Plated Dinner

FINS

HOSPITALITY
GROUP

Cocktail Hour- Choose 5 passed appetizers (select 6 for tasting)

Butlered Hors D'oeuvres
Bruschetta Bites- traditional, olive tapenade, white bean hummus
Tuna Nachos- tortilla, seaweed salad, guacamole, sriracha aioli
Tuna Poke Bites - tuna poke, mango, cucumber, avocado, spicy mayo, on a spoon
Tempura Tuna Bites- tempura fried tuna and hoisin soy ginger sauce on top

Bacon-Wrapped Scallops
Coconut Shrimp
Shrimp Cocktail

Shrimp and Grit Bites- fried grit ball, chorizo jam, and grilled shrimp
Steak Skewers-chimichurri sauce or hoisin soy ginger
Chicken Skewers- hoisin soy ginger or chimichurri
Tomato and Mozzarella Skewers
Mac and Cheese Bite

Plated Dinner

Includes a salad starter and roll
Caesar or House Salad

Sides: Select one starch (select two for tasting)
Herb Roasted Fingerling Potatoes
Garlic Mashed Potatoes
Pimento Grits
Saffron Rice
Parmesan Risotto

Mains: Choose 3 entrees (select 4 for tasting)
Chicken Marsala
Oven Roasted Chicken Breast with Lemon Herb Sauce
Filet Mignon (6 0z)
New York Strip
Blackened Mahi with Fruit Salsa
Grilled Salmon with lemon and dill sauce

Shrimp and Grits

Crab Cake with lemon caper aioli
Rockfish Piccata

Select one Vegetable (select two for tasting)
Garlic Butter Roasted Green Beans
Roasted Brussels Sprouts and Prosciutto
Summer Squash Medley
Grilled Asparagus
Roasted Mushrooms

Add-ons:
Harvest Board $12 per person
Raw Bar $22 per person
Prime Rib Carving Station- MRKT PRICE




Buf'letl Siyle

Butlered Hors D'oeuvres: select 3 appetizers ( select 5 for tasting)

Mini Crab Cakes
Bruschetta Bites- traditional, olive tapenade, white bean hummus

Tuna Nachos

Tuna Poke Bites

Steak Skewers-chimichurri sauce or hoisin soy ginger
Chicken Skewers- hoisin soy, ginger or chimichurri
Spring Roll
Tomato and Mozzarella Skewers
Bacon-Wrapped Scallops
Coconut Shrimp
Shrimp Cocktail
Mac and Cheese Bite
Shrimp and Grit Bites- fried grit ball, chorizo jam, and grilled shrimp

Mains:
Select two or three entrees (select three for
tasting)
Chicken Marsala
Lemon Herb Roasted Chicken Breast
Chef's Salmon
Rockfish Piccata
Shrimp and Grits
Flat Iron Steak
Ribeye

Sides:

Select one starch (select two for tasting)
Herb Roasted Fingerling Potatoes
Garlic Mashed Potatoes
Pimento Grits
Saffron Rice
Parmesan Risotto

Select one Vegetable (select two for tasting)
Garlic Butter Roasted Green Beans
Roasted Brussels Sprouts and Prosciutto
Summer Squash Medley
Grilled Asparagus
Roasted Mushrooms




