
Signature Event Menu

Cheese & Charcuterie Board
chef selected artisan cheeses & fine cured meats

––––––––––––––––– STATION #1 –––––––––––––––––

House Smoked Beef Brisket
bourbon bbq sauce, parker house rolls,  

fried onion jalapeño straws

Truffled Tater Tots
parmesan cheese

––––––––––––––––– STATION #2 –––––––––––––––––

Grilled Hertzog Beef Tomahawk
roasted crispy fingerling potatoes

Lump Crab Cake
roasted pepper aioli

Smoked Chicken Wings
smoked paprika ranch

––––––––––––––––– STATION #3 –––––––––––––––––

Bacon Wrapped Gulf Prawns
garlic butter

Smashed Potato Salad
bacon, celery, egg, onion,  

stone ground mustard

Bourbon Pulled Pork Potstickers
pecan cream

–––––––––––– DESSERT STATION #4 ––––––––––––

Maple Bacon Gooey Butter Cake

Apple Crumb Bar

Salted Caramel Chocolate Tart

Orange Olive Oil Cake

Butterscotch Pudding
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