Ca fem’zfy Selections 2012

Specia/ Fvents, \S’pecm [ Claces. \S’ﬁeciﬂ/ Memories,
&




Table of Contents

General Catering INformation .......cccueeeieciiee i pages 3-5
Beverages and Executive Break SErviCe .......ccvviiviiieeecciee e page 6
A 12 Carte BEVEIAGES. ..ccccuvveee et e ettt e et e e e e e e e s ae e e s e raa e e e e e naaae e e nraes page 6
Continental Breakfasts and Enhancements ........ccccoccvveeiviiieeeiniiiee e page 7
Plated Breakfasts......ccuiii it page 7
Breakfast Buffets and Chef Stations.........coccuvvieiiiiiee e, page 8
Specialty Breaks and A la Carte Break [temsS.......ccoovvvieeiiiiieeeeniiiee e page 9
MEETING PACKAZES. ... .uuvireiieeee ettt et e e e e e e st reeeeeeeas pages 10-11
Deli Plates and Salads......cuuiii e page 12
Plated LUNCNEONS ......eeiiieiiee ettt e e e e e et re e e e e e e e e nnnes page 12
BUFFEE LUNCNES .ccci ittt e et ae e e e e e pages 13-14
“Lunch on the Run” (Boxed LUNCNES).......cccoecuiieiiciiee ettt page 15
Reception and Hors d’oeuvres Selections.........cccuveeeeeciieeeeeciieee e, pages 16-17
Chef’'s Tables and The CarVery .......ooocciieeeeee ettt e e pages 18-19
DINNEr BUFFELS coieiiieceeeeee et e e e e ee e pages 20-24
EVENt ENNANCEMENTS .. .iiiiiee it e e e e et re e e e e e e e e annes page 25
o =Yoo o Y=Y o pages 26-27
2= Y=Y Y ol IS pages 28-29
LAY L L= I PP pages 30-31

Menus for Smaller Groups

A minimum of just 10 guests is required for many of these menus
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For dinner events for groups of less than 20 guests,
we recommend dining at one of The Sea Pines Resort’s many a la carte restaurants
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General Catering Information

SeaPimesResort

Thank you for selecting The Sea Pines Resort for your upcoming special event. We graciously anticipate providing you with our
outstanding hospitality, food and service. Our catering/conference services staff is available to assist you in planning any
arrangements regarding theme propping, floral decorations, photography, entertainment and audiovisual requirements. As always,
we would be pleased to prepare a custom menu at your request. We ask that you please read through the following information and
guidelines to help assist you in designing your events.

C’ﬂferinﬂ Menus

It is required that all food served at The Sea Pines Resort be provided by the Resort to ensure the safety of all guests and comply
with local health regulations. The sale and service of all alcoholic beverages is regulated by the state of South Carolina and The Sea
Pines Resort is responsible for the administration of these regulations. All food and beverage menu planning, room set-ups and
other pertinent details must be confirmed at least 30 days in advance.

Our culinary staff uses only the freshest ingredients in preparing your meals. Due to market conditions, menu prices may vary until
confirmed in writing. Market prices may dictate some price changes, we will advise you should this occur.

Our buffet menus are designed for 25 or more guests.
Our plated menus are designed for 20 or more guests.
Please see individual menus for specifics and minimum required guest counts.

All plated menus are designed so that all guests will be served the same selection for each course.
A S7 per person service charge will apply if more than one entrée is offered for plated meals.
Final counts on multiple entrée events (maximum of 3 entrees) must be provided with the 72-business hour guarantee.
Designated entrée cards are the responsibility of the planner and must be provided in these instances.

A service charge, currently 22%, and applicable state tax will be added to all food and beverage items and services. For events
served at any venues other than the Harbour Town Conference Center or the Plantation Club, the service charge is 25% and will be
added to all food and beverage items and services. Tax and service charges are subject to change without notice.

Theme Menus

A Sea Pines Resort theme party is a great way to make for an evening of fantastic food and fun that will be remembered long after
your guests have returned home. Choose one of our theme dinner menus and then let us assist you in selecting theme propping,
costumes, floral arrangements, entertainment, activities, specialty drinks and favors to complete the festivities.

Event Locations

The Sea Pines Resort reserves the right to re-allocate space in the following cases: increase or decrease in attendance,
mechanical failures, accessibility for service or renovation and redevelopment projects.

Decorations brought into the facility by the guest must be approved prior to arrival. No items may be attached to any wall, floor,
ceiling or windows with nails, staples, tape or any other substance in order to prevent damage to the fixtures or furnishings.
Please consult your catering/conference services manager for assistance in displaying all materials.

Due to local ordinances and Fire Department regulations, sparklers,
firecrackers and fireworks are not permitted anywhere at the Sea Pines Resort.

Please refer to the “General Catering Information” pages for applicable service charges and taxes
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General Catering Information

SeaPimesResort

Outdoor Events

All outdoor events will have an indoor back-up space in case of inclement weather.

Existing tables and chairs at your outdoor location may be used at no charge. Tables and chairs brought to a location for your event
will incur a rental fee. Upon request, if you request that the existing furniture
be removed and additional tables and/or chairs be brought to the site, this service will incur additional labor fees.

Outdoor events will be served buffet style using premium disposable plates and drinkware.
A 25% service charge will be added to all food and beverage items and services for outdoor events.

To ensure the comfort and safety of you and your guests, outdoor functions will automatically be moved inside if the weather report
four hours prior to the start of the function predicts a 40% or greater chance of rain or the predicted temperature is at an
uncomfortable level. If the decision must be delayed or changed and it necessitates the resort to set both
indoor and outdoor function space an additional charge of $10.00 per guest plus service charge will be assessed.

Outdoor entertainment must conclude by 10pm due to local ordinances.

Off Premises Catering

The Sea Pines Resort specializes in full service off premises catering throughout Southern Beaufort County for groups of 20 — 800.
Please call us for a free on-site consultation and event proposal. As an added benefit, one of our many function rooms can be reserved
as back-up space in the event of inclement weather if you are planning an outdoor event. An additional 5% service charge will apply to

all food, beverage and services as well as a delivery/set-up/break-down surcharge for all off-premises functions and/or deliveries

based on the size and complexity of the event ($8++ to $15++ per person)

Timing of Events
In order to provide the finest service to your group, it is important that The Sea Pines Resort be made aware of any function time
changes to your event. It is our standard that all functions will be set 15 minutes prior to their stated start time.
The following standards are provided to assist you in scheduling and costing your catered functions.

All continental breakfasts are served for 1 hour; refreshed and replenished as necessary during this time.

All breakfast, lunch & dinner buffets are serviced for 1 % hours; refreshed and replenished as necessary during this time.

All specialty breaks are serviced for % hour, refreshed and replenished as necessary during this time.

A service charge will apply for all functions starting prior to 7:00am or ending past 1:00am.

E R ]

Guarantees

A final guarantee for the exact number of guests attending a function is due by 1:00pm 72 business hours prior to the event. This is the
minimum number for which you will be billed, unless the actual number of guests in attendance is greater. The Sea Pines Resort will
prepare and set for 5% over the guaranteed number at no additional charge. If the guarantee is increased after this time, The Sea
Pines Resort will reserve the right to substitute similar items for the additional guests if the same product and ingredients are not
available. If no guarantee is given, the expected attendance on the banquet event order will become your minimum guarantee.
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General Ca Lering Information

Security of Event Rooms

The Sea Pines Resort will not be responsible for any missing items either before, during or after a function. Private security may be
arranged at additional charge for all materials or articles set up prior to the function or left unattended at any time.

Exhibit/Room Set- up Cﬁmyey

There is a $100++/day exhibit charge per skirted exhibitor table (pipe and drape available at an additional charge) in addition to room
rental and/or set-up fees. $45++/per hour labor charges will apply to functions that require elaborate set-ups or significant changes to
rooms that have been set per specifications on Banquet Event Orders.

Additional help is available when you need assistance with loading/unloading and/or moving boxes from one location to another at
$45++ per hour. To ensure adequate assistance, please provide 7 days notice in order to schedule properly.

E@ineem'nﬂ, %[eﬁﬁme and Audio-Visual

Special engineering, internet and phone requirements must be arranged at least 14 days in advance with The Sea Pines Resort.
Charges will be billed to the client for such requirements. In addition, the resort has a full service audio-visual company, Presentation
Services Audio Visual (PSAV), to fulfill all AV requirements. Groups that choose to bring their own A/V equipment and wish to patch it
into the house sound system will be required to use PSAV technical services for this service and charged accordingly.

?@mem‘

Corporate groups may complete a credit application for direct billing privileges. Upon approval, the full balance is to be paid within 30
days after receipt of the billing. Service charges will be added to any late payments.
Local catering events and weddings require a 100% deposit for the estimated charges 30 days in advance. Remaining balance is due
upon conclusion of the event.

%:céﬁye Receiw’ny ”&eqm’mmem‘y

To ensure timely delivery of your boxes, please ship to the building where the event is to be held. Boxes shipped to the 32 Greenwood
Drive address may incur delays as they will be processed through the mail room. Labor charges of $50++ per box and up will apply if
boxes must be transferred to other locations. Please discuss all packages and boxes that will be sent to the Resort with your catering/
conference services manager prior to shipping.

As our storage space is very limited, any shipment larger than 10 boxes and/or 500lbs will not be accepted by the receiving depart-
ment and will require the use of a drayage company. The Sea Pines Resort is not liable for such incurred expenses. The catering/
conference services department will provide assistance in coordinating your shipping requirements. Please note that outside vendors
and exhibitors must use a drayage company for the shipping of their products and/or displays.

Please refer to the separate “Shipping Instructions” included in your Planning Information Packet for more detailed information.
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Bevemyey & FExecutive Break Services

Reverage and Executive Break Services
"9

A minimum of 10 guests is required for Packaged Beverage or Break Services
which include Continuous Beverage Service
A la carte beverages are on consumption with no minimum number of guests required

Morning Executive Break Service  Afternoon Executive Break Service

Includes Half Day Continuous Beverage Service Includes Half Day Continuous Beverage Service
and Mid-Morning Break of and Afternoon Break of
Whole, Fresh Fruit of the Season, Assorted Freshly Baked Cookies,
Apple Wedges with Honey-Peanut Dip Granola and Energy Bars,
Granola & Energy Bars Pita Chips with Southern Pimento Dip and Hummus
and Trail Mix and Whole Fresh Fruit
$18 per person $20 per person

Half Uay Beverage Service Full Uy Beverage Service

Continuous beverage replenishment for up to 4 hours Continuous beverage replenishment for up to 8 hours
$9 per person $18 per person

A ln Carte Beue:ﬂ@ey

Premium Coffee, Decaffeinated Coffee and Herbal Tea Selection $52 per gallon
Assorted 200z Bottled Pepsi Soft Drinks $3.95 each
Bottled Spring Water $3.75 each
Bottled Sparkling Spring Water $4.25 each
Red Bull, Regular or Sugar Free $4.50 each
Gatorade $3.95 each
Domestic Beer S5 each
Imported Beer $6 each
Bloody Mary’s $8.50 each
Mimosas S8 each

Fresh Seasonal Fruit and Berry Smoothies made to order S9 each

(requires attendant at $50 per hour)

Iced Tea (Sweetened or Unsweetened) $30 per gallon
Lemonade $30 per gallon

Please refer to the “General Catering Information” pages for applicable service charges and taxes
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Continental & Plated Breakfasts

SEiPinesResort
Continental Breakfasts are served with

Premium Coffees and Herbal Tea Selection and a Trio of Chilled Juices
A minimum guarantee of 10 guests is required for continental breakfasts and enhancements

Southern Continental Sea Pines Confinental

Fresh Sliced Fruit and Berries Fresh Fruit and Berries with Honey-Vanilla Yogurt and Granola
Sea Pines Grande Pecan Sticky Buns Warm Freshly Baked Sea Pines Pastries, Strawberry and
Hot Sausage, Egg and Cheese on Buttermilk Biscuits Chocolate Croissants, Muffins and Danishes
Hot Ham, Egg and Smoked Cheddar on Croissant Assorted Bagels with Plain, Low-Fat and Flavored Cream Cheese

$21 per person $17 per person

Caﬁéaﬂw} Confimental Ysland Continental

Tropical Fruit Kabobs with Passion Fruit Dip
Yogurt Bar: Plain and No-Fat Yogurts
Fruit Compote, Apple Jam, Granola, Honey, Peach Coulis
Assorted Bagels with Plain, Low-Fat and Flavored Cream Cheese
Assorted Warm Breakfast Breads

Selection of Cereals with Bananas and Seasonal Berry Toppers
Steel Cut Oatmeal with Toppings of Blueberries, Brown Sugar,

Praline Pecans, Cinnamon, Honey and Whipped Butter

$22 per person

Fresh Sliced Fruit and Berries
Assorted Bagels with

Plain and Flavored Cream Cheeses
Assorted Warm Breakfast Breads
Selection of Kellogg’s Cereals with
Bananas and Seasonal Berry Toppers

Honey-Vanilla Yogurt & Granola

$19 per person

Continental Enhancements

Hot Sausage, Egg and Cheese on a Buttermilk Biscuit $6 each Hard Boiled Eggs $12 dozen
with a Horseradish-Dijon Sauce ) Plain and Fruited Yogurts with Granola $4 each
Hot Ham, Egg and Smoked Cheddar on Croissant 57 each Assorted Individual Cereals with 2% milk  $4 each
with Honey?Must?rd Sauce Cereal Bars and Granola Bars S3 each
Breakfast Burritos with Eggs Sausage, Potatoes, $7 each Fresh Seasonal Fruit and Berry Smoothies  $9 each
M'gas' Salsa, Che?se and Sour Cream Made to Order* (*Attendant at $50 per hour required)
Sea Pines Grande §t|cky I:’,uns 35 each Yogurt Bar: Plain and No-Fat Yogurts S6 per person
Assorted Bagels with Plain and Flavored Cream Cheeses $42 dozen Fruit Compote, Apple Jam, Granola, Honey, Peach Coulis
Warm Freshly Baked Sea Pines Pastries, $42dozen oo cut Oatmea;l with Top;;ings of ’ $'4 person

Strawberry and Chocolate Croissants, Muffins and Danishes . . .
Blueberries, Brown Sugar, Praline Pecans, Cinnamon,

Honey and Whipped Butter

Plated Breakfasts

Served with Freshly Squeezed Orange Juice, Premium Coffees & Herbal Tea Selection, Freshly Baked Croissants and Breakfast Breads
A minimum guarantee of 20 guests required for plated breakfasts

Sea Pines Southern Classic

Crab Cakes Benedict on a Toasted Muffin with Hollandaise, Sautéed Spinach and Tomatoes with Cottage Fries
$24 per person

Far mer 0s Ma r Kk e 8ea Pines Southern Classic

Farm Fresh Scrambled Eggs Crab Cakes Benedict on a Toasted Muffin with
Sea Pines Signature Baked Potato Home Fries with Bacon, poached farm fresh egg and hollandaise
Chives and Cheddar, and Applewood Smoked Bacon Sautéed Spinach and Tomatoes and Cottage Fries
$22 per person $24 per person

Please refer to the “General Catering Information” pages for applicable service charges and taxes
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Breakfast Buffets & Plated

SEiPinesResort
Breakfast buffets are served with Premium Coffees, Herbal Tea Selection and a Trio of Assorted Chilled Juices
A minimum guarantee of 25 guests is required for all buffets

%m‘@e Classic

Warm Freshly Baked Sea Pines Pastries, Strawberry and Chocolate Croissants, Muffins and Danishes
Sliced, Fresh Fruit of the Season
Farm Fresh Scrambled Eggs
Buttermilk Pancakes ~OR~ French Toast with Maple Syrup

Applewood Smoked Bacon and Sausage
Sea Pines Signature Baked Potato Home Fries with Bacon, Chives and Cheddar with Sour Cream Drizzle ~OR~ Cheesy Grits

Buttermilk Biscuits with Sawmill Gravy
~OR~ Steel Cut Oatmeal with Toppings of Blueberries, Brown Sugar, Praline Pecans, Cinnamon, Honey and Whipped Butter

South of the Border Rise and Shine

Tropical Fruit Kebabs with Passion Fruit Dip Warm Freshly Baked Sea Pines Pastries, Strawberry and Chocolate
Breakfast Burritos with Eggs Sausage, Potatoes, Migas, Croissants, Muffins and Danishes
Salsa, Cheese and Sour Cream Fresh Fruit and Berries of the Season
Scrambled Eggs with Honey-Vanilla Yogurt and Granola
Chorizo and Sweet Pepper Hashbrown Potatoes Traditional Eggs Benedict on Canadian Bacon
Banana & Carrot-Raisin Breads with Apple Butter and Toasted English Muffin with Hollandaise Sauce
Jalapeno-Corn Biscuits with Honey Butter Scrambled Eggs
Cinnamon Sugar Churros with Belgian Waffles with Bourbon-Pecan Maple Syrup,
Mexican Chocolate Dipping Sauce Strawberry Preserves and Whipped Cream
$27 per person Applewood Smoked Bacon

Vermont White Cheddar Grits
$29 per person

Heart %ﬂff@

Fresh Fruit and Berries of the Season with Low-Fat Yogurt and Granola
Banana, Zucchini and Carrot Breads with Promise Spread
Egg Beaters Scramble with Spinach, Tomatoes and Forest Mushrooms
Turkey Sausage with Fresh Blueberry Compote
Steel Cut Oatmeal with Toppings of Blueberries, Brown Sugar, Praline Pecans, Cinnamon, Honey and Whipped Butter
Variety of Grain Cereals with 2% and skim milk $32 per person

Chef Attended Breakfast Stations

Enhance any of our Continental Breakfasts or Breakfast Buffets. A minimum of 25 guests and Uniformed Chef Attendant required

Omelette Station

Chef Prepared Omelets
with Ham, Sausage, Bacon, Turkey, Mushrooms, Tomatoes, Onions, Cheddar and Monterey Jack Cheeses and Pico de Gallo
$11 per person*

2, .
Cm/ae Station
French Crepes with Strawberries in Grand Marnier, Brown Sugar-Cinnamon Apples, Sliced Peaches, Toasted Pecans,

Whipped Cream and Powdered Sugar
$10 per person*

*Uniformed Chef Attendant required at $95 per chef per hour

Please refer to the “General Catering Information” pages for applicable service charges and taxes
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Specz’a@ Rreaks

All specialty breaks are serviced for % hour, refreshed and replenished as needed
Minimum guarantee is noted on each break

Gidy Up
Whole, Fresh Fruit of the Season,
Apple Wedges with Honey-Peanut Dip
Granola and Energy Bars and Trail Mix
$12 per person with a minimum of 10 guests

\S’ﬁa Rreak

Cranberry Relish on Whole Grain Baguette
Yogurt Bar: Plain and No-Fat Yogurts
Fruit Compote, Apple Jam, Granola, Honey, Peach Coulis
Warm Banana Nut Bread with Low-Fat Cream Cheese
Dried Fruit Trail Mix
$14 per person with a minimum of 10 guests

Cookjes & Milk

Warm Chocolate Chunk, English Toffee Cookies and
White Chocolate Macadamia Nut Cookies
Warm Double Chocolate Brownies
Chilled Milk
$13 per person with a minimum of 10 guests

ﬂip Time
Sea Pines Chips with
Warm Truffled Bleu Cheese Dip and Five-Onion Dip
Pita Crisps with Southern Pimento Dip
and Warm Parmesan-Artichoke Dip
Chocolate Dipped Strawberries
$15 per person with a minimum of 10 guests

Sweet and Sﬂ@

Chocolate Covered Pretzels
Candied Bacon
Sweet and Salty Cookies
Sea Pines Kettle Chips
House Made Cracker Jacks
$14 per person with a minimum of 10 guests

Health Nut

Fresh Vegetable Crudités with Chef’s Selection of Dips
Hummus with Pita Wedges
Deluxe Mixed Nuts
Balsamic Glazed Strawberries with Honey-Yogurt Dipping Sauce
$13 per person with a minimum of 10 guests

Take Me Qut to the Ballgame

A Game Day Assortment to Include
Warm Soft Pretzels with Ball Park Mustard
Nachos with Warm Cheese Sauce
Fresh Popped Popcorn with Flavored Seasonings
House Made Cracker Jacks
$16 per person with a minimum of 25 guests

Southern Afternoon Tea

Herbal Teas with Lemon and Honey
Tea Sandwiches (2 or each per person)
Watercress and Sweet Roasted Red Peppers
Pimento Cheese
Cucumber with Dill Cream Cheese and Capers
Chicken Salad with Green Apples
Pecan Coffee Cake
Sliced Tropical Fruit
Cinnamon Scones and Coddled Cream
$14 per person with a minimum of 25 guests

= =4 =4 -4

A la Carte Break Selections

Assorted Candy Bars $2.50 each
Assorted Individual Bags of Snacks $2.50 each
Sea Pines Cookies $39 dozen
Whole Fresh Fruit S2 each

Deluxe Mixed Nuts

Jan 2012

$20 per pound

Assorted Yogurts with Granola S4 each
Trail Mix $24 pound
Gourmet Snack Mix $18 pound
Granola Bars S3 each
Energy Bars S4 each

Please refer to the “General Catering Information” pages for applicable service charges and taxes
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Meeﬁnﬂ %zcé@ey

Includes All Day Beverage Service of
Premium Coffees and Herbal Tea Selection, Assorted 20 oz. Bottled Pepsi Soft Drinks and Bottled Spring Water
Service for up to 9 hours

Sea Pines All 0@4 Pacéaﬂe Harbour Town Meeting Package

Minimum of 10 guests required Minimum of 25 guests required
Continental Breakfast B;ﬂeﬂéfmf Buftet
Fresh Fruit and Berries with Honey-Vanilla Yogurt and Granola Warm Freshly Baked Sea Pines Pastries, Strawberry and
Warm Freshly Baked Sea Pines Pastries, Strawberry and Chocolate Croissants, Muffins and Danishes
Chocolate Croissants, Muffins and Danishes Sliced, Fresh Fruit of the Season
Assorted Bagels with Plain, Low-Fat and Flavored Cream Cheese Farm Fresh Scrambled Eggs
Buttermilk Pancakes or French Toast with Maple Syrup
Mmﬂniyy g,ﬂeﬂé Applewood Smoked Bacon and Sausage
/ Sea Pines Signature Baked Potato Home Fries with Bacon,
Whole, Fresh Fruit of the Season, Chives and Cheddar with Sour Cream Drizzle
Apple Wedges with Honey-Peanut Dip ~OR~ Cheesy Grits
Granola & Energy Bars Buttermilk Biscuits with Sawmill Gravy
and Trail Mix ~OR~ Steel Cut Oatmeal with Toppings of Blueberries, Honey,

Brown Sugar, Praline Pecans, Cinnamon and Whipped Butter

Chefds I nspira Mmﬂm'nﬂ@lﬂeaﬁ f

Soup du Jour Whole, Fresh Fruit of the Season,
Two Southern Deli Style Salads Apple Wedges with Honey-Peanut Dip
Assorted Sandwiches, Overstuffed Croissants Granola & Energy Bars
and Valley Wraps and Trail Mix

Sea Pines Chips ﬁeﬁ Buﬁ[el‘

Pastry Chef’s Dessert Table
Coastal Empire Crab Bisque

ﬂ{ﬂe,ﬂnoon g,ﬂeﬂé Caesar’s Salad with Focaccia Croutons & Parmesan
Sliced Fruit and Berries of the Season
Whole, Fresh Fruit of the Season Grilled and Fresh Vegetable Crudités with a Duo of Dips
Warm Soft Pretzels with Ball Park Mustard Southern Potato and Egg Salad
Individual Bags of Assorted Snacks An Assortment of Deli Sliced Meats & Cheeses
Lemonade garnished with Fresh Lemon Wheels Assorted Breads, Deli Rolls & Pockets
Sea Pines Chips
$85 per person Warm Rolls & Whipped Butter

Freshly Baked Cookies & Brownies

Afternoon Break

Whole, Fresh Fruit of the Season
Warm Soft Pretzels with Ball Park Mustard
Individual Bags of Assorted Snacks
Lemonade garnished with Fresh Lemon Wheels

$95 per person

Please refer to the “General Catering Information” pages for applicable service charges and taxes
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Mee ﬁnﬂ ?ﬂcé@ey

Includes All Day Beverage Service of
Premium Coffees and Herbal Tea Selection, Assorted 20 oz. Bottled Pepsi Soft Drinks and Bottled Spring Water
Service for up to 9 hours

Executive Package

A minimum guarantee of 25 guests required

Buffet Breakfast

Warm Freshly Baked Sea Pines Pastries, Strawberry and
Chocolate Croissants, Muffins and Danishes
Sliced, Fresh Fruit of the Season
Farm Fresh Scrambled Eggs
Buttermilk Pancakes or French Toast with Maple Syrup
Applewood Smoked Bacon and Sausage
Sea Pines Signature Baked Potato Home Fries with Bacon,
Chives and Cheddar with Sour Cream Drizzle
~OR~ Cheesy Grits
Buttermilk Biscuits with Sawmill Gravy
~OR~ Steel Cut Oatmeal with Toppings of Blueberries, Honey,
Brown Sugar, Praline Pecans, Cinnamon and Whipped Butter

Select One with Breakfast:

Crab Cake Benedict on Split Buttermilk Biscuits
with Baked Eggs and Dill-Caper Hollandaise
~OR~
Grilled Strip Steak with Poached Eggs
and Bleu Cheese Hollandaise

Morm’ry Rreak

Warm Banana-Nut Bread with Cream Cheese
Whole Fresh Fruit
Granola Bars and Trail Mix

Buffet Luncheon

Vegetable Minestrone Soup
Insalta Caprese—Tomato and Mozzarella Salad
Caesar Salad with Focaccia Croutons and Parmesan
Chicken Piccata
Wild Mushroom Ravioli with Wood Roasted
Tomato Sauce and Pecorino Romano
Ratatouille Vegetables
Warm Sea Salt Breadsticks
Tiramisu and Petite Cannolis

Afternoon Break

A Game Day Assortment to Include
Warm Soft Pretzels with Ball Park Mustard
Nachos with Warm Cheese Sauce
Pigs in a Blanket
Fresh Popped Popcorn with Flavored Seasonings
House Made Cracker Jacks
$110 per person

l’iqﬁf and Nutritional %zcéaf/e

A minimum guarantee of 25 guests required

Heart %ﬂff@ Buffet Breakfast

Fresh Fruit and Berries of the Season
with Low-Fat Yogurt and Granola
Banana, Zucchini and Carrot Breads with Promise Spread
Egg Beaters Scramble with
Spinach, Tomatoes and Forest Mushrooms
Turkey Sausage with Fresh Blueberry Compote
Steel Cut Oatmeal with Toppings of Blueberries, Brown Sugar,
Praline Pecans, Cinnamon, Honey and Whipped Butter
Variety of Grain Cereals with 2% and skim milk

Morninﬂ Rreak

Cranberry Relish on Whole Grain Baguette
Yogurt Bar: Plain and No-Fat Yogurts
Fruit Compote, Apple Jam, Granola, Honey, Peach Coulis
Warm Banana Nut Bread with Low-Fat Cream Cheese
Dried Fruit Trail Mix

Buffet Luncheon

Miso Soup with Tofu, Spinach & Shaved Mushrooms
Garden Greens, Shredded Carrots & Spicy Sprouts
with Ginger-Peanut Dressing
Sesame Beef and Asian Cellophane Noodle Salad with
Baby Corn, Roasted Sweet Peppers, Snow Peas,
Shiitake Mushrooms & Roasted Sesame Vinaigrette
Grilled Salmon Fillet Stir Fry on Chinese Forbidden Black Rice
with Thai Hot & Sweet Sauce
Steamed Snow Peas & Sweet Peppers with Cashews
Green Tea Ice Cream and Crisp, Sugared Wontons

Flﬁ‘er'noon Rreak

Display of Sushi & Sashimi with Soy, Pickled Ginger & Wasabi
Chilled Green Iced Tea

$115 per person

Please refer to the “General Catering Information” pages for applicable service charges and taxes
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Dlated Luncheons

Chilled Deli Plates & Salnds

Minimum guarantee of 10 guests required

The Classic

Roast Beef, Lightly Smoked Turkey and Deli Ham
with Cheddar and Swiss Cheeses
Assorted Hearth Baked Breads

Appropriate Condiments and Confitures
Southern Potato Salad
Sea Pines Chips
Bourbon Pecan Pie
$24 per person

The Resort Plate

Togarashi Seared Beef Filet on Hot and Sweet Thai Shrimp
and Sugar Snap Salad

Crab Salad on Miso Seared Tuna with Wakami, Soy Syrup

and Coconut Foam
BBQ Tenderloin of Pork on Sweet Potato Mash
and Harissa Potato Onion Sourdough Loaf
Warm Bakery Fresh Rolls and Butter
Key Lime Pie

$32 per person

ﬂeﬁ‘m’fe@ British
A Trio of Chef Selected Salads paired with Virginia Ham,
Smoked Breast of Turkey and Hand Carved Beef Hangar Steak
Brie and Vermont Cheddar Wedge
Pear Tomato Jam and Sourdough Petite Pain
Apple-Streusel Pie
$28 per person

ETC

Egg Salad, Tuna Salad and Chunky Chicken Salad with Pecans
Sliced Fresh Fruit
Warm Sea Salt Breadsticks and Butter
Pecan Pie
$24 per person

Caesar Salad

Crisp Romaine Lettuce, Parmesan Cheese and
Sourdough Croutons with a Classic Caesar Dressing
Warm Focaccia Bread with Butter
Apple Pie
with Warm Grilled Chicken $24 per person
with Warm Grilled Shrimp $27 per person

Plated Luncheons

Minimum guarantee of 20 guests required
3 Course Minimum, Pricing determined by entree
Host to make one selection for each course

\S’(m/a or Salad

Charleston Crab Bisque
Vegetarian Minestrone
Tomato Florentine
Tossed Garden Greens with Ranch or Tomato-Basil Vinaigrette
Fresh Spinach Salad with Mushrooms, Strawberries,
Honey Mustard Dressing
Traditional Caesar Salad

FEntrees

Grilled Koch Farms Chicken Breast
Spinach Risotto with Tarragon-Artichoke Cream
$25 per person

Pan Roasted Salmon Fillet
with Chianti-Black Pepper Reduction,
Pesto Mashed Potatoes and Fresh Vegetables
$27 per person

Sliced London Broil
Sea Salt Roasted Fingerling Potatoes,
Grilled Tomatoes and Cilantro-Tomatillo Salsa
$28 per person

Pan-Fried Lump Crab Cake
Jambalaya Rice with Tasso Ham and Sweet Pepper Creole Sauce
$29 per person

Saffron Risotto Cakes
Wilted Spinach, Forest Mushroom Ragout & Balsamic Reduction
$21 per person

Sweet Enﬁﬁ'nﬂy

Apple Streusel Pie with Walnut-Oat Crumble
Bourbon-Pecan Pie with Whipped Cream
Rich Chocolate Layer Cake
Key Lime Pie

Please refer to the “General Catering Information” pages for applicable service charges and taxes
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Luncheon Buffets

A minimum guarantee of 25 guests is required for all buffets

The Classic Deli Buffet

Coastal Empire Crab Bisque
Caesar’s Salad with Focaccia Croutons & Parmesan
Sliced Fruit and Berries of the Season
Grilled and Fresh Vegetable Crudités with a Duo of Dips
Southern Potato and Egg Salad
An Assortment of Deli Sliced Meats & Cheeses
Assorted Breads, Deli Rolls & Pockets
Sea Pines Chips
Warm Rolls & Whipped Butter
Freshly Baked Cookies & Brownies
$32 per person

Executive Deli

Vegetable Minestrone with White Truffle and Parmesan Finish
Green Salad with Sun-dried Tomato and Ranch Dressings
Fresh Fruit and Berry Salad
New Potato Salad with Scallions and Herbs in a Dijon Dressing
Panzanella Salad of Tuscan Bread, Vine Ripened Tomatoes
and Fresh Basil

*Chef Prepared Hot Pastrami and Turkey Sandwiches
on Hearty Rye with Swiss Cheese, Kraut and Sweet Mustard
An Assortment of Deli Sliced Meats & Cheeses
Assorted Breads, Deli Rolls & Pockets
Sea Pines Chips
Freshly Baked Cookies, Brownies and Lemon Bars
$41 per person
(*Chef attendant suggested at $95/hour)

Sweet Home Savarmah

Coastal Empire Crab Bisque
Baby Spinach Salad with Sliced Mushrooms, Chopped Bacon,
Tomato-Vidalia Onion Vinaigrette & Honey Mustard Dressings
Red Skin and Mustard Potato Salad
Buttermilk Fried Chicken ~OR~ Grilled Breast of Chicken
Carolina Pulled Pork with Cole Slaw,
Bread & Butter Pickles & Parkerhouse Rolls
Mac & Cheese
Okra & Onion Casserole
Pecan Pie
Key Lime Pie
Sweet Tea
$38 per person

Soup ond Salad

Coastal Empire Crab Bisque and Tomato Florentine Soups

Baby Field Greens with Seasonal Garnishes & Assorted Dressings

Green Apple Honey-Pecan Chicken Salad
Tuna Salad
Housemade Pimiento Cheese
Assorted Sliced Breads, Deli Rolls & Pockets

Marinated Vegetable Penne Pasta Salad
Sea Pines Chips

Freshly Baked Cookies and Lemon Bars
$32 per person

The FEast Coaster

Clam and Potato Chowder with Oyster Crackers
Sweet Onion Hushpuppies
Mixed Garden Greens with
Tomato-Vidalia Onion Vinaigrette and Ranch
Bay Shrimp and Dill Coleslaw
Grilled Grouper Po’ Boys with
Roasted Corn Tartar Sauce and Banana Peppers
Carolina BBQ on Jalapeno-Cheddar Yeast Rolls
with Cole Slaw & Bread & Butter Pickles
Southern Succotash
Sea Pines Chips
Bourbon-Pecan Pie with Whipped Cream
S35 per person

When in Rome..,

Vegetable Minestrone Soup
Insalta Caprese—Tomato and Mozzarella Salad
Caesar Salad with Focaccia Croutons and Parmesan
Chicken Piccata with Lemon and Capers
Wild Mushroom Ravioli with Wood Roasted Tomato Sauce
and Pecorino Romano
Grilled Ratatouille Vegetables with Rosemary and Olive Qil
Warm Sea Salt Breadsticks
Tiramisu
Petite Cannolis
$38 per person

Please refer to the “General Catering Information” pages for applicable service charges and taxes
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Buffet Lunches

A minimum guarantee of 25 guests is required for all buffets

The Sea Pines Diner

Warm German Potato and Bacon Salad
Devilled Eggs with Assorted Toppings
Seasonal Fruit Salad with Ambrosia Dressing
Grilled Beef Burgers
Quarter-Pound All Beef Hot Dogs
Chicken Breast Sandwiches
Appropriate Buns
Caramelized Onions & Sautéed Mushrooms
Tater Tots
“The Cheese Tray” Mac and Cheese
Mom’s Green Bean Casserole
Apple Streusel Cobbler & Longhorn Cheddar
$34 per person

La Fiesta

Vegetarian Chile and Tortilla Soup
Black Bean, Corn & Avocado Salad with Cilantro-Lime Vinaigrette
Tortilla Chips, Roasted Tomato Salsa and Warm Queso Blanco
Beef & Chicken Fajitas with Sweet Peppers & Onions
Shredded Lettuce, Tomatoes, Cheese, Salsa and Sour Cream
BBQ Chicken Quesadillas
Frijoles Refrijitos with Crumbled Farmer’s Cheese
Spanish Rice and Warm Comal Flour Tortillas
Cinnamon Sugar Churros
Flan
$35 per person

Asian Bistro
Miso Soup with Tofu, Spinach & Shaved Mushrooms
Garden Greens, Shredded Carrots & Spicy Sprouts

with Ginger-Peanut Dressing

Sesame Beef and Asian Cellophane Noodle Salad with Baby Corn,

Roasted Sweet Peppers, Snow Peas, Shiitake Mushrooms and
Roasted Sesame Vinaigrette
Grilled Salmon Fillet Stir Fry on Chinese Forbidden Black Rice

with Thai Hot & Sweet Sauce

Steamed Snow Peas & Sweet Peppers with Toasted Sesame Seeds

Green Tea Ice Cream & Crisp, Sugared Wontons
$40 per person

OSi mply t
0][ The Sea Pines Resort

The Lakehouse

Plantation Club Cobb
Romaine with Tomatoes, Smoked Bacon, Grilled Chicken,
Bay Shrimp, Boiled Eggs and Goat ’s Cheese

Cuban Reuben
Pastrami, Smithfield Ham, Swiss, Sauerkraut and Honey Mustard
on a Griddled sub roll

The Harbour Town Grill

Sea Pines Crab Bisque

Mediterranean Wrap
Marinated, Grilled Portabella Mushroom with Mixed Greens,
Tomatoes, Fire-roasted Red Peppers, Feta Cheese,
Green Pea Tendrils with Tomato-Basil Vinaigrette
in a Whole Wheat Lavosh Wrap

The Quarterdeck

The Big Chick
Grilled Breast of Chicken Served on a Toasted Kaiser Roll
with Cheddar & Swiss Cheeses,
Applewood Smoked Bacon, BBQ Sauce

Sea Pines Kettle Chips, Sour Cream & Chive Ranch Dip

The Harbour Town Bﬂéely

Freshly Baked Cookies, Lemon Bars
and Chocolate Muffins with Cream Cheese Icing
$43 per person

Please refer to the “General Catering Information” pages for applicable service charges and taxes
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03 Il ronbo

Southern Style Cole Slaw and Miss Vickie’s Kettle Style Potato Chips
3 Mini Sandwiches:
1 Mesquite Turkey on Butter Croissant with Alouette Mayonnaise
9 Honey Ham and Swiss Cheese on Petite Pain, Pale Ale Honey Mustard
9 Roast Beef and Provolone Valley Wrap with Red Pepper Horseradish Mayonnaise
Jumbo Chocolate Chip Cookie
Whole Fresh Fruit
$24 per person

0The Wedgebd

Insalata Caprese and Miss Vickie’s Kettle Style Potato Chips
Salami, Dry-Cured Ham, Provolone Cheese Lettuce, Tomato and Herb Vinaigrette and Basil Pesto
on Bakery Fresh Focaccia Bread
Jumbo Sugar Cookie
Whole Fresh Fruit
$22 per person

OThe Drivero

Southern Style Potato Salad and Miss Vickie’s Kettle Style Potato Chips
Lean Roast Beef & Provolone Cheese with Pear-Horseradish Sauce, Lettuce & Tomato on a Kaiser Roll
Peanut Butter Cookie
Whole Fresh Fruit
$21 per person

OThe Putterod

Southern Style Potato Salad and Miss Vickie’s Kettle Style Chips
Mesquite Smoked Turkey with Swiss Cheese, Alouette Mayonnaise, Lettuce & Tomato Wrap
Oatmeal Raisin Cookie
Whole Fresh Fruit
$21 per person

oln the Weedsbod

Cucumber, Tomato and Feta Salad and Miss Vickie’s Kettle Style Chips
Grilled Vegetables with Portobello Mushroom and Alouette Cheese on a Kaiser Roll
Oatmeal Raisin Cookie
Whole Fresh Fruit
$21 per person

A ln Carte Beuer@ey

Assorted 200z Bottled Pepsi Soft Drinks $3.95 each Gatorade $3.95 each
Bottled Spring Water $3.75 each Domestic Beer S5 each
Bottled Sparkling Spring Water $4.25 each Imported Beer S6 each
Red Bull $4.50 each

Please refer to the “General Catering Information” pages for applicable service charges and taxes
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”/Qecepﬁon Selections

Vejez‘ﬂé/e Crudités

Raw and Grilled Vegetables of the Season with Chef’s Selection of Two Dips
$7 per person

Cheese & Fruit Presentation

A Display of Selected Domestic & Imported Cheese with Fresh Seasonal Fruits,
Sliced Breads & Carr’s Water Crackers
$10 per person

Brie Tart

Brie Cheese Layered with Toasted Almonds, Dried Cherries and Grand Marnier, Robed in Short Paste
and Baked Golden with Assorted Crackers and Toasted Baguettes
$150 each (approx 25 reception servings)

BRreads & Spmﬂfé’

An Assortment of Rustic and Peasant Breads served with:
Olive Tapenade, Carolina Crab Dip, Chickpea Hummus, Baba Ganouj,
Alouette Spread and Southern Pimento Dip
$12 per person

Rruschetta Bar

Garlic & Olive Qil Grilled Ciabatta
with an array of Mediterranean Vegetables, Herbs and Cheeses for Topping & Creating.....
*$13 per person
*Chef Attendant required at $95/hour

Flnﬁpﬂyfo 7]13?/@
Assortment of Seasoned Sausages, Salami, Prosciutto, Herbs, Roasted Red Peppers, Caramelized Onions,

Assorted Cheeses, Cracked Olives, Pepperoncini with Rustic Breads and Crackers
$15 per person

Low Caum‘:y \S’am/aﬂer

Iced Raw Oysters with Champagne Vinegar, Black Pepper & Shallot Mignonette
Carolina Pale Ale Steamed Peel & Eat Shrimp with Lemons & Cocktail Sauce
Lump Crab & Scallion Hushpuppies with Bay Shrimp Rémoulade
Blue Crab, Old Bay & Boursin Cheese Fondue with Crisp Flatbreads, Baguettes & Endive Spears
$27 per person for one hour

Please refer to the “General Catering Information” pages for applicable service charges and taxes
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Passed or

Minimum of 50 pieces per item required

Assorted Bruschettas featuring:
Olive Tapenade
Artichoke & Goat Cheese
Buffalo Mozzarella, Asparagus with Parmesan
Ricotta, Pancetta and Roma Tomato and Basil

Assortment of Seafood & Vegetarian Sushi Rolls
Brie on Croute with Raspberries and Mango-Black Pepper Coulis
Turkey & Smoked Gouda Pinwheel, Cranberry Mayo
Crostini with Smoked Chicken, Roasted Pepper Aioli and Arugula

$3.95 per piece

Tomato and Mozzarella Caprese Skewer
with Drizzled Balsamic Vinaigrette

Local Blue Crab and Avocado Salad in Tortilla Cups
Roast Beef Pinwheel with Havarti
Asparagus Wrapped with Prosciutto

Petite “BLT” Canapés, Smoked Bacon, Upland Cress
and Roma Tomato with Mayo on Toast Round

$4.95 per piece

Bloody Mary Shrimp Cocktail “Shooter”
Pan Seared Ahi Tuna, Wasabi Rémoulade, Pickled Ginger
Maine Lobster Roll “Sliders”

Balsamic and Ginger BBQ'd Pulled Duck Tostada with
Roasted Pineapple and New Age Guacamole

$5.95 per piece

Grand Seafood Bar

Chilled Gulf Shrimp $4.95 each
Blackened Bayou Shrimp $5.50 each
Oysters on the Half Shell $4.00 each

S6 per person
S8 per person

Fresh Seafood Ceviche
Crabmeat Cocktail
with Toast Points
Displayed with Cocktail Sauce and Traditional Accompaniments

Di spl ay&dl Her sChdabeunyv

Minimum of 50 pieces per item required
Spinach and Feta Strudel with Sun-dried Tomato Tapenade

Mushrooms “Rockefeller”... Cremini Caps Stuffed with Spinach,
Chopped Oysters, Parmesan and Pernod Cream
Andouille Sausage en Croute, Grain Mustard

Steamed Pork Potstickers with Green Herb Salsa
Petite Cheesy Biscuits with Ham and Grain Mustard Aioli

$3.95 per piece

Black Eyed Pea Cakes, Cilantro Lime Creme Fraiche
Black Sesame Crusted Chicken Skewer, Sweet Chili Glaze
Beef Satay with Spicy Peanut Sauce
Blackened Chicken Skewer with Jalapefio Marmalade
Chicken Empanadas, Tomato-Cilantro Salsa and Avocado Cream

$4.95 per piece

Maryland Lump Crab Cakes with Grilled Pineapple Salsa
Pifia Colada Coconut Shrimp, Papaya Salsa
Grilled Chipotle Shrimp Quesadilla
Mini Beef Wellington with Truffled Béarnaise Sauce

$5.95 per piece

Lobster “Twice Baked Potatoes”.....Baby Red Skins with Lobster,
Potato, Roasted Corn, Chive & Sour Cream Mash....
Monterey Jack Finish

Tenderloin Chicken Satay
Sea Scallop with Basil Oil Wrapped with Prosciutto
$6.95 per piece

Low Coum‘ly Uyyl‘e:ﬂ Roast

Sea Salt Roasted Oysters
Served with Warm Garlic-Worcestershire Butter,
Cocktail Sauce, Tabasco, Saltines and Lemons
*S48 per dozen

Uniformed Chef Attendant Suggested
$95 per chef per hour

Please refer to the “General Catering Information” pages for applicable service charges and taxes
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Chef 0s

T abl

dhe

Enhance any of our outstanding buffets or create your own menu with a minimum of 4 or more different stations.
Minimum guarantee of 25 guests for each station.

Carolina Sﬁm’m/y & Grits”

Local Shrimp Sautéed with Andouille Sausage, Sweet Peppers,
Onions, Tomatoes and Garlic over Creamy Grits and Tomatoes
in Low Country Gravy
$16 per person

¢/ - 7 P
\Sﬁmmp \Smmpz
Local Shrimp sautéed in Garlic Beurre Blanc,
Tomatoes and Scallions
Grilled Toast Points
$18 per person

Out on the Texas thnﬂe

Iron Skillet Seared Chicken and Beef Fajitas with Onions,
Sweet Peppers, Shredded Cheddar & Monterey Jack Cheeses,
Warm Flour Tortillas, Roasted Corn Relish, Picante Sauce,
Salsa, Guacamole and Sour Cream
$13 per person

Pizza, Pizza

Fresh Roasted Garlic with Black Olives, Red Onions,
Forest Mushrooms and Fresh Tomatoes
Traditional Pepperoni
BBQ’d Chicken Pizzas
$12 per person

“Steak au Poivre

Tenderloin Tips of Beef with Black Pepper Crust
Sautéed with Shallots and Mushrooms and finished with Brandy
Demi-glace and Fresh Cream
$18 per person

DPan Seared Ahi Tuna

with Sticky Rice and Wakame Salad
$21 per person

Asian Bistro”

Orange Chicken with Snow Peas & Cashews
and Szechuan Beef with Stir Fried Vegetables
Oriental Five-Spice, Baby Corn, Bamboo Shoots,
Crisp Won Tons and Fried Rice
$16 per person

Pasta Station

(choose two)
Potato Gnocchi tossed with Prosciutto Florentine
and Parmesan Laced Cream

Fusilli Pasta with Sweet Sausage, Tomatoes, Rapini
and Red Chile

Penne Pasta and Classic Shrimp Scampi, Sautéed
with Lemon, Garlic, White wine and Butter

Farfalle Pasta and Grilled Chicken, Wild Mushrooms
and Marinara

All pastas served with Olive Ciabatta, Grissini, Olive Qil
and Grana Padano Cheese
$14 per person

Fried Green Tomatoes with 8@00{ Sﬁm’m/o :

“Shallow Fried Green Tomato Caprese” with Fresh Mozzarella
and Bayou Shrimp with Lemon-Caper Butter Sauce
$17 per person

(*) These Chef’s Tables require a Uniformed Chef Attendant at $95 per chef per hour

Please refer to the “General Catering Information” pages for applicable service charges and taxes
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The Cam/eiy

Enhance any of our outstanding buffets or create your own menu with a minimum of 4 or more different stations.

ez -
Sirloin of Beef
Chipotle Aioli, Pear-Horseradish Sauce and Jalapeno-Cheddar Yeast Rolls
$425 each (approx 30 reception servings)

Roasted Rum & Jerk Seasoned ’Tmﬂéf,y

Dijon Mustard, Mayonnaise and Parkerhouse Rolls
$275 each (approx 30 reception servings)

Beef Tenderloin

Braised Baby Greens in a “Steak Sauce” Vinaigrette with Bacon, Herb & Bleu Cheese Compote
Caraway Rolls
$395 each (approx 20 reception servings)

7—/014@ Glazed \S’/al'm/ Ham

Maple Rum Raisin Compote, Tropical Fruit Relish
Coconut Muffins
$350 each (approx 50 reception servings)

Salmon Baked in %u‘f@

Salmon Filet Baked in Flaky Short Pastry filled with Mushroom Duxelles and finished with Traditional Sauce Béarnaise
$275 each (approx 20 reception servings)

Macadamia Sfuﬁ[e/ Roast Pork Loin

Kahlua Glazed and Roasted Apple Demi-glace
Blueberry-Maple Cornbread Muffins
$175 each (approx 20 reception servings)

Seared Flank Steak Roulade

Flank Steak Roulade with Herbs, Bacon, Bleu Cheese and Cranberry Stuffing, Warm Cabernet Demi-glace
Roasted Garlic Yeast Rolls
$225 each (approx 12 reception servings)

All Carvery items require a Uniformed Chef Attendant at $95 per chef per hour

Please refer to the “General Catering Information” pages for applicable service charges and taxes
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Dinner Buftets

\S°imp@ the Best 0][ The Sea Pines Resort

Includes Premium Coffees and Herbal Teas
This Specialty Menu requires a minimum guarantee of 50 guests

dhe Surfside Grilldéeo

Coastal Carolina Crab Bisque
Grilled Santa Fe Chicken topped with Pepper Jack Cheese, Sautéed Onions, Sweet Peppers and Salsa
Spanish Rice and Fresh Vegetables
*Chef Attended: Sautéed Maryland Style Crab Cakes with Grilled Pineapple Salsa

&he Harbour Town Grill

Lighthouse Caesar Salad, Hearts of Romaine, Caesar Dressing and Parmesan Cookie
Grilled Chicken Carbonara Redux, Grilled Breast of Chicken over Linguini with Smoked Bacon
and Peas in a Black Pepper and Parmesan Sherry Cream Sauce
Gorgonzola and White Truffle Mac & Cheese
*Chef Attended: Flank Steak Roulade with Herbs, Bacon, Bleu Cheese and Cranberry Stuffing, Warm Cabernet Demi-glace
Roasted Garlic Yeast Rolls

dopside at the Quarter

Low Country Seafood Gumbo, Roasted Corn and Crab Hushpuppies
Crab-Stuffed Flounder, Flounder Filet Stuffed with Seasoned Lump Crab Meat
Fresh Vegetable Medley
*Chef Attended: Low Country Shrimp and Grits, Jumbo Shrimp Sautéed with Vidalia Onions, Sweet Peppers
and Andouille Sausage in Low Country Gravy and Served over Stone Ground Creamy Cheddar Grits

dhe Harbour Town Baker

Key Lime Pie with Graham Cracker Crust and Whipped Cream
Peach Cobbler with Vanilla Ice Cream
Gourmet Chocolate Cupcakes with Cream Cheese Icing

Choose all 4 stations for $89 per person
Choose 3 stations for $79 per person

Chef fees @ $95 per hour per chef

Please refer to the “General Catering Information” pages for applicable service charges and taxes
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Dinner Buffefs

Relax, Unwind and Enjoy

An Evening for Fun Food, Relaxed Dining & Time with Friends
Includes Premium Coffees, Herbal and Iced Teas
Minimum Guarantee of 25 Guests Required

é’oupy, Snacks and Salads

(Select 4 of the following)
Grilled Pita with Hummus and Tabbouleh

Tri Color Tortillas with Guacamole, Queso Dip,
Black Bean Dip and Tomatillo Salsa

House Made Kettle Chips with Warm,
Truffled Bleu Cheese Dip

Low Country Gumbo with Rice

Carolina Seafood Chowder with Andouille,
Tomatoes, Onions and Peppers

Beef and Bean Chile with Chipotle Chiles
Cheddar, Sour Cream and Scallions

Garden Greens & Herbs accompanied by
Seasonal Vegetables and Vinaigrettes

BMT
Farfalle Pasta Salad with Bacon, Tomatoes and Mayo

Stuffed Potato Skins with Andouille,
Roasted Corn and Jack Cheese

Chicken Wings (choose 2 flavors)
Traditional Hot Wings
Butter and Garlic
Carolina Sweet Mustard
Carolina BBQ

Teriyaki

=A =4 -4 -4 A

Lntyees
(Select 3 of the following)

Spicy Island Chicken, Crispy Fried with Bleu Cheese & Celery

Herb Crusted Florida Grouper
on Green Chile Buns with Mango Salsa

Fish Tacos with Salsa Fresca,
Shredded Cabbage and Monterey Jack Cheese

Calibogue Kabobs with Shrimp, Scallops, Corn
and Sweet Peppers

Maryland Lump Crab Cakes, Hot & Sweet Mustard

Mini Cheeseburgers in Paradise with Beef Steak Tomatoes
and Accompaniments

Not Philly Cheese Steaks on
Sweet Pepper Soft Rolls with Sautéed Onions and Jack Cheese

Pulled, BBQ'd Pork on Jalapeno-Cheddar Yeast Rolls
with Coleslaw & Pickles

Italian Sausage Marinara and Asiago on a Top-Sliced bun
Mini Reubens on House Made Baby Rye with Russian Dressing

Grilled Baby Back Ribs, Tomato-Molasses BBQ Sauce
and Corn Muffins

Dessert

Chocolate Brioche and English Toffee “French Toast” Bread Pudding with Kiln-dried Cherry Anglaise
And Pastry Chef’s display of mini versions of Southern classics:
Bourbon-Pecan Tartlet
Petite Peach Cobblers
Red Velvet Cake with Cream Cheese in a Mason Jar

$69 per person
Additional Soups, Snacks and Salads may be added for $7 per item and Entrees for $10 per item

Please refer to the “General Catering Information” pages for applicable service charges and taxes
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Dinner Buffefs

Taste of the Low Country

A Low Country twist on the Spanish Tapas style of dining featuring small plates of a wonderful variety of flavors
This Specialty Menu requires a minimum guarantee of 30 Guests

Petite Cﬁeesy Riscuits %ﬂzymmﬂe Stew Skewer
With Ham and Grain Mustard Aioli Local Shrimp, Andouille Sausage and Corn
Sweet Crab and Vidalia Onion Wuyﬁpu/)/ﬁey Rlack Eye/ Dea Cakes
Fried Cornmeal Dumplings with Lump Crab with Creme Fraiche

and Sweet Vidalia Onions

Fried Catfish Slider

Collard Greens and Corn Tartar Sauce on a Southern Biscuit

Chow-Chow and Southern Pimento ﬁiﬁ

with Cracklin’ Corn Bread and Toast Points

Chicken and Wﬂﬁ[/&'

Mﬂl L,Mmp C’ﬂﬂé Cﬂé%' Belgian Waffle with Buttermilk Fried Chicken Breast
Mustard Rémoulade Spiced Pecan Maple Syrup Drizzle
-, 2, - -
Wini Pork Sliders Carolina \Sﬁmmﬁ ond Grifs
Carolina Pulled BBQ Pork with Coleslaw and Pickles Local Shrimp sautéed with Andouille Sausage, Sweet Peppers,
Sesame Brioche Onions, Tomatoes and Garlic in a Stone-Ground Grits Cup
] andwiches Cube Steak Be
Petite BLT Sandwiches u ak Benny
Smoked Bacon, Upland Cress and Roma Tomato on Over Caramelized Onion Biscuit with White Pepper Gravy

Grilled Sourdough

‘Chef Table: Fried Green Tomatoes

Shallow Fried Green Tomato Caprese with Fresh Mozzarella,
Basil Pesto and Roasted Red Pepper Vinaigrette M'ni Ci"ﬂé :E,llOM]%b’

Seafood Velouté and Puffed Pastry

Chicken Pilau

Classic Low Country Chicken and Rice

Dessert

Chocolate Brioche and English Toffee “French Toast” Bread Pudding with Kiln-dried Cherry Anglaise
Bourbon-Pecan Tartlet
Petite Peach Cobblers
Red Velvet Cake with Cream Cheese in a Mason Jar

Choose 6 Items and 2 desserts for $79 per person (2 pieces of each item)

Additional items may be added for $10 per person
*Chef’s Table requires a Uniformed Chef Attendant at $95 per hour

Please refer to the “General Catering Information” pages for applicable service charges and taxes
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Dinner Buftets

Dinner Buffets include Premium Coffees and Herbal Tea Selection
Minimum guarantee of 25 guests required for all buffets

Low Coomﬁy L’iuinﬂ

Shrimp and Andouille Gumbo with Sweet Corn Hushpuppies
Potato and Egg Salad
Tossed Cobb Salad with Ranch and Feta Vinaigrette Dressings

Frogmore Stew of Shrimp, Smoked Sausage, Corn on the Cob
and Red Potatoes with Cocktail Sauce & Lemons

BBQ'd Pork with Jack Daniel’s BBQ Sauce and Georgia Peach
and Cabbage Coleslaw.....Sesame Brioche

Buttermilk & Thyme Fried (or Grilled ) Breast of Chicken
with Andouille, Sweet Potato & Walnut Hash

Roulade of Crab Stuffed Flounder
Wilted Collard Greens with Bacon

Savannah Red Rice and Beans
Corn and Sweet Pepper Pudding
Buttermilk Biscuits and Sweet Cornbread Muffins
Deep Dish Peach Cobbler with Butter-Pecan Ice Cream
Strawberry Short Cake “Trifle”
Key Lime Pie

$69 per person

Loand & Sea

Caribbean Conch Chowder with Green Chile Hushpuppies

Hearts of Romaine with Parmesan, Focaccia Croutons and Caesar

Dressing

Cobb Salad of Iceberg with Bacon, Boiled Egg, Avocado, Tomato

and Bleu Cheese, Ranch and Feta Vinaigrette Dressings

Waldorf Salad of Pears, Tart Apples and Walnuts
in a Grand Marnier Dressing

*Chef Carved Grilled Tenderloin of Beef
on Balsamic Wilted Spinach with BBQ'd Sweet Onions

*Chef Attended: Split, Pan Roasted Lobster
with Crab, Rum and Macadamia “Shower”

Jerk Grilled Chicken with Callaloo, Coconut and Yams
Haricot Verts Polonaise
Roasted Seasonal Vegetables
Warm Rolls with Whipped Herb Butter
Chocolate Fantasy Cake
Deep Dish Apple Pie with Vanilla Ice Cream
Strawberry Shortcake Trifle

$109 per person
(includes one lobster per person)

*Uniformed Chef Attendant @ $95 per chef per hour

Please refer to the “General Catering Information” pages for applicable service charges and taxes
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Dinner Buffefs

Dinner Buffets include Premium Coffees and Herbal Tea Selection
Minimum guarantee of 25 guests required for all buffets

Constal E@ance

Potato Bisque with Edamame, Crab & Roasted Corn “Succotash”

“Low Country Boil” Potato Salad....
Yukon Golds, Bay Shrimp, Andouille Sausage, Spring Onions
and Corn in a Horseradish-Dijon Dressing

“Caesar” Salad of Romaine Hearts,
Toasted Pecan-Cornbread Croutons,
Boursin-Anchovy Vinaigrette and Crumbled Goat’s Cheese

Mussels simmered in a Garlic and Fennel Broth

Roasted Beef Tenderloin on White Truffle and Scallion Mashed
Potatoes with Pulled Beef Short Rib “Gravy”

Maple-Black Pepper “Soaked” Koch Farms Chicken Breast
on Anson Mills Jalapeno-Cheddar Grits
with Grilled Vegetable Relish

“Biscuits & Gravy”.......Spiced Garlic Biscuits and
Blackened Grouper with a Dill and Dijon “Kissed”
Lobster Mornay

*Chef Attended: “Shallow Fried Green Tomato Caprese”
with Fresh Mozzarella, Basil Pesto and
Roasted Red Pepper Vinaigrette

Blueberry Maple Cornbread Muffins
Jalapeno-Cheddar Yeast Rolls
Whipped Honey Butter
Lemon Meringue Pie
Blueberry Deep Dish Cobbler with Vanilla Ice Cream
“Sock It To Me” Bundt Cake
$95 per person

*Uniformed Chef Attendant required at $95 per chef per hour

Mediterranean Feast

Vegetarian Avgolemano Soup (Lemon and Rice)
Greek Salad with Romaine, Feta Cheese,
Cucumbers, Tomatoes, Kalamata Olives and Red Onions
in a Lemon-Oregano Vinaigrette
Panzanella Salad
Traditional Tuscan Bread Salad with Ciabatta, Fresh Basil &
Extra Virgin Olive Oil

Chicken Slouvaki Skewers with Roasted Vegetables
served Tzatziki Sauce and Pitas

Crisp Eggplant Rollatini
with Ricotta and Marinara

*Chef Attended: Grilled Lamb Loin with Red Onion & Mint

Roasted Potatoes and Green Beans with Garlic,
Lemon and Oregano

Sea Salt Breadsticks with Olive Oil and Red Pepper Flakes
Platters of Red and Green Grapes
with Assorted Cheeses and Crackers and
Sweet Yogurt and Honey

Baklava

$74 per person

Please refer to the “General Catering Information” pages for applicable service charges and taxes
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Distinctive Enhancements

Enhance any of our outstanding buffets with Specialty Chef Stations, Low Country Activities
and Specialty Linens, Centerpieces and Décor for the finishing touches to your event

Low Coum‘ry Oyyz‘e:ﬂ Roast

Sea salt roasted oysters with Cocktail sauce, Warm Garlic-Worcestershire Butter,
Tabasco, Saltines and lemons
*S48 per dozen

oCoast al Empired Styl e
with Vinegar & Cayenne Glaze, Melvin’s Mustard BBQ, Yeast Rolls and Cabbage & Pineapple Cole Slaw
*$350 each

Approx 45 reception servings

2 .
Frogmore Stew of Carolina
Pale Ale Steamed Shrimp, Andouille Sausage, Corn & Red Skinned Potatoes with Cocktail Sauce & Lemons
*$14 per person

*Uniformed Chef attendant required at $95 per chef per hour

Authentic Gullah Sweet Grass Basket Gullah Storytelling NAS-CRAB Racing
Weaving Demonstration $300 per hour $250 for one hour
$300 per hour

Fire Pit at the Beach Club Décor
$300 for 2 hours Let us enhance your special evening
S’mores added to bonfire with a variety of fun or elegant décor
$3 per person options.

Please refer to the “General Catering Information” pages for applicable service charges and taxes
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Dlated Dinner Selections

Plated Dinners are served with Bakery Fresh Rolls and Butter, Premium Coffees and Herbal Tea Selections
Entrée prices are based on a 4-course Minimum
Minimum guarantee of 20 guests required

Lond & Sea Combinations

Filet of Beef and Roasted Lobster Tail
Yukon Gold Potato Hash, Haricot Verts
Marsala Demi-glace & Spiced Rum Macadamia Butter
$92 per person

Filet of Beef with Crab-stuffed Bacon-wrapped Shrimp
Alouette Whipped Potatoes, Leeks au Gratin,
Brandy-Green Peppercorn Sauce and
Lump Crab, Tasso and Scallion “Shower “
$89 per person

Filet of Beef and Pan Roasted Grouper
Yukon Gold Potato Hash, Haricot Verts,
Marsala-Shiitake Demi-glace with Lobster-Corn Coulis
$85 per person

Filet of Beef and Maryland Lump Crab Cake
Yukon Gold Potato Hash, Haricot Verts,
Marsala-Shiitake Demi-glace with Lobster-Corn Coulis
$87 per person

Filet of Beef & Breast of Sun-dried Tomato
and Pesto Chicken in Puff Pastry
White Truffle Potatoes, Haricot Verts and Plum Tomatoes,
Marsala Wild Mushroom Demi-glace
$84 per person

Vejefmﬂi&m Selections

Saffron Risotto Cakes
Wilted Spinach, Wild Forest Mushroom Ragout
and Balsamic Reduction
$51 per person

Caramelized Red Onion Tart
Goat Cheese, Oven Dried Tomatoes
and Couscous Salad
S57 per person

Curried Potato and Sweet Pea Samosa
Steamed Basmati Rice, Lemon-Ginger Spinach
and Naan
S55 per person

From the Sea

Miso Seared Chilean Sea Bass and Thai Shrimp
Chinese Forbidden Black Rice, Asian Vegetables
and Thai Hot and Sweet Chile Sauce
$78 per person

Potato and Herb Crusted Salmon
Pesto Mashed Potatoes, Rapini and Zinfandel Demi-glace
$74 per person

Crab and Shrimp Stuffed Flounder
Jambalaya Rice, Green Onion Hushpuppies
and Creole Mustard Sauce
S68 per person

Pan Roasted Grouper
Creamy Leek Risotto, Haricot Verts and Lobster & Corn Coulis
$72 per person

Pan Roasted Lobster Tail
Chive Mashed Potatoes, Baby Bok Choy
and Macadamia-Rum Brown Butter
$79 per person

From the Land

Almond Crusted Breast of Chicken
Yukon Gold Mashed Potatoes, Haricot Verts,
Lingonberry and Orange Demi-glace
$59 per person

Sesame & Ginger Seared Breast of Chicken
Shiitake & Snow Pea Hash, Jasmine Rice
and Napa Cabbage Spring Roll
S57 per person

Maple-Soy Grilled Pork Tenderloin
Rosti Sweet Potato, Collard Greens and Chile-Pecan Butter
$55 per person

Iron Grilled Beef Tenderloin
Horseradish-Buttermilk Mashed Potatoes,
Brandy-Peppercorn Sauce, Haricot Verts
with Walnuts and Shallots
$69 per person

Please refer to the “General Catering Information” pages for applicable service charges and taxes
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Dlated Dinner Selections

Plated Dinners are served with Bakery Fresh Rolls and Butter, Premium Coffees and Herbal Tea Selections
Entrée prices are based on a 4-course Minimum
Minimum guarantee of 20 guests required

?l/opeﬁ}zem'

Peeky Toe Crab Cake
Grilled Shrimp, Corn and Tasso “Hash” with Edamame Purée

Chilled Shrimp and Crabmeat Cocktail
Citrus Rémoulade and Ginger-Avocado Purée

Portobello Napoleon
Fresh Mozzarella, Arugula and Roasted Tomato
with Ligurian Pesto

Grilled Jumbo Shrimp
Pancetta, Asparagus and Brie Risotto

Salods

Upland Cress with Anjou Pear, Gorgonzola, Spiced Walnuts
and Raspberry-Hazelnut Vinaigrette

Caesar Salad
Boursin-Anchovy Vinaigrette, Pesto and Focaccia Croutons

Sea Pines Salad
Iceberg Wedge, Bleeding Heart Radishes, Smoked Bacon and
Roquefort Cheese Truffle, Ranch Dressing

Spinach Salad
Gorgonzola, Toasted Pecans, Dried Cranberries
Raspberry Vinaigrette

Intermezzos

Key Lime Granita
Aquavit Granita
Blood Orange Granita
S4 per person

7 d
éoups
Charleston Crab Bisque, Sherry Finish

Tomato Basil Bisque, White Cheddar Popcorn

Asparagus and Brie, Champagne Finish

Desserts

Apple Streusel Pie
Sweet Tart Apple Pie, Walnut Oatmeal Crumble

Bourbon Pecan Pie
Scratch Crust, Loaded with Bourbon and Pecans

Red Velvet Cake
Traditional Carolina Cake with Chantilly Cream

Chocolate Silk Tart
Spiced Valhrona Chocolate Custard, Sweet Dough Crust

Key Lime Pie
An Island Favorite, Sweet and Tart on a Graham Cracker Crust

Duo of Vanilla Bean & Chocolate-Hazelnut
Creme Br(ilée accompanied by Black & White Cookie
and Hazelnut- Brown Butter Cake
($3 per person surcharge for Créme Brilée)

2 - 7 -
Sea Pines Coffee Service
Premium Coffees and Herbal Tea Selections
Served with Chocolate Chips, Whipped Cream,

Cinnamon Sticks, Lemon Zests and Brown Sugar Cubes
S4 per person

Please refer to the “General Catering Information” pages for applicable service charges and taxes
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ﬂevewge Selections

Pac@ye Bars

Serving unlimited cocktails and/or domestic and imported beers, wines, soft drinks and bottled water.
Tableside dinner wine service is included with the package.
Minimum guarantee of 25 guests and a 2-hour minimum required.
One bartender provided for every 75 guests at no charge. See “Hosted Bars” for liquor brands and wines

st Hour Additional Hours

Deluxe Brands (Deluxe Cocktails, Beer, Deluxe Wines) $20 per person $14 per person
Premium Brands (Premium Cocktails, Beer, Premium Wines) $16 per person $12 per person
Domestic & 9mﬁ0rfeﬁ/ Beers and Premium Wines $13 per person $8 per person
Domestic Beer and Premivm Wines $11 per person $7 per person

Hosted Bars

Hosted bars are priced per drink and charged on consumption
A bartender fee of $65++ per hour per bartender will be added to all host bars
2 hour minimum required for each bartender

DPremium Brands Deluxe Brands Domestic Beers

Absolut Vodka Grey Goose Vodka Budweiser
Beefeaters Gin Bombay Sapphire Gin Bud Light
Bacardi White Rum Meyer’s Dark Rum Michelob Ultra
Jack Daniels Tennessee Whiskey Maker’s Mark Kentucky Bourbon S5 each
Dewar's White Label Chivas Regal Blended Scotch
Seagram's VO ' Crown Royal Canadian Whiskey 97’)’1/)01”1[6&/@881’5'
Jose Cuervo Gold Tequila Hornitos Plato Tequila
$10 each $11 each Heineken
Samuel Adams Boston Lager
Select 3 wines to serve on your host or package bar A”;Sstz'at'fht

Preminm Wines

Beringer Winery, Founders Estate Collection 80¢&éﬂ£'
Chardonnay, Pinot Grigio, Sauvignon Blanc, Merlot, Pinot Noir,

B & B, Bailey’s Iri
Old Vines Zinfandel, Cabernet Sauvignon &B, Bailey’s Irish Cream,

Frangelico, Grand Marnier,

8 glass
>8e Kahlua
. $11—S$15 each
Deluxe Wines
Rodney Strong Chardonnay, Merlot and Cabernet 7 ﬁz . ,
Mezza Cornoa Pinot Grigio, Geyser Peak Sauvignon Blanc \80 ﬁl"ﬂ’l@
Jargon Pinot Noir, Gnarly Head Old Vines Zinfandel 20 oz Bottled
$9 glass Pepsi Soft Drinks
$3.95 each
Excepﬁona/ Wines
Heron Chardonnay, Al Verdi Pinot Grigio, Heron Sauvignon Blanc ggﬁ/g/\g’p;ﬂ"/y Wp;fg;ﬂ
Heron Merlot, Pinot Noir and Cabernet Sauvignon
Hullabaloo Old Vines Zinfandel $3.75 each
$10.50 glass

Please refer to the “General Catering Information” pages for applicable service charges and taxes
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Specz’a@ Rars

GREY GCOSE

Martini & Cocktail Bar

Featuring Grey Goose Original, La Poire, L’'Orange and Le Citron Vodkas
Classic Martinis and Contemporary Cocktails with an array of garnishes
$11- 515 each

7’#0/11’0&:/ Dreams

Frozen Daiquiris made with Bacardi Rum blended with a variety of
fabulous flavors. Choose from these or create your own:
Pifia Colada, Chocolate Covered Strawberry Daiquiri,
Frozen Hurricane, Frozen Irish Banana Daiquiri,
Sea Pines Signature Key Lime Daiquiri with a Graham Cracker Crust,
$12 - $15 each

Southern Accents

Cocktails to bring out the drawl in y’all
Mint Julep, Cherry Coke, The John Daly, Lynchburg Lemonade,
Beach Bubbles, Hurricane, The Scarlett O’Hara, The Southern Belle
$10 - S$15 each

South of the Border

Margaritas (frozen or on the rocks) made with Hornitos Plata Tequila
blended with all of your favorite margarita flavors
Traditional Lime, Strawberry, Pomegranate and Golden Margaritas
$10 - S$15 each

The Coffee Bar

Add a little spark to your coffee service with a variety of cordials,
whipped cream, chocolate and cinnamon sticks
$10 - $15 each

Low Coum‘ry Cockiails

Sea Pines Signature
Frozen Key Lime Daiquiri
Graham Cracker Crust
$10 each

The John Daly
Carolina Sweet Tea Vodka and Lemon-
ade garnished with fresh mint
S8 each

Hilton Head Breeze
Appleton Rum, Cranberry & Grapefruit
Juices, Club Soda & Fresh Mint
S9 each

Creamsicle
Absolut Vanilla Vodka with Orange
Juice and a splash of Grenadine
S9 each

Sparkling Julep
Champagne, Jack Daniels Bourbon and
Crushed Fresh Mint, Lemon Garnish
$10 each

Punch Bowls

Red Sangria
A blend of red wines, fresh fruit and
juices, Brandy and Cointreau

Sunset Punch
Dark & Light Rums, Citrus Fruits and
Peach Brandy

$175 per gallon

A bartender fee of $65++ per hour per bartender will apply to all host bars

2 hour minimum required for each bartender

Please refer to the “General Catering Information” pages for applicable service charges and taxes
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Wine List

Cﬁﬂmp&gne and \S’pﬂr@nﬂ Wine Rottle Price

Belstar Prosecco, Italy S46
Domaine de Chandon Blanc de Noirs, California S48
Gloria Ferrer Sonoma Brut, Sonoma $43
Laurent Perrier Cuvée Rosé Brut, Champagne $150
Moét & Chandon Cuvée Dom Pérignon Brut, Epernay $299
Moét & Chandon Brut Impérial Champagne, Epernay $S90
Mumm Napa Brut Prestige Sparkling Wine, Napa Valley, NV $52
Segura Viudas Brut Cava, Segura Viudas, Spain $37
Veuve Clicquot Ponsardin Brut Champagne, Reims $102
Cﬁﬂm/onn@ Rottle Price
ChateauSt. Jean, California $36
Chateau Ste. Michelle, Indian Wells, Washington $48
Greg Norman Estate, Eden Valley, AU $39
Heron, California $38
Jordan, Russian River Valley s81
Kendall Jackson Vintner’s Reserve, California S44
Rodney Strong Chalk Hill, Sonoma S44
Rombauer, Carneros $82
7 - »
\Sam/ynon Rlonc Rottle Price
Cakebread, Napa Valley S66
Cloudy Bay, Marlborough, NZ S54
Ferrari Carano Fumé Blanc, Sonoma $39
Seaglass, Santa Barbara S35
Pinot Gris/ Pinot Gr@;’o Rottle Price
Chateau Ste. Michelle Pinot Gris, Columbia Valley $37
Erath Pinot Gris, Oregon $45
Montevina Pinot Grigio, California $S40
St. Hallett Poacher’s Blend, Barossa Valley, Australia $35
Niscellaneous Whites Rottle Price
Caymus Conundrum, California $63
Covey Run Gewdirztraminer, Washington $28
Dr L, Riesling, Mosel $45
Dry Creek Chenin Blanc, Wilson Ranch, Clarksburg $43
7 - -
\Sﬂm/ynan Rlonc Rottle Price
Brancott Reserve, Marlborough, NZ S44
Cakebread, Napa Valley S66
Cloudy Bay, Marlborough, NZ S54
Duckhorn, Napa Valley S67
Ferrari Carano Fumé Blanc, Sonoma $39
Seaglass, Santa Barbara S35
Pinot Gris/Pimot 6@1’0 Rottle Price
Chateau Ste. Michelle Pinot Gris, Columbia Valley $37
Erath Pinot Gris, Oregon $45
Maso Canali, Trentino Italy S44
Mezzacorona Pinot Grigio, Vigneti delle Dolomiti, Italy $31
Montevina Pinot Grigio, California $S40
Santa Margherita Pinot Grigio, Trentino-Alto Adige S50

Please refer to the “General Catering Information” pages for applicable service charges and taxes
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Wine List

Wiscellaneous Whites Rottle Price

Caymus Conundrum, California $63

Covey Run Gewdirztraminer, Washington $28

Dr L, Riesling, Mosel S45

Dry Creek Chenin Blanc, Wilson Ranch, Clarksburg $43

St. Hallett Poacher’s Blend, Barossa Valley, Australia $35
Pinot Noir Rottle Price

Chalone Monterey S44

Duckhorn Decoy, Anderson Valley S56

Heron, Sonoma County $39

Jargon, California $35

La Crema, Sonoma Coast $48

Napa Cellars $34

Rodney Strong, Russian River Valley $39

Row Eleven, Santa Maria Valley S60

Row Eleven, Vifias3, California $43
Shiraz/ \S’ymﬁ Rottle Price

Bogle Petite Syrah, California S35

Boxhead Shiraz, Barossa S35

Greg Norman Estate Shiraz, Limestone Coast, AU S41

Mollydooker The Boxer Shiraz, Barossa Valley, AU S68

St. Hallett Faith Shiraz, Barossa Valley S44
WMerlot Rottle Price

14 Hands, Washington $37

Duckhorn, Napa Valley $114

Dynamite Vineyards, North Coast $35

Raymond R Collection, Monterey $33

Stags’ Leap Winery, Napa Valley S71
Cabernet Sam@nm/ Cabernet Blends Rottle Price

337, Lodi $44

Beringer, Knights Valley, Sonoma County $56

BR Cohn Silver Label, Sonoma Valley S51

Coppola Director’s Cabernet, Sonoma $41

Dynamite Vineyards, Red Hills, Lake County S46

Greg Norman Cabernet/Merlot, Limestone Coast, AU $39

Jordan, Alexander Valley $109

Rodney Strong, Alexander Valley S44

Rodney Strong Symmetry, Napa Valley $98

Rombauer, Napa $62

Stag’s Leap Wine Cellars Artemis, Napa Valley $103

Trefethen Oak Knoll District, Napa Valley $69

Trinchero Chicken Ranch, Rutherford, Napa Valley $63
Zinfandel Bottle Price

Brazin, Lodi S41

Coppola Diamond, California S44

Dry Creek Old Vines, Sonoma County S66

Gnarly Head, Lodi S35

Montevina Terra d’oro, Amador County S41

Ridge York Creek, Sonoma Valley S63

Please refer to the “General Catering Information” pages for applicable service charges and taxes
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