MIM#=S A

RiLL FROM THE SEA

CHILLED SHRIMP COCKTAIL

CRAB CAKES

FHatey harksgiving!

ROASTED GULF OYSTERS
$55 ADULTS ON THE HALF SHELL

$25 CHILDREN AGES 10 AND UNDER
COLD SMOKED SALMON

served with traditional accompaniments

SMOKED TOMATO
BRAISED P.E.I. MUSSELS
served with cocktail sauce,

G E T .l_ | N G S -l- A R -l- E D hot sauce & horseradish
DINNER ROLLS TU R KEY
served with whipped butter D A Y S | D E S
CORNBREAD

ASSORTED SEASONAL BREADS WHIPPED POTATOES

CAROLINA MIXED GREEN SALAD SWEET POTATOES

served with buttermilk ranch or
lemon vinaigrette ROASTED BRUSSELS SPROUTS

DEVILED EGGS GREEN BEAN CASSEROLE

CORN PUDDING SOUTHERN BRAISED COLLARD
GREENS WITH APPLE CIDER
ARTISAN CHARCUTERIE &

CRAFT CHEESE DISPLAY MIMOSA’S SIGNATURE
with Southern accoutrements MACARONI & CHEESE
OLD FASHIONED
CENTER SOUTHERN STUFFING
OF ATTENTION SUCCOTASH
SLOW-ROASTED TURKEY
Served with Southern turkey gravy S W E E T T O O T H

and cranberry relish
ASSORTED PIES
HOUSE CURED &

SMOKED SPIRAL HAM COOKIES & BROWNIES
Cast Iron Roasted Salmon with

Honey Lemon Butter BANANA PUDDING



