
SOUTHERN DINNER
PARTY

FIRST COURSE MAIN COURSE

Trio of Deviled Eggs
Choose Three Flavors- Caviar, Smoked Bacon, Dill
Pickle, Smoked Salmon, Pimento Cheese, Buffalo
(Celery, Blue Cheese, Hot Sauce)

Southern Antipasto
Assorted Grilled Sausages, Pimento Cheese, Artichoke
Dip, Pickled Vegetables, & Deviled Eggs. Served with
Assorted Bread & Crackers

Dips
Choose Three Flavors - Pimento Cheese, Artichoke Dip,
Boiled Peanut Hummus, Carolina Caviar, Baked Goat
Cheese & Pepper Jelly, Caramelized Onion, Smoked
Trout. Served with Gourmet Crackers. 

Nana’s Antipasto
Pimento Cheese, Pigs in a Blanket, Pickled Veggies,
Toasted Pecans, Cheese Straws, Pepper Jelly, Alabama
Ranch Crackers

Traditional Crab Cakes
Lemon Dill Aioli

Frito Crusted Pork Loin
House BBQ Sauce

Charleston Style Shrimp & Grits
Beans & Greens (V)
Smoky Braised Field Peas with Vinegar
Collards

SIDES

Red Velvet Cake

Key Lime Pie

Southern Green Beans

Choose One for the Group

SALAD COURSE

Strawberry Salad
Fresh Strawberries, Candied Pecans, Local Goat
Cheese, Strawberry Vinaigrette

Iceberg Wedge
Bacon, Pickled Red Onion, Corn Nuts, Buttermilk Dill
Dressing

Hearts of Palm Salad
Salad Greens, Hearts of Palm, Avocado, Shaved
Manchego, Lemon Pistachio Vinaigrette, Crushed
Pistachios

Choose One for the Group

Choose One or Two for the Group

Shrimp & Andouille Gumbo

Choose Two for the Group

Old School Squash Casserole
Macaroni & Cheese

Hoppin John Rice

DESSERT
Choose One for the Group

Strawberry Shortcake with Whipped Cream

 Peach Blackberry Cobbler Ala Mode

Braised Greens

Lemon Garlic Field Peas

Served with Steamed Rice

Sesame Parmesan Crusted Chicken Cutlet
Tomato Gravy

Grilled Caesar
Grilled Romaine, Shredded Parmesan, Cheese Straw
Croutons

Smoky, Garlicky Greens, with or without
Bacon

Black Eyed Peas, Onion, Bell Pepper, Long
Grain Rice

Succotash
Marinated Cucumbers and Tomatoes

Lemon Blueberry Pound Cake with Cream Cheese Frosting
Chocolate Cake with Chocolate Frosting


