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EVENT: SUMMER SOUTHERN BARBEQUE MENU 
 

Beverage – (2 Stations) 
 

- Guest Arrival - Chilled Cucumber Ice Water And Sun Tea 
- Service Bars – 1 Bar Set In Gazebo And 1 Bar In Dinner Area 

- Served At Dinner Tables – California White And Red Wine, Water 
 
 

Specialty Cocktails (Choose Two) 
 

- White Sangria (Seasonal Fruit, Honey, St Germain, Sparkling Wine) 
- Berry Mojito  (Spiced Rum, Fresh Lime, Mint, Crushed Berries) 

- Pepino (Cucumber Water, Mint, Lime Juice, Agave Syrup, Vodka) 
-Basil Honeydew Margarita (Honeydew & Lime Juice, Tequilla, Orange Liquor, Basil Syrup) 

- Watermelon Lime Agua Fresca (Watermelon & Lime Juices, Vodka, Fresh Mint)  
- Calypso Cooler  (Hibiscus Tea, Agave, Lemon, Spiced Rum, Ginger Beer) 

 
-Premium Spirits- 

Patron Tequila– Grey Goose Vodka/Belvedere Vodka– Jack Daniels Bourbon 
Jw Black Scotch  – Bullit Rye – Makers Mark - Zaya Rum – Bombay Sapphire Gin - 

 
~Salt Bar Provided Beverage ~ 

Orange, Grapefruit, Fruit, And Cranberry Juices 
Superlative Mixers, All Beverage Garnish, Sparkling, Spring Water & Ice 

 
 

Passed Hors D’oeuvres 
 

Mini Crab Cakes W/ Cool Green Tomato Relish 
Spinach, Sweet Onion And Roast Tomato Tartlets 

Chicken & Waffle Bites with Warm Maple Butter 
Smokey Rib Tip Skewers 

Honey-Ham And Cheddar Biscuits 
Dixie Shrimp Toast  

 

 
 
 
 
 
 
 



 
On The Table 

 
Jalapeno Cheddar Corn Bread 

 
Buttermilk Biscuits 

 
Country Butter And Seasonal Jam 

 

Salads 
 

SALT'S Chopped Salad-with Romaine, Fresh Corn, Carrots, Jicama, Garbanzo, 

Tomato, Beets, Crumbled Feta, Sherry Lemon Vinaigrette 
 

Iceberg Wedge Salad W/ Ruby Red Tomatoes And Buttermilk Dressing 
 

Kale Salad 
Aged Sheep Cheese, Candied Pecans, Peaches 

 
Romaine Lettuce 

Smoked Bacon, Tomato, Blue Cheese, Picked Herbs 
Blue Cheese Dressing 

 

Mains 
Pecan Crusted-Honey Chicken Breasts w/ Pan Gravy 

 
Buttermilk Fried Chicken 

 
Tender Smoked Beef Brisket 

 
Drunken Jumbo Shrimp Sauté  

 
Blackened Mahi  (Market Availability) 

 

Fixins 
 

Braised Collards 
Bacon, Onion, Hot Pepper Vinegar 

 
Sautéed Southern Greens And Fried Okra W/ Balsamic Glaze 

 

Buttermilk Mashed 
Cheesy Grits  

Red Beans N Rice 
Mac N Cheese 

 

Dessert & Coffee Service 
Assorted Pie Station- peach, berry, apple, pecan 

Coffee  



 
 
 
 


