
Reception Menus

China Service & Wedding Cake Set Up Available with All Menus!
Any Menu Can Be Customized!

Please call for pricing.

LowCountry Upscale Barbecue
Whole Pig on the Pit ~OR~ Pulled Barbecue Pork

Quartered Barbecue Chicken
Garlic Whipped Mashed Potatoes

LowCountry Brunswick Stew 
~OR~

Homestyle Green Beans
Tossed or Caesar Salad

Silver Queen Corn in the Husk (Seasonal)
Gourmet Dinner Rolls
Homemade Cornbread
Peach or Apple Cobbler

Optional Appetizers:
Boiled Peanuts

Hot Artichoke Spinach Dip

LowCountry Boil
Signature LowCountry Boil with Jumbo Shrimp, 

Snow Crab Clusters ~OR~ Large Crawfish, 
Sweet White Corn, New Potatoes, Smoked Andouille Sausage, and Onions 

boiled together with lemons, bay leaves, and seasoning.
Served with Homemade Cocktail Sauce and Drawn Butter

Gourmet Dinner Rolls
Deboned Smoked Chicken Available for Non-Shellfish Eaters

Southern Coleslaw ~OR~ Caesar Salad
Key Lime Pie or Key Lime Bundt Cake 



LowCountry Traditional Dinner
Whiskey Glazed Grilled Beef Tenderloin with a Horseradish Cream Sauce 

~OR~
Pork Tenderloin with Mango Salsa

Grilled Chicken Breast
Grilled Marinated Vegetable Medley
Garlic Whipped Mashed Potatoes

Caesar Salad
Gourmet Dinner Rolls
Homemade Cornbread

Silver Queen Corn in the Husk (Seasonal)
Key Lime or Pecan Pie

Optional Appetizers:
Jumbo Shrimp Cocktail

Gourmet Cheese Display

LowCountry Classic Clover Leaf Reception
Pulled Barbecue Pork

Deboned Smoked Chicken
Silver Queen Corn in the Husk (Seasonal)

Hot Artichoke Spinach Dip
Gourmet Cheese Display

Walnut Brownies & Lemon Bars 
Vegetable Platter

Silver Dollar Rolls
Jumbo Shrimp Cocktail ~OR~

Smoked Salmon Platter

LowCountry Mixed Grill Dinner
Grilled Center-Cut New York Strip Steaks

Grilled Chicken Breasts ~OR~ Grilled Salmon
Garlic Whipped Mashed Potatoes

Homestyle Green Beans
Caesar Salad

Roasted Mushrooms, Peppers, and Onions
Seasonal Fruit Display
Key Lime or Pecan Pie



   
Reception Menu # 1

LowCountry’s Jumbo Shrimp Cocktail
Bacon Wrapped Scallops

Hot Artichoke Spinach Dip
Whiskey Glazed Beef Tenderloin ~OR~ Honey Glazed Ham

Smoked Chicken Breasts
Roasted Marinated Vegetable Medley

Mashed Potatoes and Gravy
Assorted Breads
Assorted Cheeses

Dessert Bites (pecan bars, lemon bars, brownies)
Fresh Brewed Coffee

Hot Chocolate
Full Liquor or Beer and Wine Set –ups

Reception Menu #2
Whiskey Glazed Beef Tenderloin ~OR~ Pork Tenderloin with Mango Salsa

Atlantic Smoked Salmon Platter
Cream Cheese Crab Dip

LowCountry’s Grilled Chicken Salad Platter
Pulled Barbecue Pork with Mini Rolls

Assorted Cheeses
Garden Vegetable Display
Sliced Smoked Sausages

Assorted Cookies and Mint Brownies
Full Liquor or Beer and Wine Set-Ups

Fresh Brewed Coffee
Iced Tea

Breakfast Menu
Home-style Biscuits

   Pork Sausage Patties or Links
      Scrambled Eggs or Breakfast Casserole

    Cheese Grits
                         Fresh Bacon

                              Seasonal Fruit Salad
     Bagels or Assorted Danishes and Muffins
      Fresh Brewed Coffee and Hot Chocolate

     Selection of  Fruit Juices     
   Bottled Water




