DNNER PARTY EXPERENE

[EASER

FRIED LOBSTER DUMPLINGS | GINGER GASTRIQUE
SICILIAN SAUSAGE STUFFED MUSHROOM | ROASTED RED PEPPER RELISH
HEIRLOOM BRUSCHETTA ON PUFFED PARMESAN CROSTINI

At Heart & Soul Personal Chef
Service, we believe that feasting WAEM

together is a powerful thing. Food
comforts us, brings us joy and
ultimately, unites us.

FRESH CORN CHOWDER
MUSHROOM ARTICHOKE CREAM
WARM GINGER CUCUMBER BISQUE

It is our pleasure to create an

atmosphere of ease and honor
RESH

with every dining experience.
You will enjoy an exquisite plated H&S SIGNATURE SALAD
ROMAINE, CORN, DATES, AVOCADO, GOAT CHEESE, CORNBREAD CROUTE, HONEY LIME VIN

meal and your chef and servers will
STRAWBERRY FETA PECAN SALAD

ensure your every need is met.
) ) ORGANIC SPRING MIX, FRESH STRAWBERRIES, CANDIED PECANS, FETA, BERRY VIN
Simply make one selection from
each course to create a unique S/A\VOEY
culinary journey for your guests. :
7 0Z. SOUTHERN MARINATED FILET MIGNON

All y_ou have to do is enjoy the WALNUT FETA ROASTED BEET, BUTTERNUT & BRUSSELS
amazing food, royal atmosphere,
and, of course, each other.

SMOKED PAPRIKA & SWEET ORANGE SALMON FILLET
LUXURIOUS WHIPPED POTATO | PERFECT ASPARAGUS

HERB ROAST CHICKEN | RICE PILAF | SOUTHERN GREEN BEANS

CHEF LISA’S FAMOUS Low COUNTRY SHRIMP & GRITS

JestlsCeu SWEET

))SERVICE

BLACKBERRY COBBLERETTE | LEMON THYME ICE CREAM
TOASTED CREAM CHEESE POUND CAKE | BROWN BUTTER ICE CREAM
CHoOCOHOLIC’S PARADISE BAR |VANILLA | CARAMEL | GANACHE




