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Basil Breaded Red Sna;g_;ger
A Fresh 6 ounce Red Snajojaer Filet c[recfgecf in seasoned bread crumbs with

chopped fresh Basil, Pan fried in Olive Oil and topped with Orange-Shallot
Marmalade. Served with two sides.

Beef Wem’ngton
A 6 ounce Filet ‘,Mignon w}ayec{ with Pate de Cognac and Mushroom Duxelle

and wmyjoec[ in ”Puﬁ CPastry, baked to }Jeg(ecu’on and served with sauce Chasseur
and your choice of two side dishes.

Bolichi
Beey( Flank Steak stuﬁcf with Chorizo Sausage and braised s(ow(y until
tender with _potatoes, carrots, onions and garﬁ’c. Served with your choice of two
sides.

Braised CBeef Brisket

CareﬁA(Ty seared then sfow(y Braised until tender. Served sliced with gravy and
your choice of two sides.

Carolina Pasta

Smoked turkey breast sautéed with bacon, mushrooms, green peas and fresh
herbs, tossed with bow tie pasta in a delicious white wine cream sauce and
garm’sﬁe(f with go[dén ﬁiecf onions. Served with Parmesan Garlic Bread.

Cﬁesa;gealée Bay Crab Cakes



Hand forme(f 3-ounce blue crab cakes (ﬁmcﬁ 2 cakes dinner 3 caﬁes) figﬁtfy
browned on the gn’afcfﬁz and served with Cajun remoulade and cﬁcyyecf scallions.
Served with your choice of two sides.

Chicken and Sausage Jambalaya

a ﬁeaﬂy Louisiana classic. Andouille sausage, chicken, peppers, onions and
gar(ic baked with white rice and a rich jamﬁa[aya tomato sauce. Served with
your choice of two sides.

Chicken Florentine Gourmandaise

A boneless chicken breast stuffed with fresh spinach, walnuts, and double cream

gourmana(aise cheese, breaded with walnuts and baked to }oe1ﬁcu’on. Served with

wa[nut cream sauce andyour cﬁoice OJ(fWO SidéS.
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Chicken Marsala

A six-ounce boneless breast qf chicken sautéed in butter with shallots, shitake

mushrooms, lemon and Marsala wine. Served with your choice of two sides.

Chicken Provencal

A 6 ounce boneless chicken breast marinated in white wine, lemon zest and ﬁesﬁ
rosemary, char grﬂfecf and served with a rich blend cf roasted tomatoes,
Kalamata olives, garfic and ﬁesﬁ basil. We ﬁm’sﬁ it all oﬁ( with gmwd’
parmesan cheese, balsamic g[aze and ﬁesﬁ cﬁoyyec[ }Jarsfey. Served with your

choice of two sides.



Chicken T’cﬁo%viwu(as (“cﬁo}a-a-wo-(us”)

Boneless chicken breasts served over friec[ _potatoes, Tasso ham and green onions

and w}ajaec[ with Béarnaise sauce. Served with your choice of two sides.

Chicken with Apples
A boneless chicken breast sautéed in butter with tart ap}a(es, Shallots and

aﬂpfejacé an(fy. Served with your choice of two sides.

Chopped Beef BBQ
Fresh iBeeif Brisket, rubbed with our own seasom’ng blend and s[ow(y smoked
(“Texas style”, to those of you who follow such things.) We then chop the brisket
Ey hand and season ever-so S(igﬁtfy with our Eastern Carolina sauce.
ﬂccom}aaniecf with our Eastern Carolina, Texas and Cl-[oney Mustard BBQ and
Red headed Hot sauces, either rolls or buns, and your choice cf two sides.

Chopped Pork BBQ
Our own Hickory Smoked Chopped Pork BBQ, slowly smoked then chopped and

seasoned with...well, never mind what it’s seasoned with. Just know that this is

the real tﬁing. ﬂccom}aaniec[ with our Easter Carolina, Texas and Q-Gmey
Mustard B%Qarwf Red headed hot sauces, either rolls or buns, and your choice
of two sides.
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Entrees
Combo CBuﬁets
Select any two Entrees from the list below to be served with your choice cf two
sides: for

6 Ounce Sirloin Steak
Smoked BBQ Chicken Breast
Cﬁopyec[ Pork Barbecue

BBQ Country Sty[e Pork Ribs
Chopped BBQ Beef Brisket

4 Ounce Wild SocEeye Salmon

Sunburst Farms Rainbow Trout

Country Roast CBeef
Sliced Roast CBeegC yresentzch with jufienne carrots, ce(ery, }Jego}aers_anc[ onions

tvjayec( with a rich Eeef gravy. Served with your cﬁoice_of two sides.

Cuban Roast Pork with Q\/[ojo Sauce
Boneless Pork Loin rubbed with lime, chilies, olive oil and onions. Slowly roasted

until tangy and tender. Served with Pork mojo, a bit (f marinated caﬁﬁage,
your choice (f two sides and a slice of [ime.

Eggafcmt Parmesan
Careﬁdfy assembled individual stacks cf [igﬁtfy friec[ e&gp[cmt rounds, fresﬁ

mozzarella cheese, vine ripened tomatoes and fresh basil leaves laced with



Pomodoro Sauce and gmtecf parmesan cheese. Served with your choice cf two

sides.

Filo %e&gar’s Purse

Roasted root vegetables tossed with dried fruit, brown sugar and butter, wrapped
ina fi[o pastry “Jourse” and baked to gofcfen Jae1ﬁcu’0n. Served with rolls and
butter, Raita, Cﬁutney any two sides of your choice.

Firecracker Broccoli and Scallion Long Rice

Broccoli Crowns, Shitake mushrooms, ginger and Scallion tossed with “Long
Rice” noodles and spicy Asian Firecracker sauce and wp}aec[ with cﬁqp}aec[
_peanuts served with Jaicléfec[ ginger and gpicy Thai marinated cucumbers.
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Fried Eggplant Pirogue
9—((16( an eggja[ant, breaded and (igﬁtfy fn’ecf to form a “Pirogue” or “Canoe”
which we ﬁ[f with a robust gn’ﬂécf vegemﬁfe salad which we call Ratatouille, but
it’s unlike any Ratatouille you've ever had. We season and gm’[f thick slices of

e&gp[am‘s, onions, bell peppers and zucchini and cﬁoyyec{ with tomatoes, fresﬁ
herbs and agecf balsamic w’negar. Select two sides to accompany this ﬁecmy

vegetarian feast

Grilled %eef Brochettes
Seasoned }aieces of Beef Tenderloin threaded on bamboo skewers with onion, bell

}36’3}9’]961’ GHJMHSHTOOMS anc{sewecfm/er steamec[rice Wﬂ'ﬁ yOUT CﬁOiCQ (ffWO

sides.




Grilled Chicken Breast Entrée
Boneless Chicken Breast marinated in herbed vinaigrette and char gri[feaf
Served with your choice of two sides.

Grilled Chicken Brochettes
Seasoned Joieces @( Chicken meat threaded onto 10” Bamboo skewers with onion, bell

pepper and mushrooms. Served over steamed rice and your choice (f two sides.

Grilled Vegetaﬁﬁe Brochettes
Mushrooms, ngoyers, Onions and Scluasﬁ marinated in herbed vinaigrette and served

over steamed rice and your choice cf two sides.

Lasagna iBofognese (Meat Sauce)

Handmade Lasagna with a rich $0fognese sauce [ayerecf with herbed ricotta cheese,
fresﬁ mozzarella cheese and Beefstmﬁ tomatoes, and cf course, Pasta sheets. Served with
Garlic Bread.

Lime-Chili Grouper Medallions with Coconut Cream
Two 4 ounce Black Grouper Filets broiled with Coconut milk, chili peppers and ﬁesﬁ

[ime jm’ce‘ Served with your choice of two sides.

Live Main Lobster
A steamed 1 ¥ }oounc[ Maine Lobster served with lemon and melted butter. Served with

your choice of two sides.
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London Broil
The finest dry aged Flank steak marinated in wine, garlic, olive oil and soy grilled and
sliced to order. Served with mushroom cﬁami—g[ace and two choices (f sides.

Mexican Bar

Fried corn tortilla shells with black bean chili con carne or chicken Fajita mix with
peppers and onions, lettuce, gramf cheese, tomatoes, J’a[ajoenos and ved headed hot sauce
with corn tortilla chips, red salsa and sour cream with a fresh fruit salad.

Miss Edna’s Buttermilk Fried Chicken

Southern Fried Chicken done the way it should be... soaked in buttermilk ovemigﬁt,
cfrecfgecf in seasoned ﬂour and })an-fm’ecf sfow[y with all the love and attention such a
noble dish deserves.

served, as required by custom, with Cat’s head biscuits, gravy and your choice of two

sides.

New Zealand Venison Medallion
A jooum{ venison loin medallion marinated in jumjoer, chili and lime, gm’[kcf and

served }Jercﬁecf atop a blue cornmeal crostini with Bfacﬁﬁerry au J’us. Served with your
choice (f two sides.

Pheasant A La Kiev

A Joam’a[@ de-boned breast of farm raised yﬁeasam‘ wmjo}oecf around petite sweet peas
and chilled unsalted butter, coated with seasoned bread crumbs and baked. Served with
cmnﬁewy relish and your choice cf two sides.

Polenta and Greens

Creamy garﬁc and herb pofenta served amidst balsamic braised Rapini (an Ttalian
green vegemﬁﬁz related to Broccofi) and w}o}aecf with syicecf walnuts.



Pork Saltimbocca Milanese

Aa figﬁtfy youncfea[ pan-fm’ecf }aorﬁ cﬁoy coated with seasoned Breadcrumbs and illsiago
cheese, w}oyecf with sage and Parma ham and goﬁﬁen tomato coulis. Served with your
choice of two sides.

Red Beans and Rice
Q—(eaﬂy vegetam’an red beans simmered with onions, garﬁ’c, peppers And Cajun S}JiCéS

served over white rice Jm’[af with cﬁoyyecf sweet onion gamisﬁ. Served with your choice of
two sides.

Risotto with Greens
Sifﬁy butternut Squasﬁ risotto tossed with braised m}?im’ and wjojoecf with Shitake ﬁin’

and crumbled goat’s cheese. Served with parmesan crostind.
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Roasted Chicken Roll with ?l}oy[es and Walnuts

A boneless whole roaster stuﬁécf with chicken sausage, a}o}afes and walnuts sfowfy
roasted. We serve ﬁecmy slices of chicken roast over gri[feaf ﬂat bread with

shitake mushroom gravy and your choice of two sides.

Aa wifcffy }o(you[ar dish tﬁrougﬁout Latin America that [iwm[@ translates as
“Old Clothes” in Spanisﬁ. Braised, shredded ﬂanﬁ steak with peppers, onions,
gar[ic and vinegar‘ Served with ﬂour tortillas, salsa and ﬁ’ie(f }a(anmins and

your choice of two sides.

Sage and Cornbread Stuffec[ Chicken Veloute




Boneless roasted chicken breast with sage cornbread stuﬁi’ng and a creamy
veloute sauce. Served with your choice of two sides.

Seared Scallops with Gnocchi and Parmesan Crostini

The fresﬁest sea sca[foys seared in Olive oil and served amidst potato afumjofings
in a rich dill cheese sauce with a cmncﬁy _parmesan crostini and your choice @(

two sides.

Sﬁeqﬁsﬁ Sauté in CPuﬁ Pastry
Fresh Sea sca[[cyas and J’umﬁo u'ger sﬁn’m}o sautéed with gar[ic, shallots, sﬁerry
and sweet cream and served in a puff shell with flaked blue crabmeat. Served
with your choice (f two sides.

Shitake Dusted Pork Loin Roast
a ﬁesﬁ jooré loin rack seasoned with sa[t, pepper, garﬁc and Shitake mushroom

dust, slow roasted and served in its own J’uices with roasted shallot marmalade.

Served with your choice cf two sides.
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Smoked Chicken Breast




Aa (arge, bone-in chicken breast, rubbed with our own seasoning blend and
ﬁicﬁory smoked. We then brush with our Texas BBQ sauce and ﬁm’sﬁ over hot
coals. illccom}oaniecf with our Texas BBQ and red headed hot sauces, rolls and
your choice cf two sides.

Svagﬁem’ with Clam Sauce
Buttered syagﬁetti noodles w}oyecf with a ﬁeaﬂy white wine sauce with pars(ey,
sﬁa[fots, garﬁ’c, sweet cream and cﬁcy}aecf sea clams. Served with gar(ic Bread.

Svagﬁem’ with Meatballs
Large 4 ounce ﬁancf—formec{ Ttalian Meatballs served with buttered spagﬁem’

noodles, Garlic Bread and Parmesan Cheese.

Steak Diane
Beef sirloin cutlets, younc{ecf thin and sautéed with garﬁc, shallots, }oarsfey, and

mushrooms and fo(cﬁac{ with sweet butter and Ccy’un seasonings‘ Served with two sides.

Stujfec[ Hazelnut Chicken
A 6 ounce boneless chicken breast stuﬁ(ecf with cornbread and hazelnuts, ﬁgﬁtfy
breaded and baked until gofcfen brown. Served with Hazelnut cream sauce and
your choice of two sides.

Stuﬁa( Pork Chop
Qﬁicﬁ, center cut poré cﬁoys with sage and cornbread stuﬁqng smothered in

gravy and served with your choice of two sides.

Sunburst Rainbow Trout

Sunburst Trout Farms are not only good friends of ours, but they also represent
the ﬁnest that Western North Carolina has to oﬁ(er in quafity, resyonsiﬁ(e
aquacufture. We are J??’OUC[ to cﬁ(er 8-10 ounce boneless rainbow trout harvested
just for you, then gm’[feaf to Jamfecfion with lemon-herb butter. Served with your
choice of two sides.
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Trout Cakes
3 Ounce hand formerf Rainbow Trout Cakes cfred’ge(f in seasoned bread crumbs
and served with roasted red pepper tartar sauce and your choice of two sides.
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Trout Normande
Fresh North Carolina Rainbow Trout [igﬁtfy gri[fecf and comjoﬂawcf with a si(ﬁy

smooth femon-gm}?e butter sauce. Served with your choice of two sides.

Vegetam’an Lasagna
Handmade [asagna with goat’s cheese, Eaﬁy syinacﬁ leaves and roasted red

peppers layered with herbed ricotta cheese, fresh mozzarella cheese and beefsteak
tomatoes, and of course, pasta sheets. Served with garlic bread.

Venison StquFed’ Caﬁﬁage Rolls

Ground New Zealand Venison with onions, tomatoes and white rice rolled in a

steamed caﬁﬁage [ecf and baked with a rich tomato sauce. Served with your
choice (f two sides.

Wild Socﬁeye Salmon
For much of America, Farm raised Salmon has become the standard...but not
50 here. See 1f you don’t agree that Wild Salmon is not on[y the resyonsiﬁﬂz
choice, but Ey far the most ﬂavorfu( and Beauu’ﬁd@ textured. We cut in 8 ounce
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}aom’on sand gnﬁ simyfy with salt, pepper and lime-chill butter. Served with
your choice of two sides.

Wood Smoked Blackberry BBQ Wild Salmon
An 8 ounce filet of Wild Sockeye Salmon glazed with Blackberry-Balsamic BBQ,

sauce and ﬁicﬁory smoked. Served with French friecf onions and sweet balsamic

Jressing and your choice of two sides.

Zarzuela del Pescado
We founc[ this magm’ﬁcent “Stew” in Barcelona in a quaint [ittle chcé near the

oceanfront. Mussels, Clams, Scallops, Langostinos and steamed fish are
simmered in a rich saﬁ[mn-wmaw broth with fresﬁ herbs and white wine. Served

with garfic crostini’s.

12



