
10 downing is the perfect Savannah

location for any function, be it

celebratory or business related.

A spectacular view of bustling Bay

Street and an exquisite and calming

interior décor set the backdrop for a

memorable dining experience.

Allow our Chef to excite your palate

whilst our serving staff cater to your

every need. A truly wonderful loca-

tion for you to enjoy your special

occasion or to dine in style at your

business lunch. 13 West Bay Street

Savannah GA 31401

Phone: 912-232-8501

Fax: 912-236-3276

Email:

events@thebritishpub.com

1 0 D O W N I N G
AT CHURCHILL’S PUB

Friday or Saturday
Room Rental For Evening

$750

Room Rental For Daytime
For a period of up to 4
hours

$300

DVD player, Projector and
Screen
HD Projector with 12ft
screen for use with
guest’s laptop.

$100

Bartender Fee
Payable when host
selects cash bar

$100

Sunday - Thursday
Room Rental For Evening

$500

DOWNING
Price List—High Season

March 1—June 30

September 1—November 30

Price List—Low Season

July 1—August 31

December 1—February 28

Friday or Saturday
Room Rental For Evening

$500

Room Rental For Daytime
For a period of up to 4
hours

$300

DVD player, Projector and
Screen
HD Projector with 12ft
screen for use with
guest’s laptop.

$100

Bartender Fee
Payable when host
selects cash bar

$100

Sunday - Thursday
Room Rental For Evening

$300



�

�

����

�

�

�

�

�

�

���������	�


��
���	��������

��

���������	
���
�

����������	����������	�������	���������	������������

�����������������	��������� �������	��������������		�������������!�����������
��������	����������	����"�

����	������

����������	�����������	��������	
�����!����	���������#
�����	����"�

�#�����
�����	��	���
#�
���������������	����������	���������������������������$���#��������	�������%�"���������#
���	������������	��
�����&���!����
��������	����"�

�#������������	��	�������
�#�

������������	�������������

�

�$'�����������	�������������������������������������	������������	��#��	����������������
�����	���#
���	����������
�����������������
(����������������$���#���������	�����������	����	����������%�"���������#
���	������������	��
�����&���

��

)�����)����������	
���
�

!���*�	������������	������#�� �����		������+����	�
���

�

���,		���#�����*���������-	�����������*���#�����	��*������	����"�

�#��#�����	����������	��������
�*����������,���
�*�����
�	��������������	�
����������.�"	�&��*������#��	������������	�������������/����������
�*������	�������
���������.�0�	�������
���������
����	��*���
��	���������������

������������������*����	�#��������������*�	�������.�0��/���	�����
�*������	�����������������"��"�

�����
�������#���	��*������
�������������	��*���
��	��������(��"�

���&�����������	����	����	��	���������
����������������������������
*������	���������������������������	���	�����������������	�
�����������*�����������	���"�

�#����1��������������
	���	���	���������
"�����	���#�
�������������

�

+��2��������������������*�	���������������������������

��*�������������������"�

�#����#1�����	������������������� ��
��	�����
�	���	����	�����	��	���		���	������*�	�����������	��+����	�
���

��

!����
�

3�4���	�����5	"���*�����#��*����������	����,������	��6��������������*�#��"����2�������������7����+�����	��6�����#�������
����8	���#���+����"�������.����		�������
������!�����������
����������	���	����#
����
��������

���#
�-"��������*
���-"��������
"���������������������4���	�������		��	����,������	��6��������������*�#��"����5����#�����������,�#�������9����	��7�
����������
��*����+��������#��*����������"�������		�������
�����	��������!���������
�	����
����������	���	����#
����
��������

���#
�-"��������
*
���-"��������"����������������������
������	������	���#�� ��������*����	���	��������
���

��

4���	�����5	"���*�����#��*����������	�����������*�#��"����6����������!�������������*���������	��	��2����������	�7����+�����
	��6�����#��������	�8	���#���+����"������������		�������
������!�����������
����������	���	����#
����
��������

���#
�-"��������
*
���-"��������"���������������������4���	�������		��	�����������*�#��"����6����������!�������������*���������	��	�����������
5����#��������	�,�#�������9����	��7�
�������	���*����+��������#��*����������"�������		�������
�����	���+����!���������
�	������
���
����������	���	����#
����
��������

���#
�-"��������*
���-"��������"����������������������
������	������	���#�� ��������*���
�	���	��������
���

�

4���	�����5	"���*�����#��*�����������	���������������������*���
����	������	���"�����+�������		�������
������/������������	��
�����������������		�������#����������#���	�
����������3�������!�����������
����������	���	����#
����
��������

���#
�-"�����������
*
���-"��������"����������������������
������	������	���#�� ��������*����	���	��������
���

�

�������#�������������"�

�#���������	��	������	��������	����		����	�	��������������#����	���

��	�������	���	��	���	����������

��

����*�����������

�#���	����������	����������#���������

���	���������	��#	�������*�����	���	�������*������������$	�������	���
�������#
�����	�����

�

�����

���	���	
���
�

:��!�������	�����������������*����	������
�������������	��"��������	��������������#�����������������������������	�������	

	"��*
�

8	��������������+�-;���������	�����������������-���0�	�������������		������#�����*��

8	��������������9-�;��������	�����������������-���0�	�������������		������#�����*��

8	���������������-.��������	�����������������-����0�	�������������		������#�����*��



�

�

���

�����

���	��	������������#����������	���������������	��������	��	�����������������	��)	��"�

�����
���������
	���	������������	�-�������#
����
���	�����

������������/��	�����	�
�

.���!���������������� ����������
������������������#�����<������	��������������������������	����	�&����	����
������
������	��
���	��	��������������
(���������<�����	��	�������	�-�������#
�����	������	�����*��"�

�#��������	�����������	�����������	�������

���	��	������������=�/����:�>������*��
�	��������������	������=�/�������>��	�����
�����	���	���������
��������������

������������	�������������(��"�

���������������������	�����	��"�����
���	��������	����	���	�����������������������
��"�

�#��������
�������	������������	��
���	��	�������������

5����
��#������	�
�

9��!�������	�����

��	��#��
��#
���	�����?�����������	����
����	�������

���	���������#�������	��)	��	��	������	�����	���#��	��������	���	
�	������
����	���

5����
��#��?���������
�

;��!���?�������������

��	��#��
��#
���	���������	���	����
����	�������

���	��	�������������������#�������	��)	��	��	������	�����	���#��	�������
�	���	
�	������?�����������/���

����������������?�������������

�#��
��#
���	���������	��	�
���	���������	���������-������	���	��	�������	�������
��	���������������	����������	���������

��	��#��
��#
���	���������	���	��������
�	���	��� ������
�����*����

5���*�
�

������������*���	�����?�����������������#����������	�������*������	����������	��	���������������������#����������	��"�

�#��������	�����������
?����������#����������	����������

���"�

��	��#��
��#
���	������*���	��	��
	���	�������������
���������������	����������������

2����

���	��
�

����!�������
�����	�����	�������������#������?������������	�������������������*��������#��"������������	����������?�����������8	���������
�*���������	��������������*�����

�#��#�����*�	�������������������	���
���������	�������"�����*�������*����	��#�����������	������	�������#������
�����������	���������	�����!���?�����������	����	���

	"�#�������		���������	�#����&���	�������������������������

�����
�	�	
�@�"����	��#���������*��
�	�	
��	������	���/�����	�������"��������������
	��
�
�"����������

������	�
�������������	���

��
�	�	
��	��
�	�������	��	����������A�������	�����
�	�	
�����	�������������	�#��#�	�*�������	���������#
���������2��	��������������*����������	���	��	������
�
�	�	
���/���	��
������"�������������	��6����������	����������

����	��������������*��	����������
������������������#��������������	���
	���������*��	��������*�������
���*��
�	�	
��	������	��"�

�#�����	������	����������������
	�*�"�����������	���/�������������	���� �������	���
�������	�����������
	��-�	"��	������������"�

���&���
�������������
���/������������	�����
	��-�	"��������	���"�

�#������*���������

���	��������
	������	������#�

�������������	�������
	��-�	"���

�+���!�����*����������
�#
���	���������	��	����
������������������������	��	��	���B
�C�#������������!����	����	����������*��������������	��
���

�
������	������	���#�� ��������*����	���	��������
���

�*�������
�

/�����������*�������"�����	�������	��
���
�������*������������������	��������	��������

���?����������������#��4���
��������	����	�������������

�����������������

������������������*����	����������#�� �����		���	�	�������������������������

8���
�

��������������������

�

5����	��B����
�

�

8��#���	��)�����
�

�

������������D���B<������	��5��������6���������	��
�

�

�

�

?		��?����
�,��
�

8	�����*��"�

�#��������	�����������	�����������	�������

���	��	������������=�/����:�>������*���	��������������	������=�/�������>��	�����
�����	�
��	���������
��������������

������������	�������������(��"�

���������������������	�����	��"�������	��������	����	���	�����������������������
��"�

�
#��������
�������	������������	��
���	��	�������������

�

6�*����EEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEE�5����EEE�$�EEEEEEE$�EEEEEEE�

�

������8����EEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEE�

�

�����������	�
���
�������������
���������
���������	��������	�

��

�

�

�

� � �

�

�



10 downing

Luncheon buffet menu
$16.99 per person + 20% gratuity & 7% GA sales tax

Main dishes
Host Selects 2

Chicken pot pie                                                     Jameson’s Chicken

Diced chicken breast with fresh vegetables in seasoned gravy. Grilled chicken breast smothered with mushrooms and

Topped with a light, flaky pastry crust. caramelized onions in a Jameson’s whisky cream sauce.

Homemade meatloaf slow-roasted London broil

With caramelized onion gravy. With a rich cabernet demi glace.

Roasted salmon au poivre spinach, artichoke and ricotta cannelloni

Served in a Brandy Dijon cream sauce. Baked and served in a fragrant tomato basil sauce.

Grilled portobello sandwich roast beef sandwich

Pastrami & swiss sandwich chicken salad sandwich

Marble Rye bread, spicy mustard & red onion marmalade. With walnuts, grapes , lettuce and tomato on a rustic baguette.

Sides
Host selects 2

Add an additional side for $4 per person.

Garlic sautéed green beans greek pasta salad

Baked macaroni cheese fingerling potato salad

Pepper-jack cheese grits homemade potato chips

Creamy mashed potatoes sautéed broccoli with garlic

Wild mushroom bisque roasted chicken corn chowder

Classic Caesar salad butternut squash bisque

mixed field green salad

Shaved red onion, grape tomatoes, candied pecans & sweet Peppercorn Vinaigrette.

Desserts
Host selects 1

Seasonal fruit platter savannah red velvet cake

Crème brulee chocolate decadence cake

Homemade bread pudding

With Bourbon butter

Multi grain bread with fresh mozzarella,

sun-dried tomato pesto, red onion and basil aioli.

Onion roll with Pepper-Jack cheese,

Lettuce, tomato and horseradish Dijon.



 

 

AMUSE 

Chef's Choice 

Grilled Pancetta wrapped Asparagus 

With Cantaloupe Salsa. 

Crab cakes 

With fire-roasted Corn Relish. 

Caesar Salad 

Fresh romaine tossed with parmesan, herbed croutons 

and our zesty Caesar dressing. 

Churchill's House Salad 

Mixed greens, red onions, strawberries and candied 

pecans tossed in a sweet peppercorn vinaigrette. 

Salad Course 

Seared sea scallops 

Char grilled  sea scallops with corn succotash, micro green salad  and chipotle lemon vinaigrette. 

Watermelon, Peach and Feta Salad 

Bitter greens, watermelon, peach and feta cheese with lemon vinaigrette. 

Grilled Beef Tenderloin 

With roasted Fingerling potatoes, mushroom Madeira 

pan sauce, steamed broccolini and red onion marmalade. 

entree 

Pan-fried grouper 

Served with Saffron rice Pilaf, braised celery and 

citrus sauce. 

 Forsyth Menu 

Appetizer Course 
  Guest Selects 1 

Tuscan Chicken Breast 

French-cut herb roasted chicken breast with celery root puree, Pinot Noir peppercorn sauce and roasted fennel. 

Guest Selects 1 

Guest Selects 1 

Dessert 
Guest Selects 1 

$55 per person ++$55 per person ++$55 per person ++$55 per person ++    

Price excludes 20% Gratuity  & 7% GA Sales TaxPrice excludes 20% Gratuity  & 7% GA Sales TaxPrice excludes 20% Gratuity  & 7% GA Sales TaxPrice excludes 20% Gratuity  & 7% GA Sales Tax    

Crème brulee cheesecake 

With Honey Bourbon drizzle. 

Chocolate hazelnut mousse 

With fresh berries and Shortbread cookies 

We are pleased to offer coffee, tea and soft drinks at no additional charge.      Minimum guest attendance—30 people 



Roasted wild mushroom bisque
With goat cheese crouton.

Scottish smoked salmon
With potato salad, horseradish and watercress

Salad Course

Seared sea scallops
With Micro-Green salad and Lemon Chipotle drizzle.

Herb crusted salmon
Fresh filet of Atlantic salmon with herbed breadcrumb
crust. Parmesan polenta, grilled asparagus and warm

roasted red pepper coulis.

entree

new York strip au poivre
Pepper crusted 10oz Angus New York Strip.

Served atop garlic potato puree with steamed
broccolini.

Madison Menu

Appetizer Course
Host Selects 1

Chicken marsala
Pan-roasted chicken breast with sauce Marsala. Served atop Basmati rice with steamed broccolini.

Guest Selects 1

Guest Selects 1

Dessert
Guest Selects 1

$45 per person ++

Price excludes 20% Gratuity & 7% GA Sales Tax

Caesar Salad
Fresh romaine tossed with parmesan, herbed croutons

and our zesty Caesar dressing.

Churchill's House Salad
Mixed greens, red onions, strawberries and candied pe-

cans tossed in a sweet peppercorn vinaigrette.

Carrot cake
With Grand Marnier frosting and Pistachio ice-cream.

Espresso chocolate torte
With Blackberry Coulis

We are pleased to offer coffee, tea and soft drinks at no additional charge. Minimum guest attendance—30 people.



10 Downing

Elizabethan Menu

A Great British Feast

Buffet—$40 or Family Style—$40

Appetizers –Choice of two

Scottish Smoked Salmon–potato salad, creamed horseradish, chives and watercress

Butter-Poached Shrimp with Citrus Beurre-Blanc

Angus Beef Carpaccio with popped capers, aged parmesan and balsamic reduction

Chicken Roulade stuffed with mushrooms and spinach. Sage veloute.

Asparagus Tart–sharp cheddar, tomatoes and thyme

Salads –Please select one

Arugula, Stilton, Pear and Walnut–garlic chive vinaigrette

Baby Spinach, Tomato, Boiled Egg, Cucumber and Bacon–raspberry shallot vinaigrette

Entrees –Choice of two

Roasted Rib of Angus Beef–Yorkshire pudding, glazed organic baby carrots, buttered green beans, natural jus and roasted
potatoes

Ocean Pie–Salmon, cod, shrimp, scallops, leeks, boiled egg. Glazed organic baby carrots and buttered green beans

Braised Lamb Shank–roasted garlic mash, caramelized root vegetables and rosemary jus

Honey Glazed Pork Tenderloin–celery root puree and braised red cabbage

Pan-Seared Cod–creamed leeks, new potatoes and herb vinaigrette

Shepherd’s Pie –glazed organic baby carrots and buttered green beans

Cumberland Pork Sausages–mustard mash, braised red cabbage and caramelized onion jus

Puddings –Choice of two

Eton Mess–meringue, whipped cream, stewed strawberries and vanilla bean ice-cream

Canterbury Burnt Cream–the original crème brulee

Peach and Blackberry Crumble–real English custard

Chocolate Torte—Blackberry coulis

Sticky Toffee Pudding–with pecan toffee sauce



 

 

 

      Chilled cocktail shrimp                                            crab stuffed mushrooms 

    Fresh shrimp poached in white wine & lemon. Served                                                 Roasted, marinated mushrooFresh shrimp poached in white wine & lemon. Served                                                 Roasted, marinated mushrooFresh shrimp poached in white wine & lemon. Served                                                 Roasted, marinated mushrooFresh shrimp poached in white wine & lemon. Served                                                 Roasted, marinated mushroom m m m caps stuffed with freshcaps stuffed with freshcaps stuffed with freshcaps stuffed with fresh    

                                                                            with chipotle remoulade                                                                                      with chipotle remoulade                                                                                      with chipotle remoulade                                                                                      with chipotle remoulade                                                                                                                                                          seasoned crab meatseasoned crab meatseasoned crab meatseasoned crab meat    

        Smoked salmon toasts                                           pancetta wrapped asparagus         

Exquisite, waferExquisite, waferExquisite, waferExquisite, wafer----thin smoked salmon on toasted                                                        Citrus marinated fresh aspthin smoked salmon on toasted                                                        Citrus marinated fresh aspthin smoked salmon on toasted                                                        Citrus marinated fresh aspthin smoked salmon on toasted                                                        Citrus marinated fresh asparagus wrapped in pancettaaragus wrapped in pancettaaragus wrapped in pancettaaragus wrapped in pancetta    

    flat bread  topped with dill cream and capers                                                                                flat bread  topped with dill cream and capers                                                                                flat bread  topped with dill cream and capers                                                                                flat bread  topped with dill cream and capers                                                                                                                        and lightly grilledand lightly grilledand lightly grilledand lightly grilled    

Salad course  

Choice of 1 

Caesar salad 

Fresh romaine tossed with parmesan, herbed croutons and our zesty Caesar dressingFresh romaine tossed with parmesan, herbed croutons and our zesty Caesar dressingFresh romaine tossed with parmesan, herbed croutons and our zesty Caesar dressingFresh romaine tossed with parmesan, herbed croutons and our zesty Caesar dressing    

House salad 

Mixed greens, shaved red onion, strawberries, candied pecans tossed in a sweet peppercorn vinaigretteMixed greens, shaved red onion, strawberries, candied pecans tossed in a sweet peppercorn vinaigretteMixed greens, shaved red onion, strawberries, candied pecans tossed in a sweet peppercorn vinaigretteMixed greens, shaved red onion, strawberries, candied pecans tossed in a sweet peppercorn vinaigrette    

entree choices 

Choice of 2                                                                                                                                                                                                                                    

 Accompaniments 

Choice of 3 

   Sautéed broccoli with garlic                                         sautéed garlic green beans 

      Creamy mashed potatoes                                               baked macaroni cheese 

        Glazed baby carrots                                           roasted rosemary redskin potatoes 

 

 

Buffet Menu 3 

$35.00 Per Person $35.00 Per Person $35.00 Per Person $35.00 Per Person     

                                                                Price excludes 20% Gratuity   & 7% GA Sales TaxPrice excludes 20% Gratuity   & 7% GA Sales TaxPrice excludes 20% Gratuity   & 7% GA Sales TaxPrice excludes 20% Gratuity   & 7% GA Sales Tax    

Appetizers 

Choice of 2Choice of 2Choice of 2Choice of 2    

Add an additional choice for $2..50 per personAdd an additional choice for $2..50 per personAdd an additional choice for $2..50 per personAdd an additional choice for $2..50 per person    

       Roasted filet of salmon                                               center cut pork tenderloin 

    Served with a light champagne dill cream sauce                                                                      Roasted lServed with a light champagne dill cream sauce                                                                      Roasted lServed with a light champagne dill cream sauce                                                                      Roasted lServed with a light champagne dill cream sauce                                                                      Roasted loioioioin of pork with cranberry balsamic   n of pork with cranberry balsamic   n of pork with cranberry balsamic   n of pork with cranberry balsamic       

                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                    pan saucepan saucepan saucepan sauce    

          Chicken marsala                                                    braised beef tenderloin tips 

Classic Sicilian dish with Marsala wine and vegetables                                                                With wiClassic Sicilian dish with Marsala wine and vegetables                                                                With wiClassic Sicilian dish with Marsala wine and vegetables                                                                With wiClassic Sicilian dish with Marsala wine and vegetables                                                                With wild ld ld ld mushroom Madeira cream saucemushroom Madeira cream saucemushroom Madeira cream saucemushroom Madeira cream sauce 

Dessert 

Choice of 2 

              Key lime pie                                                          iced carrot cake 

Chocolate peanut butter cream pie                                          southern pecan pie 



Buffet Menu 2
$30.00 Per Person

Price excludes 20% Gratuity

& 7% GA Sales Tax

Appetizers
Choice of 2

Add an additional choice for $2..50 per person

Salad course
Choice of 1

Caesar salad

Fresh romaine tossed with parmesan, herbed croutons and our zesty Caesar dressing

House salad

Mixed greens, shaved red onion, strawberries, candied pecans tossed in a sweet peppercorn vinaigrette

entree choices
Choice of 2

Accompaniments
Choice of 2

English sausage rolls spinach and artichoke stuffed mushrooms

English style pork sausage with Bass Ale whole grain Marinated and roasted mushroom caps filled with cream cheese,

mustard sauce artichoke hearts and spinach

Bruschetta chipotle b.b.q shrimp skewers

Golden toast rounds topped with fresh tomato, aged balsamic, Plump local shrimp in our sweet & spicy B.B.Q sauce

olive oil and shredded parmesan cheese

Coq Au Vin London broil

Classic French dish of braised chicken with merlot Slow roasted, thin sliced roast beef. Served in a rich

and root vegetables cabernet demi glace

Roasted salmon au poivre tri colored cheese ravioli

Served with a brandy Dijon cream sauce Fresh tomato, basil and roasted garlic sauce

Sautéed broccoli with garlic sautéed garlic green beans

Creamy mashed potatoes baked macaroni cheese

Dessert
Choice of 1

Key lime pie

Iced Carrot cake



 

 

Hors d'oeuvres Menu 2Hors d'oeuvres Menu 2Hors d'oeuvres Menu 2Hors d'oeuvres Menu 2    

Pricing - Per Person 

Light Light Light Light ----    1 piece per choice / 5 Choices 1 piece per choice / 5 Choices 1 piece per choice / 5 Choices 1 piece per choice / 5 Choices ----    $13.00 / 6 Choices / $16.00 / 8 Choices $18.00$13.00 / 6 Choices / $16.00 / 8 Choices $18.00$13.00 / 6 Choices / $16.00 / 8 Choices $18.00$13.00 / 6 Choices / $16.00 / 8 Choices $18.00    

Medium Medium Medium Medium ----    1.5 pieces per choice / 5 Choices 1.5 pieces per choice / 5 Choices 1.5 pieces per choice / 5 Choices 1.5 pieces per choice / 5 Choices ----    $17.00 / 6 Choices / $20.00 / 8 Choices $22.00$17.00 / 6 Choices / $20.00 / 8 Choices $22.00$17.00 / 6 Choices / $20.00 / 8 Choices $22.00$17.00 / 6 Choices / $20.00 / 8 Choices $22.00    

Heavy Heavy Heavy Heavy ----    2 pieces per choice / 5 Choices 2 pieces per choice / 5 Choices 2 pieces per choice / 5 Choices 2 pieces per choice / 5 Choices ----    $20.00 / 6 Choices / $23.00 / 8 Choices $25.00$20.00 / 6 Choices / $23.00 / 8 Choices $25.00$20.00 / 6 Choices / $23.00 / 8 Choices $25.00$20.00 / 6 Choices / $23.00 / 8 Choices $25.00    

All prices exclude 20% Gratuity & 7% GA Sales TaxAll prices exclude 20% Gratuity & 7% GA Sales TaxAll prices exclude 20% Gratuity & 7% GA Sales TaxAll prices exclude 20% Gratuity & 7% GA Sales Tax    

Pancetta Wrapped Asparagus 

Citrus marinated fresh  asparagus wrapped in pancetta ham and lightly grilled.Citrus marinated fresh  asparagus wrapped in pancetta ham and lightly grilled.Citrus marinated fresh  asparagus wrapped in pancetta ham and lightly grilled.Citrus marinated fresh  asparagus wrapped in pancetta ham and lightly grilled.    

Crab Stuffed Mushrooms 

Roasted, marinated mushroom caps stuffed with fresh seasoned crab meat.Roasted, marinated mushroom caps stuffed with fresh seasoned crab meat.Roasted, marinated mushroom caps stuffed with fresh seasoned crab meat.Roasted, marinated mushroom caps stuffed with fresh seasoned crab meat.    

Smoked Salmon Toasts 

Exquisite, waferExquisite, waferExquisite, waferExquisite, wafer----thin smoked salmon on toasted flat bread. Topped with dill cream and capers.thin smoked salmon on toasted flat bread. Topped with dill cream and capers.thin smoked salmon on toasted flat bread. Topped with dill cream and capers.thin smoked salmon on toasted flat bread. Topped with dill cream and capers.    

Chilled Cocktail Shrimp 

Fresh Shrimp poached in white wine & lemon. Served with chipotle remoulade.Fresh Shrimp poached in white wine & lemon. Served with chipotle remoulade.Fresh Shrimp poached in white wine & lemon. Served with chipotle remoulade.Fresh Shrimp poached in white wine & lemon. Served with chipotle remoulade.    

Mini crab cakes 

Fresh Lump & Claw Crab meat with microFresh Lump & Claw Crab meat with microFresh Lump & Claw Crab meat with microFresh Lump & Claw Crab meat with micro----diced vegetables. Served golden brown.diced vegetables. Served golden brown.diced vegetables. Served golden brown.diced vegetables. Served golden brown.    

Mini Baked Brie 

Imported brie baked in puff pastry. Served with a buttery honey pecan sauce.Imported brie baked in puff pastry. Served with a buttery honey pecan sauce.Imported brie baked in puff pastry. Served with a buttery honey pecan sauce.Imported brie baked in puff pastry. Served with a buttery honey pecan sauce.    

Bacon Wrapped Scallops 

Fresh sea scallops wrapped in bacon.Fresh sea scallops wrapped in bacon.Fresh sea scallops wrapped in bacon.Fresh sea scallops wrapped in bacon.    

Spinach & Artichoke Stuffed Mushrooms 

Marinated and roasted mushroom caps filled with cream cheese, artichoke hearts & spinach.Marinated and roasted mushroom caps filled with cream cheese, artichoke hearts & spinach.Marinated and roasted mushroom caps filled with cream cheese, artichoke hearts & spinach.Marinated and roasted mushroom caps filled with cream cheese, artichoke hearts & spinach.    

Roma Tomato and asiago Bruschetta 

With aged Balsamic and golden toast points.With aged Balsamic and golden toast points.With aged Balsamic and golden toast points.With aged Balsamic and golden toast points.    

Glazed Sesame Chicken Skewers 

Juicy, sweet and spicy strips of chicken breast skewered with a sprinkle of sesame seeds.Juicy, sweet and spicy strips of chicken breast skewered with a sprinkle of sesame seeds.Juicy, sweet and spicy strips of chicken breast skewered with a sprinkle of sesame seeds.Juicy, sweet and spicy strips of chicken breast skewered with a sprinkle of sesame seeds.    

Pesto Shrimp Toasts 

Juicy, poached shrimp, served chilled on baked toast rounds with house pesto and sunJuicy, poached shrimp, served chilled on baked toast rounds with house pesto and sunJuicy, poached shrimp, served chilled on baked toast rounds with house pesto and sunJuicy, poached shrimp, served chilled on baked toast rounds with house pesto and sun----dried tomatoes.dried tomatoes.dried tomatoes.dried tomatoes.    

Gourmet Cheese Tray 

A fine assortment of fresh cheese with a selection of crackers.A fine assortment of fresh cheese with a selection of crackers.A fine assortment of fresh cheese with a selection of crackers.A fine assortment of fresh cheese with a selection of crackers.    

Vegetable Crudité Tray 

Fresh seasonal vegetables with a ranch dipping sauce.Fresh seasonal vegetables with a ranch dipping sauce.Fresh seasonal vegetables with a ranch dipping sauce.Fresh seasonal vegetables with a ranch dipping sauce.    

Fresh Fruit Tray 

Deliciously fresh selection of seasonal fruits.Deliciously fresh selection of seasonal fruits.Deliciously fresh selection of seasonal fruits.Deliciously fresh selection of seasonal fruits.    

Assorted Petit Desserts 

                    A tantalizing array of assorted mini sweets and pastries.A tantalizing array of assorted mini sweets and pastries.A tantalizing array of assorted mini sweets and pastries.A tantalizing array of assorted mini sweets and pastries.    


