
B r e a k fa s t s  a n d 
B r u n c h e s

Garden
Grape Tomatoes, Cucumber, Carrots, Buttermilk Ranch

Caesar
Fresh Shaved Parmesan, Garlic Croutons, Caesar Dressing

Greek
Kalamata Olives, Feta, Pepperoncini, House Greek Dressing

Spinach
Crumbled Bacon, Fresh Strawberries, House Vinaigrette

Mixed Greens 
Chevre, Caramelized Vidalia Onions,  

Spiced Pecans, Apple Cider Vinaigrette 

Organic Spring Greens
Gorgonzola, Fresh Pears, Citrus Vinaigrette

Tomato Stack
Fresh Mozzarella, Basil, Balsamic Vinaigrette

Asian
Mandarin Oranges, Bleu Cheese, Sesame Vinaigrette

Island Steak 
Orange Mojo Sauce, Fingerling Potatoes, Grilled Pineapple

Marinated Beef Tenderloin  
Garlic Mashed Potato, Roasted Asparagus 

Roasted NY Sirloin  
Baked Asparagus, Sauteed Mushrooms

Slow Cooked Prime Rib 
Fingerling Potatoes, Sauteed Mushrooms 

Citrus Roasted Chicken  
Artichoke Potato Mash, French Style Green Beans 

Herb Roasted Chicken Breast  
Sweet Potato Souffle, French Style Green Beans

Herb de Provence Chicken Breast  
Mango Orzo, Fresh Sauteed Vegetables 

Seasoned Turkey Breast
Sage Dressing, Fresh Sauteed Vegetables 

Sliced Island Pork Loin
Orange Mojo Sauce, Pineapple Orzo,  

Fresh Sauteed Vegetables 

Jumbo Prawns
Smoked Gouda Grits, Braised Spinach 

Grilled Swordfish Steak
Oven Roasted Fingerling Potatoes, Braised Spinach 

Grilled Salmon  

Sesame Lime Honey Sauce, Sweet Potato Souffle,  
Fresh Vegetables

Seared Grouper 
Citrus Butter, Fingerling Potatoes,  

Fresh Sauteed Vegetables 

Oriental Soy Sea Bass  
Gingered Vegetables over Rice
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Hors d’oeuvres, dessert bars, coffee bars and other additions can be added to these to create a wonderful dining experience.
All below seated dinners are served with preset iced tea and water, salad of your choice, and baskets of bread and butter.

Salad Selections

All menus can be customized to suit your needs

Single Entree
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Beef Tenderloin and Grilled Prawns 
Roasted New Potatoes, Asparagus, Lemon Drizzle 

Beef Tenderloin and Maryland Crab Cake
Fingerling Potatoes, French Style Green Beans,  

Lemon Drizzle 

Beef Tenderloin and Petite Lobster Tail
Pasta Alfredo, French Style Green Beans, Lemon Drizzle 

Beef Tenderloin and Grilled Citrus Salmon 
Garlic Mashed Potatoes, Fresh Sauteed Vegetables

Herbed Chicken and Grilled Citrus Salmon 
Fingerling Potatoes, Fresh Sauteed Vegetables

Italian Bruschetta Chicken and Grilled Prawns
Artichoke Mashed Potatoes, Fresh Sauteed Vegetables

Herbed Chicken and Maryland Crab Cake
Garlic Mashed Potatoes, Fresh Sauteed Vegetables

Duet Entree
Custom Duets are Available


