
 
 

Sample Seated Dinner Wedding Reception 
97 Guest  

 
Menu 

 
Passed Hors d’oeuvres 

 
Mini southern ham and biscuits 

 
Grit cakes with corn salsa 

 
First Course 

 
Soup and Salad 

Creamy tomato basil bisque  
With an island of crab, pickled green tomato, tomato, sweet peppers and fresh corn 

 
Entrée 

 
Mixed Grill 

Proscuitto wrapped quail breasts marinated 
 in bourbon and molasses over cheesy grit cake 

 
Herb crusted seared grouper over “southern greens” 

 
Grilled Filet Mignon over Stilton sauce and mushroom ragout 

 
Assorted Breads 

 
Dessert 

 
Wedding Cake (provided by client) 

 
 


