
 
Southern Buffet 

 
~Hors d’oeuvres~ 
~Cheese Board~ 

Array of Domestic & Imported Cheeses 
Garnished with Fresh Seasonal Fruit & Assorted Crisps 

~Mini Blue Crab Cakes~ 
With our Creamy Tarragon & Caper Remoulade 

~Chicken Satay~ 
With Toasted Sesame Seeds & a Teriyaki Glaze 

 

~Veranda Salad~ 
Please choose one {1} only 

□ House Salad~Baby Greens, Grape Tomatoes, Hearts of Palm & served 
with your choice of 2 dressings: 

□ □ □ □ Bleu Cheese  Ranch  Honey Mustard  Herb Vinaigrette 
Or 

□ Traditional Caesar Salad~Tossed with Imported Aged Parmesan, 
& Herbed Croutons with Anchovies on the side 

 
~Entrees~ 

Please Choose two{2} only 

□ Chicken Marsala 
Lightly sauteed with garlic, mushrooms & Marsala Wine 

□ London Broil 
Served with a Rosemary, Merlot Demi Glace 

□ Fresh Mahi Mahi topped with Shrimp & a Lime Beurre Blanc Sauce 
Fresh Baked Bread & Corn Muffins 

Chef’s Potato 
Fresh Seasonal Vegetables 

 
~Dessert~ 

An assortment of Tartlets to include Key Lime & Pecan 
& 

Belgian Chocolate Dipped Strawberries 
 

Minimum 30 Guests~$46.95 per person 
 

Non Alcoholic Beverage included in the above price. 
Price does not include 6% Sales Tax or 20% Gratuity  
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