
Sample Southern Seated Dinner 
62 guests 

 
Menu 

 
Passed 

 
Mini southern ham and biscuits 

Open faced tomato sandwiches with spicy Boursin cheese 
Gulf Coast shrimp cocktail served in individual shot glasses 

 
First course 

 
Clementine, avocado and spiced pecan salad 

with red onion and bleu cheese on bib lettuce, raspberry vinaigrette 
 

Entrée 
 

Nashville “Meat and Three”  
Pan-seared filet mignon (roast beef) with shitake bordelaise, pasta with gruyere and cheddar cheese 

béchamel topped with an herb crust, served in ramekins (macaroni and cheese),  
polenta soufflé with southern greens (grits and greens),  

a garnish of sautéed haricot verts (green beans)  
Assorted breads 

 
Dessert 

Peach amaretto mousse cake with peach coulis 
 

Coffee Service 
 


