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General Catering Information

Thank you for selecting The Sea Pines Resort for your upcoming special event. We graciously anticipate pr
viding 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, ice carv
ings, 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.

Banquet Menus

It is required that all food served at The Sea Pines Resort be provided by the Resort to ensure the safety ¢
all guests and comply with local health regulations. The sale and service of all alcoholic beverages i
regulated by the state of South Carolina and The Sea Pines Resort is responsible for the administration c
these regulations. All food and beverage menu planning, roorugetand 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 pricing will be confirmed 90 days prior to your event. Market prices may dictate some price changes
within the 90 days, 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 menusare designed so that all guests will be served the same selection for each course. A $5 pel
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 thdou&lness hour guarantee.
Designated entrée cards are the responsibility of the planner and must be provided in these instances.

A 21% service charge and applicable state tax will be added to all food and beverage items and service
For events served at any venues other than the Harbour Town Conference Center or the Plantation Club, a
additional 5% service charge will be added to all food and beverage items and services. Tax and servic
charges are subject to change without notice.

Outdoor Events

All outdoor events will have an indoor bagg space in case of inclement weather.

If there are existing tables and chairs at your location, these may be used at no charge. Additional table:
and/or chairs brought to the site will incur a rental fee.

Outdoor events will be served buffet style using premium quality plastic plates and glassware.

An additional 5% service charge will be added to all food and beverage items and services for outdool
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. If the decision must be delayed or changed and it necessitates the resort to set both indoor and
outdoor function space, a $500++ service charge will be made according to the party size and complexity o
set-up.

Sept 2011



Off Premises Catering

The Sea Pines Resort specializes in full service off premises catering throughout Southern Beaufort Coun
for groups of 20¢ 800. Please call us for a free-site consultation and event proposal. As an added
benefit, one of our many function rooms can be reserved as -o@ackpace 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 deliverywgebreak-down surcharge for all offremises functions
and/or deliveries based on the size and complexity of the event ($8++ to $15++ per person)

Theme Parties

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.

Timing of Functions

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 time.

The following standards are provided to assist you in scheduling and costing your catered functions.

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

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

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

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

Function Rooms

The Sea Pines Resort reserves the right tallecate space in the following cases: increase or decrease in
attendance, mechanical failures, or accessibility for service.

Decorations brought into the facility by the guest must be approved prior to arrival. No items may be at-
tached to any wall, floor, ceiling or windows with nails, staples, tape or any other substance in order to pre-
vent 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 per:
mitted anywhere at the Sea Pines Resort.

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 nur
ber at no additional charge. If the guarantee is increased after this time, The Sea Pines Resort will reserv
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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Payment

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

Exhibit/Room &4 Charges

There is a $50++/day exhibit charge per skirted exhibitor table (pipe and drape available at an addition:
charge) in addition to room rental and/or sap fees. $25+/per hour labor charges will apply to functions that
require elaborate setips or significant changes to rooms that have been set per specifications on Banque:
Event Orders.

Additional help is available when you need assistance with loading/unloading and/or moving boxes from on
location to another at $25++ per hour. To ensure adequate assistance, please provide 7 days notice in orc
to schedule properly

Engineering, Telephone and Audio Visual

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

Security of Meeting Rooms

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

Package Recelving Requirements

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

As our storage space is very limited, any shipment larger than 10 boxes and/or 500Ibs will not be accepted

the receiving department and will require the use of a drayage company. The Sea Pines Resort is not liable

such incurred expenses. The catering/conference services department will provide assistance in coordinatil
your shipping requirements. Please note that outside vendors and exhibitors must use a drayage company f
the shipping of their products and/or displays.
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BVerage and Executive Break Servi

A minimum of 10 guests is required for Beverage or Break Services
A la carte beverages are on consumption with no minimum number of guests required
Includes Continuous Beverage Service or Premium Coffees, Herbal Tea Selection,
Assorted 20 oz. Bottled Pepsi Soft Drinks & Bottled Spring Water

Half Day Beverage Service Full Day Beverage Service

Continuous beverage replenishment for up to 4 housntinuous beverage replenishment for up to 8 hours

$9 per person $18 per person
Morning Executive Afternoon Executive
Break Service Break Service
Includes Morning Continuous Beverage Service Includes Afternoon Continuous Beverage Service
and MidMorning Break of and Afternoon Break of
Whole, Fresh Fruit of the Season, Assorted Freshly Baked Cookies,
Apple Wedges with Honelyeanut 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 $19 per person

Premium Coffee, Decaffeinated Coffee and Herbal Tea Selection $45 per gallon
Assorted 200z Bottled Pepsi Soft Drinks $3.75 each
Bottled Spring Water $3.50 each
Bottled Sparkling Spring Water $3.25 each
Red Bull, Regular or Sugar Free $4 each
Gatorade $3.75 each
Domestic Beer $4.75 each
Imported Beer $5.75 each
.f22Re& al NBQa $8.50 each
Mimosas $8. each
Fresh Seasonal Fruit and Berry Smoothies made to order $9 each

(requires attendant at $50 per hour)

Applicable service charge and South Carolina taxes will be added to the above pricing
Sept 2011 tfSrasS NBFTSNI G2 aDSYSNIf /FGSNAY3I LyT2NY
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Continental Breakfast
Continental Breakfasts are served with

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

Southern Continental Sea Pines Continer
Fresh Sliced Fruit and Berries Fresh Fruit and Berries with Hon®anilla Yogurt

Sea Pines Grande Pecan Sticky Buns and Granola

Hot Sausage, Egg and Cheese on Buttermilk Biscuits  Freshly Baked Sea Pines Pastries, Strawberry and
with HorseradisiDijon Spread Chocolate Croissants, Muffins and Danishes

Hot Ham, Egg and Smoked Cheddar on Croissant

with HoneyMustard Sauce $15 per person

821 per person Celebration Contine
I I Freshly Baked Sea Pines Pastries, Strawberry and
Cal I bog ue Contl nental Chocolate Croissants, Muffins and Danishes
Fresh Sliced Fruit and Berries Tropical Fruit Kebabs with Passion Fruit Dip
Assorted Bagels with House Smoked Salmon with
Plain and Flavored Cream Cheeses Chopped Egg, Onions and Capers
Assorted Breakfast Breads Assorted Bagels with Plain

{ St SOGA2y 2F YStt233Qa / SNBIf a o Aanh&KFlavdred ErgamZThebsgR
Seasonal Berry Toppers

HoneyVanilla Yogurt & Granola $20 per person

$17 per person

Continental Enhancements

Hot Sausage, Egg and Cheese on a Buttermilk Biscuit with a HorségdisBauce $5 each

Hot Ham, Egg and Smoked Cheddar on Croissant with Hédustard Sauce $7 each
Breakfast Burritos with Eggs Sausage, Potatoes, Migas, Salsa, Cheese and Sour &#temcth

Sea Pines Grande Sticky Buns $5 each
Assorted Bagels with Plain and Flavored Cream Cheeses $36 per dozen
Hard Boiled Eggs $12 per dozen
Plain and Fruited Yogurts with Granola $3.50 each
Assorted Individual Cereals with 2% milk $3 each
Cereal Bars and Granola Bars $2.50 each
Fresh Seasonal Fruit and Berry Smoothies Made to Order* $9 each

(*Attendant at $50 per hour required)

Applicable service charge and South Carolina taxes will be added to the above pricing
Sept 2011 tfSrasS NBTSNI G2 aDSYSNIf /FGSNAY3I LYT2NY
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Breakfast Buffets

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

Heritage Classic

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 ~CReel Cut Oatmeal with Toppings of Blueberries, Brown Sugar,

Praline Pecans, Cinnamon, Honey and Whipped Butter

$26 per person

South of the Border

Tropical Fruit Kebabs with Passion Fruit Dip

Breakfast Burritos with Eggs Sausage, Potatoes, Migas, Salsa, Cheese and Sour Cream
Scrambled Eggs

Chorizo and Sweet Pepper Hashbrown Potatoes

Banana & CarreRaisin Breads with Apple Butter

JalapeneCorn Biscuits with Honey Butter

Cinnamon Sugar Churros with Mexican Chocolate Dipping Sauce

$27 per person

Rise and Shine

Freshly Baked Sea Pines Pastries, Strawberry and Chocolate Croissants, Muffins and Danishes
Fresh Fruit and Berries of the Season with Heviagilla Yogurt and Granola

Traditional Eggs Benedict on Canadian Bacon and Toasted Muffin with Hollandaise Sauce
Scrambled Eggs

Belgian Waffles with BourbeRecan Maple Syrup, Strawberry Preserves and Whipped Cream
Applewood Smoked Bacon

Vermont White Cheddar Grits

$29 per person

Applicable service charge and South Carolina taxes will be added to the above pricing
Sept 2011 tfSrasS NBTSNI G2 aDSYSNIf /FGSNAY3I Ly¢T2NY
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Breakfast, cntinued

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

cwt S~ro~C¢CAEf ~¢Cst ¢CL

Fresh Fruit and Berries of the Seasath LowFat 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 Clover Honey and Splenda

Variety of Grain cereals with 2% and skim milk

$32 per person

Plated Breakfasts

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

Up¢| t ¢CAE \pcCztao
Farm Fresh Scrambled Eggs
Sea Pines Signature Baked Potato Home Fries with Bacon, Chives and Cheddar

and Applewood Smoked Bacon
$22 per person

The Champion

Poached Eggs with Grilled Strip Steak and Chipotle Hollandaise

Sea Pines Signature Baked Potato Home Fries with Bacon, Chives and Cheddar
$29 per person

Sea Pines Southern Classic

Crab Cakes Benedict on a Toasted Muffin with Hollandaise
Sautéed Spinach and Tomatoes

Cottage Fries

$24 per person

Applicable service charge and South Carolina taxes will be added to the above pricing

Sept2011 ttSrasS NBTFTSNI G2 4DSYSNIf /I USNRY3I LyoF2NY



V'.i I e 3 | ,:\**;" . '_.“.,,.,; 1

3 ' = . , A 5o I A
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, Fresh Vegetables, Cheddar and Monterey Jack Cheeses
$11 per person*

Huevos Rancheros

Farm Fresh Scrambled Eggs with Refried Beans, Corn Tortillas, Migas, Ranchero Sauce,
Salsa Verde and Jack Cheese
$11 per person*

Crepe Station

French Crepes with Strawberries in Grand Marnier, Brown SDiggramon Apples, Sliced Peaches,
Toasted Pecans, Whipped Cream and Powdered Sugar
$10 per person*

*Uniformed Chef Attendant required at $75 per chef per hour

Breakfast Enhancements

Hot Sausage, Egg and Cheese on a Buttermilk Biscuit with a HorsédgdisBauce $5 each

Hot Ham, Egg and Smoked Cheddar on Croissant with Héduastard Sauce $7 each
Breakfast Burritos with Eggs Sausage, Potatoes, Migas, Salsa, Cheese and Sour &femth

Sea Pines Grande Sticky Buns $5 each
Assorted Bagels with Plain and Flavored Cream Cheeses $36 per dozen
Hard Boiled Eggs $12 per dozen
Plain and Fruited Yogurts with Granola $3.50 each
Assorted Individual Cereals with 2% milk $3 each
Cereal Bars and Granola Bars $2.50 each
Fresh Seasonal Fruit and Berry Smoothies Made to Order* $9 each

(*Attendant at $50 per hour required)

Applicable service charge and South Carolina taxes will be added to the above pricing
Sept2011 tftSrasS NBTFTSNI G2 4DSYSNIXf /IFUSNRAY3I LyF2NY



Specialty Break
Giddy Up Sweet and Salty

Sl et

Whole, Fresh Fruit of the Season, Chocolate Covered Pretzels
Apple Wedges with Honeyeanut Dip, Assorted Bakery Fresh Cookies
Granola and Energy Bars and Trail Mix Sea Pines Kettle Chips

Trail Mix

$11 per person with a minimum of 10 guests

Cookies & Milk

Warm Chocolate Chunk, English Toffee Cookies arjd] ealth N ut

White Chocolate Macadamia Nut . A . ..
Warm Double Chocolate Brownies CNbaK x53sulofsS / NHZRAGSA o

Chilled Milk Hummus with Pita Wedges

Deluxe Mixed Nuts

Balsamic and Honey Dipped Strawberries
with Yogurt Dipping Sauce

Dlp Tl me $13 per person with a minimum of 10 guests

Sea Pines Chips with Warm Truffled Bleu Cheese Dip
and FiveOnion Dip

Pita Crisps with Southern Pimento Dip
and Warm ParmesaArtichoke Dip

Chocolate Dipped Strawberries

$12 per person with a minimum of 10 guests

$13 per person with a minimum of 10 guests

A |la Carte Break Selections

Assorted Candy Bars $2 each
Assorted Individual Bags of Snacks2 each
Sea Pines Cookies $36 dozen

(Chocolate Chunk, White Chocolate Macadamia Nut, Peanut Butter, OaRaesah, English Toffee)
Whole Fresh Fruit $2 each

All specialty breaks are serviced for %2 hour, refreshed and replenished as needed

Applicable service charge and South Carolina taxes will be added to the above pricing
Sept 2011 tfSraS NBFSNI G2 aDSYSNIf /FGiSNRyYy3 L;{;g N |



Take Me Out to the Ballgame East Meets We

A Game Day Assortment to Include Display of Assorted Sushi and Sashimi with Soy Sauce,
Giant Soft Pretzels with Ball Park Mustard, Pickled Ginger and Wasabi
Nachos with Warm Cheese Sauce Pork Pot stickers with Sweet Chili Sauce
Pigs in a Blanket ) o

Fresh Popped Popcorn with flavored seasonings $15 per person with a minimum of 25 guests

Roasted Peanuts and Cracker Jacks

$16 per person with a minimum of 25 guests

lce Cream Sunda

Southern Afternoon Tea and Soda Fount:

Herbal Teas with Lemon and Honey

Tea Sandwiches (4 per person) A variety of Olddashioned Ice Cream Sodas
Watercress and Sweet Roasted Red Peppers Cola, Root Beer and Vanilla Soda
Pimento Cheese with Vanilla and Chocolate Ice Creams
Cucumber with Dill Cream Cheese and Capers Assorted Toppings to include Chocolate Sprinkles,
Chicken Salad with Green Apples Cookie Crumbles, Whipped Cream, Maraschino

Pecan Coffee Cake Cherries and Toffee Pieces

Sliced Tropical Fruit

Cinnamon Scones and Coddled Cream $14 per person with a minimum of 25 guests

$14 per person with a minimum of 25 guests

A |la Carte Break Selections

Assorted Candy Bars $2 each
Assorted Individual Bags of Snacks2 each
Sea Pines Cookies $36 dozen

(Chocolate Chunk, White Chocolate Macadamia Nut, Peanut Butter, OaRaesah, English Toffee)
Whole Fresh Fruit $2 each

All specialty breaks are serviced for %2 hour, refreshed and replenished as needed

Applicable service charge and South Carolina taxes will be added to the above pricing
Sept 2011 tfSraS NBFSNJ G2 aDSYSNIf /FGSNRyYy3 L;1f3¥2 NJY |



Corporate Meeting Packages
Includes All Day Beverage Service of
Premium Coffees & Herbal Tea Selection,

Assorted 20 oz. Bottled Pepsi Soft Drinks and Bottled Spring Water
Service for up to 9 hours

Sea Pines All Day Packa Harbour Town Meeting Pack

Minimum of 10 guests required Minimum of 25 guests required

Continental Breakfast Breakfast Buffet

Trio of Chilled Fruit Juices Trio of Chilled Fruit Juices

Fresh Fruit & Berry Medley Seasonal Fruit Salad
: : , . Freshly Baked Sea Pi Pastries, Strawb d
Assorted Sea Pines Pastries, Muffins & Croissants ' o 0 o oo oo FINES FESTIES, Strawbarry an

, Chocolate Croissants, Muffins and Danishes
Select Fruit Preserves & Butter Farm Fresh Scrambled Eggs in Pastry Shells
with Vermont White Cheddar & Asparagus
Buttermilk Biscuits with Sawmill Gravy

Mld Mornlng Break Applewood Smoked Bacon
Sliced, Fresh Fruit & Berries with Varilagurt Dip  Sea Pines Signature Baked Potato Home Fries with
Granola Bars & Trail Mix Bacon, Chives and Cheddar with Sour Cream Drizzle
Select Fruit Juices . .
Mid Morning Break
Lunch Buffet Individual Yogurts with Granola
- . A A = . and Assorted Granola and Energy Bars
/| KSTQa {StSOuAz2zy 27 {2

I KSTaa {St80ir2y 27F {2 unch Buffet 5
Assorted Sandwiches, Overstuffed Croissants Charleston Crab Bisque with Sherry Finish
and \(alley Wraps Southern Style Potato & Egg Salad
SeaPinesChips ~ ~  gpiimp & Dill Cabbage Slaw
thadNe /KS¥Qa 55aasSNU  (anassortment of Deli Sliced Meats
and Cheeses with Appropriate Garnishes &

Afternoon Break Accompaniments
_ Assorted Sliced Breads, Deli Rolls & Pockets
Whole, Fresh Fruit of the Season, Sea Pines Chips
Apple Wedges with Honelyeanut Dip Peach Cobbler with Whipped Cream
Giant Soft Pretzels with Mustard
Pitchers of Lemonade garnished Afternoon Break
with Fresh Lemon Wheels CNBAKfa . |.1g|§ {g|. tAYSé /

$99 per person

Applicable service charge and South Carolina taxes will be added to the above pricing
Sept 2011 tfSFraS NBFSNI G2 aDSYSNIt /FOGSNRY3I LWF2NYI
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Corporate Meeting Packages, contir
Executive Package Light and Nutritional Packag:
A minimum guarantee of 25 guests required A minimum guarantee of 25 guests required
Breakfast Buffet Breakfast Buffet

Trio of Chilled Fruit Juices, Freshly Baked Sea Pin
Pastries, Strawberry and Chocolate Croissants,
Muffins and Danishes

Buttermilk Pancakes, Toasted Pecan Butter
and Maple Syrup Egg _Beaters Scramble, Forest Mushrooms,

Applewood Smoked Bacon and Turkey Sausage ~ SPinach & Tomatoes

Sea Pines Signature Baked Potato Home Fries wit Smoked Salmon with Low Fat Cream Cheese
Bacon, Chives and Cheddar with Sour Cream Dri and Assorted Bagels

Trio of Chilled Fruit Juices
Seasonal Sliced Fruit and Berries
with HoneyVanilla Yogurt and Granola

Seasonal Sliced Fruit Display Assorted Cereals with 2% Milk and Fruit Toppers
Select One' Steel Cut Oatmeal with Splenda
Crab Cake Benedict on Split Buttermilk Biscuits Mld Mornlng Break

with Baked Eggs and Biaper Hollandaise Assorted Energy and Granola Bars
~OR~ Carrot, Zucchini & Banana Muffins, Promise Spread
Grilled Strip Steak with Poached Eggs

and Bleu Cheese Hollandaise

Lunch Buffet

Morning Break

BananaNut Bread, Strawberry Cream Cheese,
Whole Fruit and Energy Bars

Miso Soup with Tofu, Spinach & Shaved Mushrooms

Garden Greens, Shredded Carrots & Spicy Sprouts
with GingerPeanut Dressing

LunCh BUffEt Asian Cellophane Noodle Salad with

Vegetable Minestrone Soup Baby Corn, Roasted Sweet Peppers, Snow Peas,

Insalata CapregseTomato and Mozzarella Salad Shiitake Mushrooms and

Caesar Salad with Focaccia Croutons and Parmes Roasted Sesame Vinaigrette

Chicken Piccata Grilled Salmon Fillet Stir Fry on Chinese Forbidden
Wild Mushroom Ravioli with Wood Roasted Black Rice with Thai Hot & Sweet Sauce
Tomato Sauce and Pecorino Romano Steamed Snow Peas & Sweet Peppers with
Warm Sea Salt Breadsticks Toasted Sesame Seeds
Afternoon Break Green Tea Ice Cream & Crisp, Sugared Wontons
Buttered Popcorn with Flavored Seasonings Afternoon Break
Giant Soft Pretzels with Mustard Display of Sushi & Sashimi with Soy,
Tortilla Chips with Nacho Cheese Sauce Pickled Ginger & Wasabi
Double Chocolate Brownies Chilled Green Iced Tea
$116 per person $120 per person

Applicable service charge and South Carolina taxes will be added to the above pricing
t £ SFAS NBFSNI G2 aDSYSNYft /FGSNRAY3I L VS5 2NYI
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Chilled Deli Plates and Salads include Iced Tea
A minimum guarantee of 10 guests is required

The Classic E.T.C.

Roast Beef, Lightly Smoked Turkey and Deli Ham Egg Salad, Tuna Salad and Chunky Chicken Salad
with Cheddar & Swiss Cheeses with Pecans

Assorted Hearth Baked Breads Sliced Fresh Fruit

Appropriate Condiments and Comfitures Warm Sea Salt Breadsticks and Butter

Southern Potato Salad Pecan Pie

Sea Pines Chips
Bourbon Pecan Pie

824 per person Caesar Salad
The ReSOI’t Plate Crisp Romaine Lettuce, Parmesan Cheese and

Focaccia Croutons with a Classic Caesar Dressing
Togarashi Seared Beef Filet on Hot and Sweet Thai and Pita Wedges
Shrimp and Sugar Snap Salad Apple Pie
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

Key Lime Pie Cobb Salad

$24 per person

With Warm Grilled Chicken $24 per person
With Warm Grilled Shrimp $27 per person

$32 per person Crisp Greens, Grilled Chicken, Avocado, Kalamata
Olives, Tomatoes, Crumbled Bleu Cheese and
H T Toasted Almonds with a Citrus Herb Vinaigrette
Deflmtely BrItISh Warm Sea Salt Breadsticks and Butter

A Trio of Chef Selected Salads paired with Vlrglnla Fresh Fruit Sabayon
Ham,

Lightly Smoked Breast of Turkey and Hand Carved2/ PEr person
Beef Hangar Steak
Brie and Vermont Cheddar Wedge
Pear Tomato Jam and Sourdough Petite Pain
Apple-Streusel Pie

$28 per person

Applicable service charge and South Carolina taxes will be added to the above pricing
Sept 2011 tfSFraS NBFSNI G2 aDSYSNIt /FGSNRAY3I Lg F2 NI



Lunch Buffets
Lunch Buffets include Iced Tea
A minimum guarantee of 25 guests is required for all buffets

The Classic Deli Buffet Soup and Sala

Coastal Empire SHerab Soup Potato Leek Soup

/' SalNna {FfFR gAGK C2O0OI OOA Baby ekl dzeeny ith Seasbnal ENrdishds y

Sliced Fruit and Berries of the Season and Assorted Dressings

Grilled and Fresh Vegetable Crudités Green Apple HonelPecan Chicken Salad
with a Variety of Dips Tuna Salad

Southern Potato and Egg Salad Housemade Pimiento Cheese

An Assortment of Deli Sliced Meats & Cheeses Marinated Vegetable Penne Pasta Salad

Assorted Breads, Deli Rolls & Pockets Assorted Sliced Breads, Deli Rolls & Pockets

Sea Pines Chips Sea Pines Chips

Warm Rolls & Whipped Butter Freshly Baked Cookies and Lemon Bars

Freshly Baked Cookies & Brownies $28 per person

$28 per person

Executive Deli

Vegetable Minestrone with White Truffle and Parmesan Finish
Green Salad with Steairied Tomato and Ranch Dressings

Fresh Fruit and Berry Salad
New Potato Salad with Scallions and Herbs in a Light Dijon Dressing
Panzanella Salad of Tuscan Bread, Vine Ripened Tomatoes & 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

$37 per person
(*Chef attendant at $75/hour)

Applicable service charge and South Carolina taxes will be added to the above pricing
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unch Bufet

Lunch buffets include Iced Tea
A minimum guarantee of 25 guests is required for all buffets

The East Coaster Sweet Home Savan
Clam and Potato Chowder with Oyster Crackers Crab Bisque
Sweet Onion Hushpuppies Baby Spinach Salad with Sliced Mushrooms,
Mixed Garden Greens with Chopped Bacon, Swudried Tomato Vinaigrette and
TomatoVidalia Onion Vinaigrette and Ranch Honey Mustard Dressings
Bay Shrimp and Dill Coleslaw Red Skin & Mustard Potato Salad
DNAff SR DNRAzZLISNI t2Q . 284 6A0GK ThreeBean Salad
Roasted Corn Tartar Sauce and Banana Peppers Buttermilk Fried Chicken ~OR~
Carolina BBQ on Jalapefitneddar Yeast Rolls Grilled Breast of Chicken
with Cole Slaw & Bread & Butter Pickles Carolina Pulled Pork with Cole Slaw,
Southern Succotash Bread & Butter Pickles & Parkerhouse Rolls
Sea Pines Chips Mac & Cheese
BourbonPecan Pie with Whipped Cream Okra & Onion Casserole
$31 per person Pec_:an P'.e
Key Lime Pie
Sweet Tea

$34 per person

When in Rome... Asian Bistro
Vegetable Minestrone Soup Miso Soup with Tofu, Spinach & Shaved Mushrooms
Insalta Caprese Tomato and Mozzarella Salad Garden Greens, Shredded Carrots & Spicy Sprouts
Caesar Salad with Focaccia Croutons with GingerPeanut Dressing
and Parmesan Asian Cellophane Noodle Salad with Baby Corn,
Chicken Piccata Roasted Sweet Peppers, Snow Peas,
Wild Mushroom Ravioli with Wood Roasted Shiitake Mushrooms and Roasted Sesame Vinaigrette
Tomato Sauce and Pecorino Romano Grilled Salmon Fillet Stir Fry on Chinese Forbidden
Ratatouille Vegetables Black Rice with Thai Hot & Sweet Sauce
Warm Sea Salt Breadsticks Steamed Snow Peas & Sweet Peppers with Toasted
Tiramisu and Petite Cannolis Sesame Seeds

$35 per person Green Tea Ice Cream & Crisp, Sugared Wontons

$36 per person

Applicable service charge and South Carolina taxes will be added to the above pricing
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Lunch Buffets include Iced Tea
A minimum guarantee of 25 guests is required for all buffets

Simply the Best of The Sea Pines Resdtie Sea Pines Din

Warm German Potato and Bacon Salad

The Lakehouse Devilled Eggs with Assorted Toppings
Plantation Club Cobb Seasonal Fruit Salad with Ambrosia Dressing
Romaine with Tomatoes, Smoked Bacon, Grilled Grilled Beef Burgers
| KAO1 Sy .Fé& {KNRAYLEZ .2AiAf SR 9 3Ruarte-Rond fli-BeefiHoiDRgs/ K

Chicken Breast Sandwiches

Cuban Reuben with Caramelized Onions & Sautéed Mushrooms

Pastrami , Smithfield Ham, Swiss, Sauerkraut and

X Tater Tots
Honey Mustard on a Griddled sub roll GEKS / KSS83S ¢NI ¢
. a2YQa DNBSy . S|
The Harbour Town G rl” Apple Streusel Pie & Longhorn Cheddar

Sea Pines Crab Bisque $30 per person

Mediterranean Wrap

Marinated, Grilled Portabella Mushroom with Mixed .
Greens, Tomatoes, Fireasted Red Peppers, Feta La FIESta
Cheese, Green Pea Tendrils with TordB&sil Vinai- Vegetarian Chile and Tortilla Soup
grette in a Whole Wheat Lavosh Wrap Black Bean, Corn and Avocado Salad
with a CilantreLime Vinaigrette
The Qual’terd eCk Tortilla Chips, Roasted Tomato Salsa
The Big Chick and Warm Queso Blanco

Grilled Breast of Chicken Served on a Toasted Kaiser ] Beef & Chicken Faj:itas
Roll with Cheddar & Swiss Cheeses, with Sweet Peppers & Onions

Applewood Smoked Bacon, BBQ Sauce Shredded Lettuce, Tomatoes, Cheese,
’ Salsa and Sour Cream

Sea Pines Kettle Chips, Sour Cream & Chive Ranch Dip BBQ Chicken Quesadillas
CNA22f Sa wSTNA2AG2E oAl

The HarbOUI‘ TOWI’] Bake rySpanish Rice and Warm Comal Flour Tortillas

Freshly Baked Cookies, Lemon Bars Cinnamon Sugar Churros
and Chocolate Muffins with Cream Cheese Icing Flan
$39 per person $31 per person

Applicable service charge and South Carolina taxes will be added to the above pricing
tfSFAS NBFTFSNI G2 aDSYSNYXYf /FGSNAYy3 LYyTF2N
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Iated Lunch Selections

include your choice of
Soup OR Salad, Entrée Selection with Fresh Seasonal Vegetables and a Sweet Ending
Served with Iced Tea & Warm Sea Pines Rolls with Whipped Butter
A minimum guarantee of 20 guests is required for a plated lunch or a $75 surcharge will apply

Soups Salads Sweet Ending

Charleston Crab Bisque Tossed Garden Greens Apple Streusel Pie
Chlcken. and Whlte Bean Chili with Buttermlllk I;)ressmg or with WalnutOat Crumble
Vegetarian Minestrone TomatceBasil Vinaigrette BourbonPecan Pie
Tomato Florentine Fresh Spinach W|Fh Mushrooms with Whipped Cream
Potato Leek and Strawberries, Honey

. Rich Chocolate Layer Cake
Mustard Dressing

e Key Lime Pie
Traditional Caesar Salad
Entrees Vegetarian Select
Grilled Koch Farms Chicken Breast Saffron Risotto Cakes
Spinach Risotto with Tarraggkrtichoke Cream Wilted Spinach, Wild Forest Mushroom Ragout
$25 per person and Balsamic Reduction

$21 per person
Pan Roasted Salmon Fillet

with ChiantiBlack Pepper Reduction, Caramelized Red Onion Tart
Pesto Mashed Potatoes and Fresh Vegetables Goat Cheese, Oven Dried Tomatoes
$27 per person and Couscous Salad

$23 per person
Sliced London Broil

Sea Salt Roasted Fingerling Potatoes,
Grilled Tomatoes and Cilantiiomatillo Salsa
$28 per person

Curried Potato and Sweet Pea Samosa
Steamed Basmati Rice,
LemonGinger Spinach and Naan
$25 per person

PanFried Lump Crab Cake
Jambalaya Rice with Tasso and
Sweet Pepper Creole Sauce
$29 per person

Applicable service charge and South Carolina taxes will be added to the above pricing
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Lunch on theBwed lunches)
3 Iron

{2dzKSNY {dGeftS /2tS {fl g FyR aiaa +AO1ASQa YSGif
3 Mini Sandwiches:

T Mesquite Turkey on Butter Croissant with Alouette Mayonnaise

T Honey Ham and Swiss Cheese on Petite Pain, Pale Ale Honey Mustard

1 Roast Beef and Provolone Valley Wrap with Red Pepper Horseradish Mayonnaise

Jumbo Chocolate Chip Cookie and Whole Fresh Fruit
$24 per person

The Wedge
LyaltFralr /FLINBa&aS FyR aAaa +AO1ASQa YSGitS {aetsS
Salami, DnCured Ham, Provolone Cheese Lettuce, Tomato and Herb Vinaigrette and Basil Pesto
on Bakery Fresh Focaccia Bread
Jumbo Sugar Cookie and Whole Fresh Fruit
$22 per person

The Driver
{2dz0KSNYy {dGetS t2aGr4d2 {lIfFTR FYR aAraa +*+A01ASQa YS
Lean Roast Beef & Provolone Cheese with-Pleaseradish Sauce, Lettuce & Tomato on a Kaiser Roll

Peanut Butter Cookie and Whole Fresh Fruit
$21 per person

The Putter
{2dz0KSNYy {GetS t2aGr42 {lIfFTR FYR aAraa +A01ASQa YS
Mesquite Smoked Turkey with Swiss Cheese, Alouette Mayonnaise, Lettuce & Tomato Wrap

Oatmeal Raisin Cookie and Whole Fresh Fruit
$21 per person

In the Weeds
/ dzOdzYo SNE ¢2YF G2 FyR CSiF {lIflIR FYR aAadaa xAO0O1ASQ
Grilled Vegetables with Portobello Mushroom and Alouette Cheese on a Kaiser Roll

Oatmeal Raisin Cookie and Whole Fresh Fruit
$21 per person

Applicable service charge and South Carolina taxes will be added to the above pricing
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Rception Selections

Minimum of 20 guests per display required

Vegetable Crudités
wké YR DNAtfSR +8538Gl1ofSa 2F GKS {Shaz2y sAlGK /K
$7 per person

Cheese & Fruit Presentation

A Display of Selected Domestic & Imported Cheese with Fresh Seasonal Fruits,
{t A0SR . NBIFIRa g9 /FNNRa 2F3SNJ/ NI O{SNxa
$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
$125 each (approximately 30 reception servings)

Breads & Spreads

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

Bruschetta Bar

Garlic & Olive Oil Grilled Ciabatta
GAGK Iy FNN}Xe 2F as$
CSFidz2NAYy3 | [/ KSTQa
*$13 per person
*Chef Attendant required at $75/hour

Low Country Sampler

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

U1 X«
(j))>"
NJ (/))

No
<, W

Applicable service charge and South Carolina taxes will be added to the above pricing
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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 & Basil Toppings
Assortment of Seafood & Vegetarian Sushi Rolls
Brie on Croute with Raspberries and Marijack Pepper Coulis
Turkey & Smoked Gouda Pinwheel, Cranberry Mayo Crostini with Smoked Chicken,
Roasted Pepper Aioli and Arugula

$3.50 per piece

Tomato, Basil & Mozzarella Caprese Skewer with Drizzled Balsamic Vinaigrette
Local Blue Crab and Avocado Salad in Tortilla Cups
Smoked Salmon with Caper, Egg & Onion
Roast Beef Pinwheel with Havarti
Asparagus Wrapped with Prosciutto
t SGAGS a.[¢¢é¢ {IYRsAOKSAE gAGK {Y21SR .IF02y5x> ! L} I

$4.50 per piece

.f22R@ al NBE {KNRAYLI /2010FAf a{K22i{
Pan Seared Ahi Tuna, Wasabi Rémoulade, Pickled Ginger

alAyS [20aGSNJ w2ff a{fARSNAEE
. Ff&alrYAO FYR DAY3ISNI .. VvQR tdzf f SR 5dz01 ¢2adl R
CNRBAY2NBE {0S¢ /Iyl LISXdd/ KAfEfSR { KNRYLE |

on Red Bliss Potato with Ancho Chile Puree

$5.50 per piece

Grand Seafood Bar

Chilled Gulf Shrimp $4.50 each
Oysters on the Half Shell $3.00 each
Steamed Clams $2.50 each

Crabmeat Cocktail with Assorted Breads and Crackers$7 per person
Displayed with Cocktail Sauce and Traditional Accompaniments

Applicable service charge and South Carolina taxes will be added to the above pricing
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Minimum of 50 pieces per item required

Spinach and Feta Strudel with Sadimed Tomato Tapenade
adzaKNRP2Yad aw2O01STFSttSNEXDP/ NBYAYA /LA {(dzZFFSR gA
Andouille Sausage en Croute, Grain Mustard
Steamed Pork Potstickers with Green Herb Salsa
Petite Cheesy Biscuits with Ham and Grain Mustard Aioli
Oven Dried Roma Tomato with Mozzarella and Pesto

$3.50 per piece

Black Eyed Pea Cakes, Cilantro Lime Créme Fraiche
Rolled Black Bean Taquitos
Corn & Crabmeat Fritters, Chipotle Cream
Black Sesame Crusted Chicken Skewer, Sweet Chili Glaze
Mini Smoked Chicken Quesadillas
Baked Buffalo Chicken Skewer
Chicken Empanadas with Toma@dantro Salsa and Avocado Cream

$4.50 per piece

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

$5.50 per piece
[ 20A0GSN) G¢gAOS . 1SR t2GFrG2Sa¢e¢Xd. o6& wSR {1
| KAGS g {2dzNJ / NBIFY alakKxXxoaz2yiSNBe Wi
Lollipop Lamb Chops with Coriander Rub and Onion Marmalade
Sea Scallop with Basil Oil Wrapped with Prosciutto

$6.50 per piece

Applicable service charge and South Carolina taxes will be added to the above pricing
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Enhance any of our outstanding buffets or create your own menu with 4 or more stations =
Pttt /T KSTQa ¢FofSa NBIJAdzZANB | | YAFT2NYSE

Carolina Shrimp & Grits

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

Mediterranean

Sautéed Chicken and Pancetta with Pepperoncinis and Sweet Red Peppers
Grilled Pita Bread, Hummus, Baba Ganouj, Spinach and Grape Tomatoes and Cracked Olives
$14 per person

Out on the Texas Range

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

Pizza, Plzza
Fresh Roasted Garlic with Black Olives, Red Onions, Forest Mushrooms and Fresh Tomatoes
¢CNFRAGAZ2YFE t SLIWISNRYA YR ..VvQR / KAO1Sy tAlIlLl a

$11 per person

Steak au Poivre

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

Pasta

Potato Gnocchi tossed with Gorgonzola and Leeks

and Fusilli Pasta with Sweet Sausage, Tomatoes, Rapini and Red Chile
Olive Ciabatta, Grissini, Olive Oil and Grana Padano Cheese

$14 per person

Applicable service charge and South Carolina taxes will be added to the above pricing
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T'he Carvery

Enhance any of our outstanding buffets or create your own menu with 4 or more stations

All Carved Items require a Uniformed Chef Attendant

Sirloin of Beef

Chipotle Aioli, PeaHorseradish Sauce and Jalapefioeddar Yeast Rolls
$395 each (approximately 45 reception servings)

Roasted Rum & Jerk Seasoned Turkey

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

Beef Tenderloin

.N>AaSR .lo0o& DNBSya Ay | a{dGSI1 {1 dzOS¢
and Caraway Rolls

$395 each (approximately 15 18 reception servings)

Honey Glazed Spiral Ham

Maple Rum Raisin Compote, Tropical Fruit Relish and Coconut Muffins
$295 each (approximately 50 reception servirngs

Salmon Baked in Pastry

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

Uniformed Chef Attendants are $75 per chef per hour

+AYFAINBIG

Applicable service charge and South Carolina taxes will be added to the above pricing
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Simply the Best of The Sea Pines Res

Include Premium Coffees, Herbal and Iced Teas
This Specialty Menu requires a minimum guarantee of 50 guests

acwt b¥Cufxst Vex{{tA

Sea Pines Crab Bisque

Grilled Santa Fe Chicken topped with Peppe Jack Cheese, Sautéed Onions, Peppers and Salsa
Spanish Rice and Fresh Vegetables

*Chef Attended: Sautéed Maryland Style Crab Cakes with Grilled Pineapple Salsa

Twt Wpeg~¥¢ c~8} Vex{{A
Lighthouse Caesar, 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
*Chef Attended: Roasted Prime Rib of Beef, Melting Shallot and Roasted Garlic Stuffed Prime Rib of Beef
with PearHorseradish Cream
Gorgonzola and White Truffle Mac & Cheese

ac~ £xst po owt ¥pcCot ¢s
Low Country Seafood Gumbo, Roasted Corn and Crab Hushpuppies
CrabStuffed Flounder, Flounder Filet Stuffed with Seasoned Lump Crab Meat
Fresh Vegetable Medley
Low Country Shrimp and Grits,
Jumbo Shrimp Sautéed with Vidalia Onions, Sweet Peppers & Andouille Sausage in
Low Country Gravy and Served over Stone Ground Creamy Cheddar Grits

acwt Wpeg~-¥¢C c~8} Qpzt¢O©

/| K202t 1G4S . NA2OKS |yR 9y3ftArakK ¢2FFSS GCNBYyOK ¢2I
with Kiln-dried Cherry Anglaise
Gourmet Cupcakes

Choose all 4 stations for $88 per person
Choose 3 stations for $78 per person
Chef fees @ $75 per hour per chef

Applicable service charge and South Carolina taxes will be added to the above pricing
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