
M i c h a e l  D a w s o n ,  E v e n t  M a n a g e r  
8 4 3 - 8 5 3 - 7 8 2 8  

m d a w s o n @ c i r c a 1 8 8 6 . c o m

B a n q u e t  I n f o r m a t i o n



S a m p l i n g  o f  C i r c a

W h i t e  C h e d d a r  I n f u s e d  A n s o n  M i l l s  G r i t s ,
B r e s a o l a , T o m a t o  B u t t e r m i l k  G r a v y ,  S c a l l i o n s

FIRST COURSE

G r i l l e d  A s p a r a g u s ,  C r i s p y  F i n g e r l i n g  P o t a t o e s ,
L e m o n  B r o w n  B u t t e r  s a u c e

MAIN COURSE

C a r o l i n a  G o l d  “ R i s o t t o ”  w i t h  B a b y  S p i n a c h  n ’  G o a t  C h e e s e ,  G r i l l e d
M e p k i n  A b b e y  O y s t e r  M u s h r o o m s ,  G r a n d  M a r n i e r  B e e t  S a u c e

G r i l l e d  F a r o e  I s l a n d  S a l m o n  F i l e t

( S e e  D e s s e r t  L i s t )

S e l e c t  O n e  D e s s e r t

$ 5 0 . 0 0  p e r  p e r s o n  +  +

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.

S w e e t  T e a  A s h l e y  F a r m s  C h i c k e n  B r e a s t

6 2   F a r m  E g g

O r

SWEET FINISH



S o u t h e r n  S e a s o n e d  
S a m p l i n g  o f  p r e s e r v e d  h e i r l o o m  t o m a t o e s  w i t h

h e a r t  o f  p a l m  r e l i s h

FIRST COURSE

C u c u m b e r s ,  C a r r o t s ,  R a d i s h e s ,  F a r m  H o u s e
C h e e s e , S p i c y  P e c a n  n ’  H o n e y  M u s t a r d  D r e s s i n g

SECOND COURSE

P o t a t o  &  C a r r o t  M o u s s e l i n e ,  B r o c c o l i n i ,  C r i s p y  L e m o n
G a r l i c  O n i o n  R i n g s , R o s e m a r y  D e m i  G l a c e

G r i l l e d  " 1 8 8 5 "  B e e f  T e n d e r l o i n

( S e e  D e s s e r t  L i s t )

S e l e c t  O n e  D e s s e r t

$ 6 5 . 0 0  p e r  p e r s o n  +  +

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.

W e d g e  L e t t u c e  S a l a d

T o m a t o  a n d  O l i v e  S o u p

O r

SWEET FINISH

MAIN COURSE

P a n  S e a r e d  B a s s
C o l l a r d  G r e e n  “ P o t l i k k e r ” ,  F i e l d  P e a s ,  S p i c y  S o r g h u m

B a c o n  B u t t e r , P i n e a p p l e  P i c o  d e  G a l l o



G o u r m a n d  D e l i g h t
P i n e  N u t  B u t t e r ,  S e a s o n a l  F r u i t  G e l é e ,  S e r r a n o

H a m , S p i n a c h  P i s t o u ,  R o s e m a r y  C r o s t i n i

FIRST COURSE

C e l e r y  R o o t  P u r e e ,  B e e c h  M u s h r o o m  &  F e n n e l
S a l a d ,  C a l a m a n s i  V i n a i g r e t t e

SECOND COURSE

C a r a m e l i z e d  O n i o n  a n d  C o r n  P o l e n t a ,  B r a i s e d  L e e k ,
G r e e n  T o m a t o  R e m o u l a d e

B l a c k e n e d  F l o u n d e r

( S e e  D e s s e r t  L i s t )

S e l e c t  O n e  D e s s e r t

$ 7 5 . 0 0  p e r  p e r s o n  +  +
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.

S e a r e d  S e a  S c a l l o p

V e r m o n t  C r e a m e r y " F r o m a g e  D u  J o u r "

SWEET FINISH

THIRD COURSE

P i e d m o n t e s e  B e e f  S h o u l d e r  F i l e t
G a r l i c  R o a s t e d  P o t a t o ,  K a l e ,  H o n e y  G l a z e d  C a r r o t ,

C h e r r y  B r a n d y  D e m i - G l a c e

FOURTH COURSE



G r a n d  T a s t i n g

$ 1 0 0 . 0 0  p e r  p e r s o n  +  +

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.

Q u i n o a ,  C o c o n u t  E s p u m a ,  S p i c y  M a n g o  C o u l i s ,
C i l a n t r o ,  B e e t s ,  J a l a p e n o  S n o w

FIRST COURSE

H o p p i n ’  J o h n  P i l a f ,  G o c h u j a n g  A i o l i ,
C o l l a r d  G r e e n  S a u c e

SECOND COURSE
C h i c k e n  F r i e d  Q u a i l  B r e a s t  

C h i l l e d  S h r i m p  S a l a d

G r i l l e d  H a r i c o t  V e r t s ,  B l a c k  G a r l i c  &  O l i v e  P a i n t ,
C r i s p y  F i n g e r l i n g  P o t a t o e s ,  S m o k e d  P a p r i k a  P o w d e r ,

H e i r l o o m  T o m a t o e s

B e n n e  S e e d  S e a r e d  T u n a

FIFTH COURSE 

THIRD COURSE

H e r b   d e  P r o v e n c e  L a m b  C h o p s
G i n g e r  S w e e t  P o t a t o  “ C a s s e r o l e ” ,  F a v a  B e a n s ,  P e a r l

O n i o n s ,  T r u f f l e  D e m i - G l a c e

FOURTH COURSE

W a g y u  S h o r t  R i b
F o i e  G r a s  G r i t s ,  A s p a r a g u s ,  B u t t e r  P o a c h e d

T u r n i p s , P r e s e r v e d  B l a c k b e r r y  P a n  S a u c e

( S e e  D e s s e r t  L i s t )

D e s s e r t  D u o  S e l e c t  T w o  D e s s e r t s
SWEET FINISH

H o u s e  C o f f e e  a n d  T e a  S e r v i c e



H o r s  d '  o e u v r e s
Vegetable Parmesan Stuffed Crimini Mushrooms

$1.50 ++ per piece
Benne Seed Crusted Chicken Satays with Ginger Peanut Sauce

$2.25++ per piece
Smoked Salmon Mousse, Crispy Wonton, Capers, Lemon Oil

$3.00++ per piece
Caramelized Applewood Bacon BLT

$2.00++ per piece
Petite Crab Cake Soufflé, Tomato Jam

$2.50++ per piece
Shrimp Mango Spring Roll, Spicy Honey Dijon Dip

$3.00++ per piece
Sweet Potato Puff with Pecan Butter

$3.25++ per piece
Veggie Shooters with Green Goddess Dressing

$3.25++ per piece
Wild Boar Sausage & Cheddar Kabob with Chive Pesto

$2.50++ per piece

B u t l e r  P a s s e d  S e l e c t i o n s
P r i c e d  P e r  P i e c e

D i s p l a y e d  S e l e c t i o n s
P r i c e d  P e r  P e r s o n

Fresh Seasonal Fruit Display
$2.50++ per person

Assorted Domestic and Imported Cheeses served with assorted Crackers
$3.75++ per person

Garden Vegetable Crudités served with Buttermilk Goat Cheese Dip
$2.25++ per person

Grilled Baby Mushrooms tossed in Herbs de Provence and Balsamic Reduction
$2.25++ per person

Chilled Shrimp with Vodka Cocktail Sauce
$3.75++ per person

Orange Poached Salmon served with Vanilla Bean Yogurt
$3.25++ per person

Smoked Garlic and Key Lime Hummus served with toasted Pita Chips
$3.00++ per person

Warm Cheese Fondue served with Bread Squares and Strawberries
$3.50++ per person

Server Fee - $50.00 for up to 3 hours per 20 guests per person price is based on a one hour reception +11% tax +20% gratuity



Con s u m p t i o n  Ba r
A L L  D R I N K S  A R E  C H A R G E D  B Y  C O N S U M P T I O N

House Brands 

 Premium Brands 

Super Premium Brands

 Wines by the Glass

 Bottle Wines

 Domestic Beer

 Imported Beer

 Soft Drinks 

Iced Tea 

Juices

$7.00 - $9.00

$10.00 - $13.00

$14.00 - $35.00

See Wine List

See Wine List

$4.00 - $6.00

$5.00 - $10.00

$2.00

$2.00

$2.00

Our res taurant  manager  wi l l  be  g lad  to  he lp  you  se lect  the  per fect
wines  to  make  your  event  a  n ight  to  remember .

Open Bar can be arranged. Please inquire at time of booking.
Bartender Fee - $50.00 for up to 3 hours per 20 guests.

11% tax on non-alcoholic beverages, beer and wine
16% tax on liquors

20% gratuity added to all beverages



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 



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)

B r u n c h  M e n u
Soup

Salad

Entrees

Desserts

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



CIRCA SALAD
Farmers Lettuce, English Cucumbers, Shredded Carrots, Baby Tomatoes,

Shaved Red Onion,Roasted Pepper Vinaigrette

MUSHROOM BISQUE
Garnished with a Tomato and Green Onion Relish

CUCUMBER GAZPACHO
Garnished with Lemon Avocado Oil

S e a t e d  L u n c h  M e n u
Appetizer

(please choose one of the following)

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

Main Course
(please choose one of the following)

GRILLED PETITE FILET $50
Whipped Idaho Potatoes, Seasonal Vegetables, Cabernet Reduction

SEARED CHICKEN BREAST $40
Sun-dried Cherry Risotto, Lemon Mornay

GRILLED ATLANTIC SALMON $35
Over Baby Greens, Caramelized Banyuls Vinaigrette

FRIED CAROLINA QUAIL $45
Cracked Pepper Bechamel, White Cheddar Grits, Wilted Spinach

CHEF’S VEGETABLE TASTING $35

dessert
(please choose one of the following)

GRILLED PETITE FILET $50
Whipped Idaho Potatoes, Seasonal Vegetables, Cabernet Reduction

SEARED CHICKEN BREAST $40
Sun-dried Cherry Risotto, Lemon Mornay

GRILLED ATLANTIC SALMON $35
Over Baby Greens, Caramelized Banyuls Vinaigrette

FRIED CAROLINA QUAIL $45
Cracked Pepper Bechamel, White Cheddar Grits, Wilted Spinach

CHEF’S VEGETABLE TASTING $35



De 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.

( C r è m e  B r û l é e  F l a v o r s  -  C h o c o l a t e ,
T a h i t i a n  V a n i l l a  B e a n ,  o r  P l a n t a t i o n  R i c e )

C a r a m e l  C h o c o l a t e  S a u c e ,  V a n i l l a  I c e  C r e a m

C h o c o l a t e  S a u c e ,  V a n i l l a  I c e  C r e a m

C r è m e  B r û l é e
w i t h  B r o w n  B u t t e r  F i n a n c i e r

P e c a n  P r a l i n e ,  P e a c h  J a m ,  B r o w n  B u t t e r  F i n a n c i c e r

C a r a m e l  S a u c e ,  V a n i l l a  I c e  C r e a m

B a n a n a  F r i t t e r s

W a r m  C h o c o l a t e  T r u f f l e  C a k e

C a r o l i n a  G o l d  P a n n a  C o t t a

W a r m  P i n e a p p l e  U p s i d e  D o w n  C a k e

K e y  L i m e  T a r t
R a s p b e r r y  C o u l i s ,  R a s p b e r r i e s ,  V a n i l l a  B e a n  W h i p p e d  C r e a m


