
 
Carving Station 

Beef Tenderloin Au Poivre 
Honey Glazed Ham 

Bacon Wrapped Pork Loin Forstiere 
 

Entrees 
Grilled Salmon with Cucumber-Dill Glaze 

Chicken Picatta with an Artichoke and Caper Lemon Butter Sauce 
Backfin Crab Stuffed Flounder with a Brandy Lobster Sauce 

Chicken stuffed with Sausage and Peppers and finished with a Sundried Tomato demi-glace 
Hong Kong Pork Char-zu with Basmati Rice 

Grilled Swordfish with Olive Tapenade and Tomato Coulis 
 

Starches And Vegetables 
Spring Vegetable Sautee, Grilled Broccoli Rabe with Roasted Red Peppers, Green Bean Stir Fry, 

Creamy Herb Potatoes, Carolina White Rice Pilaf,  Roasted Petite Potatoes 

Cold Salads and Seafood 
Tomato and Mozzarella, Marinated Cucumber and Dill Salad, Grilled Vegetable and Cavatappi 

Salad, Waldorf Salad and Artichoke and Red Pepper Salad, and Garden Greens Salad And Dress-
ing, Peel and Eat Shrimp, Assorted Smoked Seafood, Chilled Seafood Salad and Marinated 

Musssels 

Pasta Station 
Linguini with smoked Salmon, English Peas and Champagne Cream, Penne with Italian Sausage 

and Pink Sauce, 4 Cheese Ravioli with a Plum Tomato Ragu and Fresh Basil 
 

Breakfast Station 
Omelets and Waffle Station, Spring Vegetable Fritatta, Stone Ground Grits with a Shrimp and 

Tasso Gravy, and North Carolina Blueberry Pancakes 
Dessert Station 

Fresh Spring Berry Cobbler, Strawberry Shortcake, Chocolate Mousse Cake,                           
New York Cheesecake, Red Velvet Cake and Assorted Petite Desserts 

 
$40.00 for Adults, $16.00 for Children 6—12,  

Free for Children 5 and under  
Call 910.256.2251 to make your reservations  


