BREAKFAST ITEMS
MADE-TO-ORDER EGG STATION
Whole egg, egg white accompanied by
cheddar cheese, swiss cheese, bacon, ham, spinach, mushrooms,
onions, peppers, tomatoes, baby shrimp, artichokes
PANCAKES MADE TO ORDER
•Multigrain with sunflower, flax seed, whole wheat, walnuts, and sesame
•Buttermilk Spice with cardamom, ginger, cinnamon, and coriander
•Red Velvet with cream cheese drizzle
Toppings: Baked apples, honey-vanilla syrup, maple syrup, berry compote,
whipped butter, chocolate chips, and more
Crispy hickory bacon, turkey bacon, country sausage links
Bacon and cheddar biscuits with herbed sausage gravy
Gourmet breakfast breads, butter croissants, and assorted mini muffins
Sliced melon, pineapple, and berries with banana-ginger smoothie dip

SALAD STATION

Candied walnut, riesling poached pears on radicchio, arugula, red oak, and scallions. Dijon-honey vinaigrette
Lemony brussels sprouts, barley, dried cherries and pecorino
Snow pea salad with coconut gremolata, caramelized shallots, pea shoots and grilled peppers

DISPLAY TRAYS

Artisanal cheese display with fruit pastes and assorted crackers
Spring Crudité display with sun-dried tomato hummus, pesto ranch, and lemon aioli
Smoked trout and artichoke dip with crackers
Chilled poached shrimp with lemon wedges and traditional cocktail sauce
Iced oysters on the half shell
with mignonette and house-made hot sauce
Smoked Scottish salmon
with caper-tomato cream cheese, chive and walnut cream cheese.
Served with small bagels
Lanier salad tartelettes- chicken pecan,
Savanah pimento cheese, asparagus, and crispy pancetta

ACTION STATION

Griddled duck breast with sherry, honey, and thyme. smashed creamer potatoes
Shrimp and grits, white shrimp, andouille, cheddar grits peppers, onions in a dark roux
Pan seared Angus New York strip, sliced and served with steakhouse style creamy spinach

CARVERY ITEMS
Herb rubbed slow roasted rib of Angus beef with natural jus and horseradish cream
French cut turkey breast stuffed with Madeira roasted mushrooms, parsnips, and leeks
Cuban style roasted fresh ham with citrus pan sauce

HOT BUFFET

Grandma Williams’ sweet potato soufflé
Diced gratin potatoes with thyme and asiago
Steamed mardi gras cauliflower with roasted tomato sauce
Sautéed green beans with sweet and sour Bermuda onion
Mushroom, carrot leek risotto
Roasted young carrots with herb mustard butter
Display of artisan breads and rolls

KID’S CORNER
Chicken fingers

Mac and cheese
Buttered corn bits
Potato tots with sauces
Honey BBQ glazed meatballs

DESSERTS

Chocolate fountain with sour cream pound cake, marshmallows, and cut fruit
Chocolate-pecan squares
Orange creamsicle parfaits
Salted caramel cappuccino cheesecake bars
Strawberry and cream tarts with white chocolate shavings
Black forest cake
Lemon-coconut cake
Key lime pie bites
Carrot cake squares
Nutella chocolate cupcakes
Spiced cupcakes with bourbon icing and candied bacon
Saffron raspberry pannacotta
Build your own brownie sundae with assorted ice cream flavors and an array
of toppings to include: hot fudge, caramel syrup, crushed cookies,
fresh bananas, cherries, sprinkles, and fresh whipped cream
Caramelized pineapple over hummingbird cake with spiked chantilly

