
30 31

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

CALIBOGUE SOUND

Fisherman’s Seafood Chowder Served with Warm Bread and Butter

Spinach and Strawberry Salad with Shaved Fennel and Almonds, Mint  
and White Balsamic Vinaigrette

Heirloom Tomato Panzanella Salad with English Cucumber, Kalamata Olives, 
Ciliegine Mozzarella, Fresh Basil, Red Wine Vinegar and Extra-Virgin Olive Oil

Fresh Catch of the Day with Lemon and Dill Cream

Jumbo Lump Crab Cakes with Fire-Roasted Poblano Succotash  
and Lemon Beurre Blanc

Creole Mustard-rubbed NY Striploin with Cognac Demi-Glace  
and Mushroom Fricassee 

Rosemary Fingerling Potatoes

Roasted Root Vegetables 

Key Lime Verrines, Piña Colada Verrines, Lemon Tarts with Seasonal Berries

$115 per guest

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

THE PIT MASTERS  

Pulled Chicken Brunswick Stew

Country Shoppe
House Pickles, Pimento Cheese Spread, Fruit Jams

Three Bean Salad with Green Beans, Kidney Beans and Sea Island Red Peas

Sweet Honey Cornbread and Whipped Butter

Smokehouse
Peppercorn-Rubbed Beef Brisket

Carolina Pulled Pork
Smoked Ribs

Barbecue Sauces
Alabama White

Carolina Vinegar
Sweet Molasses

Collard Greens Stewed with Burnt Ends

Pimento Mac and Cheese

Campfire Bread Pudding with Vanilla Bean Ice Cream

$95 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.

All dinner buffets include coffee service and herbal teas. 
Based on 90 minutes of continuous service. 


