
Twenty
Four

An evening inspired by 100 years of culinary
creations, creative libations, and curated

event design

Baked Alaska

Veggie Stuffed Mushrooms
Lobster Canape gf/df
Oysters Rockefeller

Deviled Eggs with Caviar gf/df
Country Ham on Crossroads Biscuits

Crabcakes df
Johnny Cakes with Pimento Cheese

Chilled Seafood Display gf/df

Hors D’oeuvres

Appetizer
Coquille Saint Jacques gf

Salad
Seared Duck Leg Confit, Apple, Arugula, Parmesan.

Cherry Relish gf

Entrée
Beef Wellington, Potato Puree, Bordelaise Sauce

Dessert


