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STARTERS
SWEET POTATO CHIPS
SIGNATURE SNACK PREPARED ON-SITE BY CHEF RICK DOBROWSKI.

SMOKED SALMON W/ POTATO PANCAKES
GRAVLOX SALMON WITH SOUR CREAM AND DILL, SERVED ON LATKES.

CRAB CAKES
SERVED WITH ROASTED TOMATO REMOULADE.

SHRIMP COCKTAIL
LARGE SHRIMP SERVED ON ICE; ACCOMPANIED BY COCKTAIL SAUCE AND LEMON WEDGES.

CHICKEN CORDON BLUE BITES
A CHICKEN MOUSSE FILLED WITH DICED HAM AND SwiSS CHEESE, FRIED TO GOLDEN BROWN.
SERVED WITH HONEY MUSTARD AND RANCH DRESSING.
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CARVING STATION
ROASTED PORK LOIN

HERB CRUSTED PORK LOIN STUFFED WITH APPLE AND CRANBERRY STUFFING.
ACCOMPANIED BY COUNTRY GRAVY AND DINNER ROLLS.

BEEF TENDERLOIN
SERVED MEDIUM-RARE
ACCOMPANIED BY A CREAMY HORSERADISH SAUCE AND DINNER ROLLS.
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BUFFET
SPINACH SALAD

TOASTED WALNUTS, CRANBERRIES AND GOAT CHEESE SERVED WITH SPINACH GREENS; ACCOMPANIED
BY A BALsSAMIC AND WARM BACON VINAIGRETTE.

ROASTED VEGETABLES
MIXTURE OF BRUSSEL SPROUTS, ZUCCHINI, YELLOW SQUASH, CARROTS, ONIONS, CELERY AND DICED TOMATOES.
FINISHED WITH A HERB/ GARLIC COMPOUND BUTTER SAUCE.

GRILLED ASPARAGUS
STEAMED THEN GRILLED TO PERFECTION. SERVED COLD WITH A TOMATO PESTO SAUCE.

ROASTED GARLIC FONDUE
WARM CRUNCHY BREAD SERVICED ALONG SIDE CLOVES OF ROASTED GARLIC IN OLIVE OIL.
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BEVERAGE SERVICE
SWEET TEA/MINT SWEET TEA AND UNSWEET TEA, WATER, COKE PRODUCTS AND FRESH BREWED COFFEE.
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PASSED HORS DE OEUVERS
SERVICE STARTS WHEN GUESTS ARRIVE AND LASTS FOR 45 MINUTES.
BRUSCHETTA
SERVED ON TOASTED CROSTINIS.

CHICKEN CORDON BLUE BITES
A CHICKEN MOUSSE FILLED WITH DICED HAM AND SWISS CHEESE, FRIED TO GOLDEN BROWN.
SERVED WITH RANCH DRESSING.
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STARTERS

MIXED GREENS SALAD
LocAL NC/SC GROWN GREENS, WITH TOMATOES, CUCUMBERS, SHREDDED CARROTS, PURPLE ONIONS
AND TOASTED GARBANZO BEANS. TWO DRESSINGS OF CHOICE WILL BE SERVED ON EACH TABLE.
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ENTREES

HERB CRUSTED SALMON
HOMEMADE BREADCRUMBS ARE MIXED WITH BASIL, THYME AND LEMON ZEST TO MAKE THE CRUST. SALMON IS TOPPED WITH A LEMON
BUTTER SAUCE.
SALMON IS ACCOMPANIED BY A BUTTERNUT SQUASH RISOTTO AND ROASTED VEGETABLES.

ROSEMARY AND GARLIC CRUSTED FILET
A MIXTURE OF ROSEMARY AND GARLIC IS RUBBED ON THE OUTSIDE OF THE FILET. THE OUTSIDES ARE SEARED AT HIGH
HEAT BEFORE THEY'RE FINISHED ON THE GRILL. FILET IS SERVED WITH A ROSEMARY DEMI-GLACE.
FILET IS ACCOMPANIED BY A WILD MUSHROOM RISOTTO AND ROASTED VEGETABLES.
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DESSERT
APPLE/RAISIN BREAD PUDDING SERVED WITH CARAMELIZED APPLES AND CREAM.
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BEVERAGE SERVICE
WATER, SWEET/UNSWEET TEA AND FRESH BREWED COFFEE.
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CoMBO CHEESEFE, FRUIT AND VEGGIE PLATTER

A SECTION OF MANCHEGO, GOAT CHEESE AND FRESH MOZZARELLA WITH CRACKERS & PINEAPPLE, RED GRAPES,

STRAWBERRIES & BABY CARROTS, CUCUMBERS AND GRILLED VEGETABLES.

ANTIPASTO SKEWERS
SKEWERS OF ARTICHOKE HEARTS, CHERRY TOMATOES, SALAMI, ASIAGO CHEESE AND AN OLIVE.

DEVIL’'D SALMON

CUSTOM CREATION DEVELOP ON-SITE AT THE IVEY. HARDBOILED EGGS ARE PIPED WITH SMOKED SALMON MOUSSE,

TOPPED WITH EGG YOKES AND A SPRIG OF CHIVE.

SHRIMP COCKTAIL
LARGE SHRIMP SERVED ON ICE; ACCOMPANIED BY COCKTAIL SAUCE AND LEMON WEDGES.

CHICKEN CORDON BLUE BITES
A CHICKEN MOUSSE FILLED WITH DICED HAM AND SWISS CHEESE, FRIED TO GOLDEN BROWN.
SERVED WITH RANCH DRESSING.

MINFSLIDERS
MIXED SELECTION OF CHEDDAR BACON BURGERS AND CAROLINA BARBEQUE SERVED ON ROLLS.

BRIDAL COMBO
SUSHI AND CANNOLI PLATTER FOR HEAD TABLE.
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BEVERAGE SERVICE
SWEET TEA/MINT SWEET TEA AND UNSWEET TEA, WATER AND SODA.
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STARTERS
SPINACH ARTICHOKE DIP
SERVED COLD IN A BREAD BOWL WITH EXTRA BREAD ON THE SIDE.

QUESADILLAS
THREE CHEESE AND CHICKEN QUESADILLAS SERVED WITH SALSA.

FROM THE GRILL
BBQ CHEDDAR BURGERS
(GROUND BEEF AND GROUND TURKEY)
QUARTER POUND ALL-BEEF HOT DOGS
**CONDIMENT TABLE**
ROLLS FOR BURGERS AND DOGS, CHILI, COLE SLAW, DICED ONIONS, KETCHUP, MUSTARD,
AND HOMEMADE CHOW CHOW AND RELISH.

CHICKEN SKEWERS
SEASONED STRIPS OF CHICKEN SKEWERED AND GRILLED TO PERFECTION. SIDE SAUCES FOR DIPPING, BBQ, HONEY
MUSTARD AND SWEET AND SPICY POLYNESIAN SAUCE FOR JEFF.

SIDE ITEMS

SWEET POTATO CHIPS
MADE ON-SITE AT THE IVEY, A SIGNATURE SIDE DEVELOPED BY CHEF RICK DOBROWSKI.

ISRAEL COUSCOUS SALAD
COUSCOUS SERVED WITH A MIXTURE OF DICED ROMA TOMATOES, SCALLIONS, GARLIC,
OLIVE OIL AND FETA CHEESE.

BOSTON BAKED BEAN
RICK’S GRANDMOTHER FROM NEW HAMPSHIRE SHARES HER RECIPE FOR THE PARTY.

GRILLED CORN ON THE COBB
CORN GRILLED IN THE HUSK, SERVED WITH A ROASTED GARLIC COMPOUND BUTTER.

APPLE COLESLAW

DICED TART APPLES ARE INCLUDED IN A MIXTURE CABBAGE AND CARROTS. ALL OF THIS IS
TOSSED IN A SWEET AND SOUR DRESSING.
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