Youw've Do J‘ometlwg'
You'll 0%/ Do Once

Engagement party

Bridal luncheon
Wedding rehearsal
Wedding reception



Your Enﬁaﬁewwnt Party

Bridesmaid’s Luncheon $16.50
Strawberry soup with cinnamon croutons, Kentucky Bibb lettuce
topped with
shrimp remoulade and steamed asparagus, sweet potato biscuits.

Chocolate torte with cream anglaise.

Love is Bleu $16.75
Bleu cheese cole slaw
Tossed garden salad
Grilled smoked pork loin smothered in honey-laced barbecue sauce
Oven baked beans
Corn pudding
Corn muffins & Kahlua brownies

That's Amore $13.50
Mandarin orange, red onion and spinach salad with poppy seed
dressing

Pasta tossed with Italian sausage, grilled chicken, cherry tomatoes,
mushrooms, onion and roasted garlic basil pesto

Crusty French bread
Bar cookies and brownies

Your Weddiig Reheavsal

Bourbon Finale $16.50

Spring greens with mandarin oranges,
bleu cheese crumbles, toasted almonds and poppy seed dressing

Country ham stuffed chicken breast
Cheese grits
Southern style green beans
Rolls
Bread pudding with bourbon sauce

Call Me Sugar $18.50
Caesar salad
Hoisin-infused grilled chicken breast
Brown sugar glazed ham
Southern style green beans
Yukon gold chive mashed potatoes
Yeast rolls
Kentucky pie



Your Receftiow
Choose 5 for $14.50

Select any 5 Items:

Gourmet crudite with dip
Grilled marinated vegetables
Roasted corn dip served with fresh salsa and tortilla chips
Bacon cheddar cheese ring with crackers
Feta log with crackers
Hot bleu cheese dip with French bread for dipping
Black forrest ham on yeast rolls
Bourbon and thyme roasted turkey on yeast rolls
Tomato basil bruschetta or portabella mushroom bruschetta
Home made chicken salad or pimento cheese on mini croissant
Meatballs: roasted garlic tomato, brandied, Swedish or barbeque
Hot crab dip with French bread for dipping
Bacon wrapped bread sticks with honey mustard for dipping
Warm spinach and sausage dip with flatbread for dipping
Mushrooms stuffed with chorizo sausage, crab, herbs or chicken
Grilled sesame chicken strips
Feta and artichoke bites

Italian sausage bites tossed with onion and peppers
served with flatbread and horseradish mustard

Boneless buffalo-barbeque chicken wings
served with blue cheese dipping sauce

Chocolate dipped berries
Assorted bar cookies and brownies



Intevactwe & Active Stations

Please ask for details on your favorite station when you call.
Due to fluctuating food costs, station prices will be
determined when you place your order.

Personal attendant for these stations $150.

Salad Garden Station

A perfect beginning to a heavy hors d’oeuvres buffet.
Choose two orthree of the following salads to be hand tossed and
served by a member of our culinary team or
your guests can fill their own plate.

Panzanella

chopped tomatoes, cucumbers , red onion, capers, kalamata olives,
French bread croutons tossed in balsamic vinaigrette over romaine

Kentucky Salad

fancy baby greens topped with fresh berries, toasted almonds,
blue cheese crumbles tossed in a champagne vinaigrette

Caesar Salad

crisp romaine lettuce tossed with parmesan cheese,
home made croutons and thick Caesar dressing

Mashed Potato Martini Bar

Your guests will be served mashed Yukon gold potatoes and
can create their own personal potato sundae with toppings that
include hickory smoked bacon, shredded cheddar cheese, chopped
scallions, sour cream, balsamic glazed red onion, real butter.

Or enjoy smashed sweet potatoes with toppings of glazed pecans,
butter, brown sugar and maple syrup.



The Pasta Station

A chef attended station featuring penne pasta
tossed with your choice of marinara, Alfredo or basil pesto,
sautéed mushrooms, onions, peppers,

Italian sausage or chicken and parmesan cheese.

The Carving Station
(served with rolls and appropriate sauces)

Our signature Bourbon marinated beef tenderloin
Slow roasted prime rib of beef
Steamship round of beef
Steamship round of pork
Bourbon and apple wood smoked turkey breast
Brown sugar baked ham
Bourbon and sweet chili glazed pork loin
Rosemary pesto crusted leg of lamb

The Grits Bar

A Southern tradition:
bacon and cheddar filled grits served along side a
creamy shrimp topping plus chili Verde.

The menus listed are only a taste of what we offer.
Let’s get together and discuss custom menus for your event.
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