
SUNDAY MORNING LIBATIONS
Champagne with Assorted Fresh Juices

Bloody Mary bar 

H&H TEAM
STILL CRAVING BREAKFAST

Fresh Seasonal Fruit & Berries
House-Made Breads and Pastries

Omelet Station &  
Eggs Cooked to Order

Strawberries & Rose’ French Toast
Chocolate Chip Pancakes

CHEFS COMPOSED BITES
Hunters Ham Sandwich
Crawfish Hushpuppy 

Moonshine Marmalade - B&B Pickle

ASSORTED SUSHI SELECTION

AT THE ICE CARVING
Cold Water Oysters  

Poached Shrimp Crab Claws
Sweet Tea Mignonette - Cajun Remoulade - H+H 

Hot Sauce - Cocktail Sauce / Lemons

FORMAL FARE
Yellowtail Snapper 

Ramp Chimichurri - Boursin Grits - Chow Chow

Southern Fried Chicken 
Bourbon Miso Sorghum -  

Country Biscuits - Roasted Peaches

Honey Baked Ham 
Apple Mostarda - Roasted Potatoes

ODDS-N-ENDS
Whipped Garlic Mashed Potatoes  

Hot Honey Glazed Carrots 
Pistachio Butter - Marinated Feta 

Bacon Candied Brussels Sprout  
Benne - Golden Raisin

UNDER THE KNIFE
Smoked Brisket 

Gumbo Gravy - Carolina Gold Bbq

Coffee & Molasses Crusted Prime Rib  
Yum Yum Sauce - Caramelized Onion Jus

GARDE MANGER TEAM
Aged & Cured

Local Cheese & Charcuterie
 Hummus - Baba Ganoush - Pickled Vegetables  

- Pita Chips - Mixed Nuts - Gingers Marmalade  - 
Dried Fruit 

Picked Trimmed & Dressed
Elote Macaroni Salad 

Charred Scallion & Lime Bama - Roasted Corn - 
Tajin - Sorghum Popcorn - Cotija

Loaded Baked Potato Salad 
Bacon Bits - Truffle Crema - Seahive Aged Cheddar - 

Ramp Gremolata

Fresno Marinated Watermelon 
Feta - Basil - Curry Compressed Cucumbers 

Mix and Match
Local Greens | Romaine Lettuce |  

Tuscan Kale | Ice Berg | Heirloom Tomato 
| Cucumber | Carrot Threads | Olives 
| Candied Pecans | Spiced Walnuts | 

Focaccia Crotons | Bacon
 | Dried Strawberry | Crispy Onion  | 

Parmesan Cheese | Blue Cheese 
Champagne Vinaigrette | Buttermilk Ranch 
| Citrus Vinaigrette | Balsamic Vinaigrette | 

Buttermilk Blue Cheese Dressing  

EASTER DESSERT BUFFET
Assortment of Decorated Cookies, Truffles, 

Chocolate Eggs and Candies | Carrot Cake 
Pops | Chocolate Strawberry Shortcakes | 
Pistachio Cherry Opera | Latte Teddy Bear 
Profiteroles | Lemon-Yuzu Spheres | Che’s 

Flancocho | Peach Trifles | Banana Pudding 
Parfaits | Coconut Cream Tarts | Green 

Apple & Hazelnuts Layer Cakes | Assorted 
Artisanal Breads and Breakfast Pastries

Cherries Jubilee Station  
Angel Food Cake - Vanilla Ice Cream

EASTER BRUNCH 
$155 Adult $50 Child


