesk

Apple Crumble
With Butter Pecan Ice Cream

$85 per guest

GOLF DINNER



Assorted Chilled Seafood Display

skskskokkesk

Hearts of Romaine Caesar Salad
Parmigiano Reggiano, Basil, Prosciutto, and Sundried Tomatoes with Caesar Dressing

skskoskokkesk

Grilled 160z. Bone-In Ribeye and King Crab
With Roast Garlic Mashed Potatoes, Creamed Spinach, and a Merlot Bordelaise

siskoskokkesk
Bananas Foster Cheesecake
Caramelized Bananas over Creamy Cheesecake with a Hazelnut Crust Topped with a brown Sugar Rum

Sauce

$90 per guest

TASTE OF THE GOLDEN ISLES

Assorted Canapes

siskoskokkesk

Stone Crab Claws
With Herbed Remoulade

siskoskokkesk

Grilled Wild Georgia White Shrimp
On a Crispy Pecan Grit Cake with Sweet Pea Butter and an Apple Cider Drizzle

siskoskokkesk

Local Seafood Paella
With Lump Crabmeat, Mayport Grouper, Sapelo Island Clams, and Calamari on Saffron Risotto with Okra

siskoskokkesk

Peach Upside Down Pie
With Orange Créme Fraiche

$95 per guest

ALL OUT

Assorted Canapes



skskoskokkesk

Maine Lobster and Avocado Martini
With Toasted Almonds and Lime

siskoskokkesk

Potato Wrapped Chilean Sea Bass
With Grilled Baby Bok Choy, a Pineapple Sushi Rice Cake, and a Lemongrass Carrot Coulis

skskoskokkesk

Pan Roasted Colorado Rack of Lamb
With a Fennel and Baby Arugula Salad, Cranberry Chutney, Potatoes au Gratin, and Zinfandel Bordelaise

skskoskokkesk

Chocolate Souffle
With Grand Marnier Creme Anglaise

$125 per guest

All Menus and Prices Subject to Change Due to Availability.
Beverages and Gratuity Are Not Included.



