
 

Holiday Party Menu 2019 

 

First Bites 

Seared 

Scallops -12 

Served on Bacon Fennel Leek Pillow (Served in Oyster Shell) 

  

Pork Belly & Candied Apples - 11 

Honey Brandy &Sesame roasted apples, goat cheese 

com bread toast 

 

Endive Boats - 9  

Pickled Shrimp salad in 

.fresh endive  

 

 BBQ Oysters - 12 

Fennel, Celery, Thyme, Blue 

Cheese Relish  

 

Wild Mushroom Toast -10  

King Trumpet, Shitake and Oyster Mushrooms Buttered Brioche, 

Shaved Grana Padano and Truffle Cream  

 

Deviled Eggs- 6  

Smoked Caviar   

Salmon Potato Cake –10  

Potato Cake with Chive Clabber Cream and Bourbon 

Cured Salmon  

 

 Cornbread Crunchy Bites -8  

Deep fried cabbage with 

cornbread coating   

 

Sweet Potato Beef Biscuits - 12 

Braised Beef, Blue Cheese Slaw  

 

 

 

 



 

 

 

 

 

Salads 

 
New Ambrosia Salad – 9  

Apples, Pears, Pomegranates, Goat cheese, Toasted Coconut, Warm 

Brown Butter Vinaigrette 

Grilled Endive "Caesar" - 10 

Cornbread Croutons, Grana Padano, White Anchovy, Sunny Side Up Egg, 

Benne Seed Bacon  

 

 Hot Fried Cauliflower – 8  

Sorghum, Cayenne Chili Dressing, Feta Cheese, Green Olives  

 

Warm Beet & Blue Cheese – 9  

Green Beans, Candied Nuts, Braised Beet Vinaigrette 

 

Holiday Entrees 

 

Persimmon Lacquered Duck Breast – 38  

Foie Gras Gravy, Apple Cornbread Stuffing, Broccolini  

 

Bacon Wrapped Beef Tenderloin -42 

Twice Baked Potato Medallions, Seasonal Vegetables, House Steak Sauce  

 

Pork Osso Bucco Pot Pie -34 

Fennel, Leeks, Sweet Potato and Sage Gravy  

  

Lump Crab Stuffed Whole Bronzini - 34 

Fingerling Potatoes, Country Ham, Black Eye Peas, 

Seafood Bisque  

 

Pan Seared Scallops – 37  

Ginger Risotto, Roasted Butternut Bisque, Wilted Arugula, Apples, Pomegranates 

  

Seasonal Vegetable Platter – 26  

Wild Rice & Mushroom stuffed Sweet Potato, Cauliflower Steak, Cherry 

Chili Jam, Roasted Beet Puree', Green Beans, Pumpkin Seed Collards & 

Burrata 26 

 

Buttermilk Brined Country Hen – 24  

Crayfish and Andouille Dirty Rice, Apple Cider Collard Greens, Chicken Gravy 

 



 

 

 

 

 

Dessert 

 

Dark Chocolate Grammaw Cake – 9  

Devil's Food Cake Layered with Pumpkin Mousse., Dark Chocolate 

Ganache, Sea Salt and Caramel  

Deep Fried Bread Pudding – 10  

With Apple Glaze and Buttermilk Ice Cream  

Tennessee Creme.Brulee – 10  

Tennessee Honey, Goat Cheese Whipped Cream  

 

 

 

 


