RECEPTION PACKAGES

The Tee

INCLUDES
Fresh Sliced Fruit Display
Grilled Crudités Display with Ranch Dip
Assorted Domestic and Imported Cheese Display

Flatbreads, Lavosh and Crackers

HORS D’ OEUVRES CHOICE OF FOUR
Crispy Spring Rolls
Crab Stuffed Mushroom Caps
Thai Chicken Lettuce Wraps
Beef Tenderloin Skewers with Bleu Cheese Fondue
Zucchini Fritters with Tzatziki Sauce
Smoked Salmon and Corn Griddle Cakes with Lemon Aioli

Tomato Basil Bruschetta



The Tairway

INCLUDES
Fresh Sliced Fruit Display
Grilled Crudités Display with Ranch Dip
Assorted Domestic and Imported Cheese Display

Flatbreads, Lavosh and Crackers

CHOICE OF 1
Chef Attended Pasta Station featuring:

Tortellini and Penne Pasta, Marinara and Alfredo Sauces, Pesto Sauce
Onions, Mushrooms, Peppers, Artichokes, Tomato, Olives,
Crushed Red Pepper and Parmesan Cheese
Chef Attended Carving Station featuring:

Oven Roasted Turkey Breast
OR
Honey Baked Tennessee Ham

Local Yeast Rolls

Condiments

CHOICE OF 5
Crispy Spring Rolls

Crab Stuffed Mushroom Caps

Thai Chicken Lettuce Wraps

Crispy Coconut Chicken Bites with Raspberry Jam Dipping Sauce
BeefTenderloin Skewers with Bleu Cheese Fondue
Tuscan Beef Tenderloin Bruschetta
Tomato Basil Bruschetta

Mandarin Hoisin Sea Scallops

Smoked Salmon and Corn Griddle Cakes with Lemon Aioli



The Clubhouse

INCLUDES
Fresh Sliced Fruit Display
Grilled Crudités Display with Ranch Dip
Assorted Domestic and Imported Cheese Display
Flatbreads, Lavosh and Crackers

Complimentary Champagne Toast for up to 150 guests

CHOICE OF TWO
Chef Attended Pasta Station featuring:

Tortellini and Penne Pasta, Marinara and Alfredo Sauces, Pesto Sauce
Onions, Mushrooms, Peppers, Artichokes, Tomato, Olives,
Crushed Red Pepper and Parmesan Cheese
Chef Attended Carving Station featuring:

Roasted Turkey Breast & Honey Baked Tennessee Ham,
Steamship Round of Beef, Prime Rib, or Pork Tenderloin
(Steamship for over 170 people only)

Local Yeast Rolls & Condiments

MASHED POTATO BAR FEATURING:

Roasted Garlic Mashed Potatoes, Scallions, Roasted Garlic
and Tomato Relish, Cheddar Cheese, Sour Cream, Applewood Smoked

Bacon Pieces and Caramelized Onions



SLIDERS STATION FEATURING:

Hamburger, Turkey Burger, and Crabcake Slider on Miniature Buns with Assorted Toppings

CHOICE OF FIVE
Crab Stuffed Mushroom Caps
Beef Tenderloin Skewers with Bleu Cheese Fondue
Tuscan Beef Tenderloin Bruschetta
Smoked Salmon and Corn Griddle Cakes with Lemon Aioli
Thai Chicken Lettuce Wraps
Crispy Coconut Chicken Bites with Raspberry Jam Dipping Sauce
Black Sesame Ahi Tuna Seared with Wasabi on a Wonton Crisp
Bacon Wrapped Scallops

California Shrimp and Avocado Crostini with Proscuitto




Dinner Buffet

The Dinner Buffet includes your selections from each category below as well as
warm rolls, butter, premium coffee, iced tea and water.

SALADS - CHOOSE TWO
Fruit Salad
Pasta Salad
Signature House Salad
mixed greens, cherry tomatoes, red onions,
cracke(% black pepper and shallot vinaigrette
Garden Salad
Caesar Salad

Marinated Tomato Salad

ENTREES
Blackened Chicken Breast
Parmesan Chicken Roulade
Wild Mushroom Chicken
Chicken Marsala
Herb Roasted Pork Tenderloin
Chinese Five Spiced Salmon
Crab Cake and Tiger Shrimp
Honey-Lime Halibut
Chilean Sea Bass
Pepper and Herb Crusted Ahi Tuna
Rock Shrimp Mac and Cheese
Mediterreanan Penne Pasta
Fire Grilled Flat Iron Steak
Sliced Top Sirloin of Beef

Filet of Angus BeefTenderloin




VEGTABLE & STARCHES - CHOOSETWO
Ratatouill
Steamed Broccoli Almondine
Roasted Corn Medley
Garlic Mashed Potatoes
Wild Rice Pilaf
Herb Roasted New Potatoes
Candied Baby Carrots

Spring Vegetable Mix

DESSERTS - CHOOSETWO
Key Lime Pie
Chocolate Cake
Bourbon Pecan Pie
NY Cheesecake
Peach Blueberry Cobbler
Turtle Brownie

Créme Bruleé

Poppy Seed Angel Food Cake

Dinner Enhancements

BUTLER PASSED HOR D’ OEUVRES - CHOOSE THREE
Miniature Beef Wellington with Demi-Glace
Thai Chicken Lettuce Wraps
BeefTenderloin Skewers with Bleu Cheese Fondue Drizzle
Tomato Basil Bruschetta
Black Sesame Ahi Tuna Seared with Wasabi on a Wonton Crisp
Crispy Coconut Chicken Bites with Raspberry Jam Dipping Sauce

Zucchini Fritters with Tzatziki Sauce

[tems to be passed for 30-45 minutes prior to dinner beginning




