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D I N N E R  B U F F E T S

CAROLINA HERITAGE - A TASTE OF THE 
LOWCOUNTRY

Carolina She-Crab Soup

Chopped Salad with Crisp Lettuces, Tomato, Cucumber, Onion, Cornbread 
Croutons, Pecans, Creamy Apple Cider Dressing

Skillet-Fried Pimento Cheese Cornbread, Savannah Bee Honey Butter

Fried Chicken and Marsh Hen Mill Grits

Hot Sauce and Honey

Local Shrimp Boil with Sausage, Red Potatoes, Corn, Cocktail Sauce and Remoulade

Berbere-spiced Pork Loin with Bacon Jus, Chow Chow

Carolina Gold Hoppin’ John Rice and Peas

Charred Root Vegetables with Brown Butter and Sage 

Warm Peach Cobbler with Vanilla Bean Ice Cream

 
$95 per guest

 

D I N N E R  B U F F E T S

A TOUR OF SEA PINES 

Garden Tomato Bisque

Freshly Baked Dinner Rolls and Butter

Chophouse Caesar Salad with House Croutons, Parmesan and Caesar Dressing

Market Salad with Tender Greens and Spinach Tossed with Fresh Berries, Shaved 
Fennel, Candied Pecans and Goat Cheese, Served with Raspberry Vinaigrette 

Roasted Tenderloin of Beef with Truffle Chasseur Demi-Glace

Wild-Caught Salmon Seared on Our Cast Iron Plancha and Served  
with Lemon Butter Sauce

Brick-Pressed Chicken with Taleggio, Foraged Mushrooms and Snipped Herbs

Oven-Roasted Fingerling Potatoes with Fresh Rosemary

Southern-Style Corn Succotash with Sea Island Red Peas and Peppers

Dulce de Leche Chocolate Tarts

Orange Dream Panna Cotta

Chocolate Pot de Creme

 $110 per guest

A 23 percent service charge (26 percent for outdoor events) and applicable local and state taxes will be applied to  
all food and beverage charges. Prices and menu descriptions are subject to change.

Minimum of 25 guests.

A 23 percent service charge (26 percent for outdoor events) and applicable local and state taxes will be applied to  
all food and beverage charges. Prices and menu descriptions are subject to change.

Minimum of 25 guests.


