
 

Rosemary 
  

Butler Passed Hors d’ Oeuvres 
Select Four 

Brie Tart with Fennel and Orange     
Marinated Asparagus, Tomato and Boursin Canapé    
Grilled Shrimp with Pimento Cheese, Sourdough Crostini   
House Smoked Trout, Arugula Cream, Roasted Pepper, Pumpernickel Toast    
Jerk Spiced Beef Tenderloin on Flatbread with Cucumber and Dill    
Black Bean and Roasted Corn Cakes with Chipotle Sour Cream    
Caramelized Onion Pissaladière with Gruyère    
Shrimp Corn Dog with Creole Aïoli Dipping Sauce    
Coconut Crusted Chicken Tenders with Jalapeño Orange Marmalade    
 
 

Buffet Luncheon 
 

Starters ~ Select Two 
 

Charleston Crab Soup 
Washington Duke Shrimp and Corn Chowder with Bacon 
Butternut Squash and Apple Cider Bisque 
Classic Caesar Salad 
Pasta Salad with Feta Cheese, Tomato, Olives, and Lemon Basil Vinaigrette 
Field Greens with Seasonal Vegetables and Assorted Dressings 
 

Entrées ~ Select Two 
 
Rosemary Grilled Chicken with Roasted Pepper Jus 
Penne Pasta with Tiger Shrimp, Roma Tomatoes, Artichokes, Spinach, Garlic and Fresh Basil 
Grilled Salmon with Orzo Pilaf and Lemon Parsley Essence 
Smoked BBQ Pork with Eastern & Western Carolina BBQ Sauce 
Rotini Pasta with Grilled Chicken, Spinach, Tomato, Green Peas, Basil Parmesan Sauce 
Cheese Ravioli with Asparagus, Zucchini, Yellow Squash, Roasted Pepper Cream Sauce 
 

Sides ~ Select Two 
Roasted Vegetable Medley 
Home Style Yukon Gold Mashed Potatoes 
Baby Green Beans with Almond Brown Butter 
Wild Rice Pilaf with Fresh Herbs 
Herb Roasted Potatoes 
Sage Brown Butter Whipped Sweet Potatoes 

Dessert 
House Churned Vanilla Bean Ice Cream with Personalized Monogram Shortbread Cookie 
 

 

 


