
 

 
Wedding Buffet 
Southern Menu 

 
 

Butler Served Hors D’Oeuvres 
Demitasse of Maryland Jumbo Lump Crab Soup 

 
Caramelized Vidalia Onion and Applewood Smoked Bacon and Gruyere 

Tarts 
 

Station Presentations 
Yellow Cornmeal Dusted Fried Green Tomato 

Sauteed Jumbo Lump Maryland Crab Cake 
Dijon Mustard Drizzle 

 
Very Thinly Sliced Sugar Cured Virginia Ham 

Warm Buttered Buttermilk Biscuits 
Southern Red Pepper Jelly 

 
Sea Salt and Cracked Black Pepper Rubbed Tenderloin of Beef, 

Medium Rare 
Watercress –Horseradish Aioli 

Shaved Fresh Horseradish Root and Crusty French Baguettes 
 

Pomme de Anglaise Potato Salad 
 

Smoked Sides of Ducktrap, Salmon, 
 Smoked Chesapeake Bay Bluefish 

Cucumber-Dill Crème Fraiche, Swedish Mustard Sauce 
Fresh Dill and Capers, Rye Toates 

 
Crisp Asparagus Spears, Lemon-Dipping Sauce 

 

Shrimp and Grits Station 
Georgia Style Cheese Grits with Sauteed Louisiana Gulf Jumbo Shrimp 
With Assorted Toppings: Diced Tomato, Chives and Applewood Smoked 

Bacon 
 

Collard and Mustard Greens with Minced Sweet Onion 
Georgia Cheese Grits 

 

Imported Cheese Selection Station 
Brie de Meaux, Extra Aged Vermont Cheddar, French Mimolette, 

Grand Camembert and Roquefort 
A Variety of Seedless Grapes, Fresh Figs, Apples and Anjou Pears, 

Dried Apricots, Golden Raisins and Fig Jam 
Imported Crackers and Assorted Crusty Breads 


