
This package includes:  Three Signature Appetizers, Three Entrees, Four Sides, Cornbread or Dinner Rolls and Two Desserts

 Add-ons Include:  Appetizers, Smoked Charcuterie Boards, Salads, Desserts, Bar Packages, Full Service Catering, 
Specialty Stations, Disposables/Utensils, Linens and Equipment Rentals

The Manor

SELECT ENTREE 
OPTIONS

APPETIZER 
OPTIONS

MINI HAM BISCUITS
with Pear Butter Preserves

SOUTHERN DEVILED EGGS
with Bacon and Scallions

PIMIENTO CHEESE STUFFED TOMATOES
or Toast Points

  
PIGS IN A BLANKET

with Low Country Dipping Sauce
 

SWEET THANG BBQ MEATBALLS
 

CAPRESE SKEWERS
with Balsamic Vinaigrette

HOUSE-MADE POTATO CHIPS
with Dill Pickle Ranch Dip

HUSH PUPPIES
with Spicy Maple Dipping Sauce

                  VEGETABLE PLATTER         vegan
with Dipping Sauces

BRIE
with Seasonal Jam & Crackers

SELECT SIDE 
OPTIONS

OVEN-ROASTED BRUSSEL SPROUTS
GARLIC & HERB MASHED POTATOES

ROASTED RAINBOW CARROTS
ROASTED SWEET POTATOES

SEASONAL ROASTED VEGETABLES
BAKED BEANS
CHEESE GRITS

MACARONI & CHEESE
MIXED GREEN SALAD

SUCCOTASH 
OVEN-ROASTED GREEN BEANS

COLLARD GREENS
COVESVILLE CAVIAR

POTATO SALAD  
FOUR BEAN SALAD 
LEXINGTON SLAW  

PASTA SALAD  
CREAMY COLESLAWDESSERT OPTIONS

HOUSE-MADE PIES
BANANA PUDDING

FRUIT COBBLER
KRISPY KREME BREAD PUDDING

PECAN FUDGE BROWNIES
GOURMET CUPCAKES

LEMON CAKE BARS
ASSORTED COOKIES

SLOW-SMOKED PULLED PORK

BARBEQUE PULLED CHICKEN 

BEEF BRISKET ($)

SLOW-SMOKED RIBS ($)

ROASTED CHICKEN

MOLE CHICKEN WITH CHIPOTLE COFFEE RUB
  

BLACK BEAN SLIDERS

ROASTED VEGGIE PASTA SALAD

               JACKFRUIT BBQ ($)        vegan


