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25% service charge and 6% sales tax not included in pricing.

HOT SELECTIONS
Tomato Basil Soup Shooter with Mini Grilled Cheese	 2.99 
Crispy Chicken Lollipop with Champagne Mustard Drizzle	 3.99 
Mini Beef Tamale Bite with Chipotle Cream	 3.99 
Fried Cheese Ravioli with Chili Flake Pomodoro	 2.99 
Low Country Skewer - Shrimp, Andouille, Potato, Corn-Old Bay Aioli	 4.99
Vegetarian Empanada - Mango Salsa	 3.99
Mini Loaded Potato - Bacon, Cheddar, Chive, Sour Cream 	 2.99
Mini Crab Cake - Cajun Aioli	 4.99 
Chimichurri Beef Skewer	 3.99 
Nashville Hot Chicken Skewer - Pickled Aioli	 3.99
Greek Roasted Lamb Lollipop	 6.99 
Smoked Duck Meatball - Cherry Coke Glaze	 3.99
Wild Mushroom Arancini - Romesco Sauce	 3.99 
Quesadilla Cones - Tinga Chicken, Cheddar Cheese, Salsa Rojo	 3.99 
Boursin Stuffed Mushrooms - Fresh Herbs, Panko	 2.99

COLD SELECTIONS
Seasonal Gazpacho	 2.99 
Goat Cheese Crostini - Spiked Honey, Pistachio Dust	 3.25 
Caprese Skewer- Fresh Mozzarella, Basil, Heirloom Tomato	 2.99 
Ham & Wicked Pimento On Rosemary Mini Biscuit	 3.50 
Crab & Street Corn Salad - Cotija, Chili Lime	 3.75 
House Smoked Salmon Mousse - Garlic Crostini, Caper, Red Onions	 3.50 
Pickled Shrimp Shooter- Spiked Cocktail Sauce	 3.75 
Mini Tuna Taco - Caramelized Pineapple, Soy Syrup, Avocado	 3.50 
Grilled Bruschetta - Salsa Fresca, Parmesan 	 2.99 
Antipasto Skewer - Artichoke, Mozzarella, Genoa, Roasted Pepper	 3.25 
Melon & Prosciutto Skewers - Fresh Mozzarella, Basil, Balsamic	 3.25 
Wicked Deviled Eggs - Bacon Dust, Chives	 3.50 

Please select a minimum of 4 savory bites for your cocktail hour.

BUTLER-PASSED 
APPETIZERS



25% service charge and 6% sales tax not included in pricing.

HOT HORS D’OEUVRES (minimum of 50)

Beef
Thai Beef Meatballs - Cilantro, Basil, Garlic, Thai Chili Sauce	 3.25 

Beef Wellington - Sherry Horseradish Sauce    	     4.75 

Sliced Brisket Slider - Red River Sauce, House Pickle   	    5.50 

CAB Beef Slider - Cheddar, Dijonnaise     	      4.75 

Frito Pie Nacho - Beef, Queso, Pico De Gallo    	     5.50

Chicken
Grilled Chicken Low Mien - Stir Fry Vegetable, Oyster Sauce   	  4.50 

Chicken Empanadas - Mango Salsa      	     3.25 

Southern Chicken Fritter - Drunken Honey Mustard, BBQ   	    5.50 

Buffalo Chicken Dip - Celery, Herb Ranch     	      4.50 

Chicken Flautas - Pico, Chipotle Crema     	      4.25 

Pork
Hickory Pulled Pork - Carolina BBQ, Crispy Onion-Brioche, B&B Pickles  	 5.50 

Southern Sausage Dip - Roasted Tomatoes, Crisp Tortillas   	    5.50 

Pork Dumplings - Gyoza Sauce      	       4.25 

Wicked Pimento Bacon Dip - Tortilla Chips, Celery    	     4.50 

Vegetarian

Hummus 2 Ways - Roasted Garlic, Chimichurri-Naan Bread, Crudité 	  4.50 

Vegetable Spring Rolls - Spicy Mustard, Duck Sauce   	    3.99 

Spinach & Artichoke Dip - Tortilla Crisps     	      4.25 

Jalapeno & Corn Fritter - Tomato Jam     	      4.25 

Spanakopita        	         3.75 

Baked Brie - Cherries, Puff Pastry      	       6.94 

Vegetable Samosa - Coriander Chutney         	  4.50 
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25% service charge and 6% sales tax not included in pricing.

COLD HORS D’OEUVRES (minimum of 50)

Jumbo Lump Crab Cake - Cajun Aioli       	    4.99 

Lobster Ravioli - Saffron Cream Sauce     	      6.99

Shrimp Cocktail - Peppered Vodka Cocktail, Lemon   	    4.99

Fish & Chips - Crispy Cod-Wedge Potatoes, Malt Vinegar Aioli    	 4.99

Bacon Wrapped Scallops - Dijonnaise     	      4.99 

Oyster Rockefeller - Spinach, Parmesan, Panko, Sambuca    	   4.99

Popcorn Shrimp Po Boy - Lettuce, Tomato, Pickle, Aioli   	    4.99

Crawfish Hush Puppy - Jalapeno Aioli      	      4.99 

She Crab Soup - Oyster Cracker      	       4.99 
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25% service charge and 6% sales tax not included in pricing.

RECEPTION DISPLAYS
Cheese Board 	 12.99 
Artisan Selection, Honeycomb, Dried Fruits & Nuts, 
Lavash & Crackers, Fig Jam

Seasonal Fruit & Berries	 7.99 
Honey Lime Yogurt Dip

Grilled & Fresh Vegetables	 8.99 
Balsamic Glaze     

Antipasto Display	 12.99 
Cured Meats, Pickled Vegetables,  
Whole Grain Mustard, Assorted Breads & Crackers 

The Big Board	 14.99 
Antipasto & Cheese Board Combined       

Individual Salad Display	 8.99 
Caesar Salad, Caprese Salad, Chop Salad             

GOURMET FLAVORED COFFEE BAR  
(Upgrade your coffee bar to include various liquors)

Fresh Brewed Coffee, Decaffeinated Coffee, Hot Chocolate, 
and Specialty Teas
French Vanilla, Hazelnut, and Regular Cream
Chocolate Shavings
Whipped Cream
Cinnamon and Nutmeg
9.99/person
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