
 
 

COCKTAILS AND SNACKS 
 
Heavy passed apps 
 
Cold (choose three) 
deviled eggs  hard boiled egg, dried capers &  garlic chips  
grape & pine nut chicken salad  served in endive leaf   
smoked ham & melon  smoked VA ham & marinated cantaloupe balls  
beef carpaccio  on crostini with parmesan & arugula 
goat cheese & olive tapenade 
chicken liver toast  grilled baguette, chopped organic chicken liver, pickled ramps 
 
Hot (choose three) 
 
stuffed mushrooms  basil  pine nuts, parmesan &  balsamic syrup 
chicken fried oysters  po’ boy sauce 
mini crab cakes  red remoulade 
baked ham & cheese  mini sandwiches with smoked virginia ham & gruyere cheese 
shrimp & grits  texas brown shrimp and creamy anson mill’s grits 
grilled octopus skewers  olives, avocado, olive aioli 
 
Family Style Station (choose two) 
parmesan truffle fries  
devils on horseback  dates stuffed with blue cheese and wrapped in bacon 
mac n cheese  gruyere, cheddar, and parmesan cheese  
cheese & charcuterie board  traditional accompaniments, crostini  
baby arugula  french beans, radish, carrot, dill, sherry-shallot vinaigrette 

 
$32 per person, plus beverage, tax, 20% gratuity 
menu subject to change due to seasonality 

 
 

consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness 
Please advise your server of any food allergies prior to ordering. 


