
B r u n c h  M e n u

Chilled Cantaloupe Soup with Balsamic Syrup

Farmers Lettuce tossed with English Cucumbers, shredded

Carrots, Baby Tomatoes & Shaved Red Onion served with

Roasted Pepper Vinaigrette

Carolina White Shrimp served over Cheddar Grits topped with

Bacon sliced Tomatoes and stewed Peppers

or

Vanilla battered French Toast served with Orange Butter,

Vermont Maple Syrup and Applewood Bacon

or

Bacon Cheddar Quiche served with a Seasonal Fruit Salad and

Creamy Grits

Select One Dessert

(See Dessert List)

Soup

Salad

Entrees

Desserts

$50.oo Per Person
All prices are exclusive of tax, gratuity and beverages 



D e s s e r t s

All prices are exclusive of tax, gratuity and beverages. All final contracts must be signed no less than two weeks
prior to the event. All guarantees must be received 72 hours prior to the event.

T o a s t e d  M e r i n g u e ,  S t r a w b e r r y  M i n t  S o r b e t  

B u t t e r s c o t c h  C a r a m e l ,  P i s t a c h i o  B i s c o t t i  C r u m b ,
B l a c k b e r r y  G e l é e ,  W h i t e  C h o c o l a t e  G a n a c h e

C h o c o l a t e  F u d g e  S a u c e ,  R a s p b e r r y  C r u n c h ,  
F r e n c h  V a n i l l a  I c e  C r e a m

L e m o n  C r è m e  T a r t

B l u e b e r r y  O r a n g e  C o m p o t e ,  H o n e y  O a t  C a k e ,  
H o t  B u t t e r e d  R u m  S a u c e

C i t r u s  C u r d ,  T o a s t e d  P i n e  N u t s ,  
P i n e a p p l e  S a f f r o n  S h e r b e t

C h o c o l a t e  C r è m e u x

F l o u r l e s s  C h o c o l a t e  C a k e

B r o w n  B u t t e r  P a n n a  C o t t a

V e g a n  C a r r o t  C a k e

C r è m e  B r û l é e
F i n a n c i e r  C a k e ,  S e a s o n a l  B e r r i e s  


