
Wedding Catering 

Menu Options 



Main Course 

Options 



Cade's Cove Feast  
Homemade potato salad 

Asian slaw 
BBQ pulled pork w/ sauce 

Grilled chicken with Blackberry BBQ sauce 
Sautéed shrimp  

Molasses Baked Beans 
Collard greens 

Cornbread Muffins 
Deviled eggs 



Tuscany Renaissance   
Blend of fresh seasonal salad greens 

with red onion, Asiago 
and Chianti Balsamic Vinaigrette  

 

Antipasto w/ Roma tomatoes, cucumbers,  
artichoke hearts, and peppers 

 

Lemon and caper Chicken Breast 
with mushrooms 

 

House crafted Vegetable Lasagna  
 

Balsamic and Italian herb 
slow grilled flank steak  

 

Roasted Rosemary potatoes 
Sautéed green beans w/ garlic butter 

 

Artisan breads with olive oil for dipping  



Bourbon Street Dinner   
Mixed greens with candied pecans 

with Peach and Shallot Vinaigrette  
 

Big Easy Shrimp and Grits 
 

Grilled Chicken w/ Peach Chutney 
 

Corn Pudding 
 

Fresh seasonal vegetable medley  
 

Savory bread pudding 



Down South 
Traditional Cobb Salad 

with buttermilk dressing 
 

Slow braised Boneless Short Ribs 
in natural juices 

 

Bourbon glazed Salmon with diced bacon 
Grilled chicken topped 

with honey and blacking seasoning 
 

Fiesta corn 
 

Hand cut collard greens with ham hocks 
 

Cranberry Corn muffins 



Tuscany Renaissance   
Arugula and watercress salad with 

roasted Brussel Sprouts, Carrots, English Cucumber 
and Beets with Red Wine Vinaigrette  

 

Sliced Angus Grade and coffee infused Beef Tenderloin 
with Horseradish Cream Sauce 

 

Maryland Style Crab cakes with Cajun remoulade sauce 
 

Grilled chicken with Mushrooms, 
artichoke hearts, and roasted peppers 

 

Redskin mashed potatoes with toppings 
 

Asian slaw 
 

Sautéed fresh vegetable medley  



Grandmother’s Sunday Table  
Spring mix salad greens with dried cranberries, 

Caramelized pecans, with Herb dressing 
 

Sliced Beef Tenderloin with  
Pinot Noir demi glaze 

 

Roasted Brussel sprouts 
 

Roasted Pork Loin with Peach Chutney  
 

Sautéed shrimp with green tomato sauce 
 

Asparagus and gourmet carrots  
with tomato balsamic glaze 

 

Corn casserole 



Sunset over Georgia   
Cobb Salad with Caramelized Pecans, 
Diced Egg, Romaine, Crumbled Bacon, 

Artichoke hearts 
 

Sirloin meatloaf with tomato purée crust 
 

Oven roasted turkey breast with Rosemary gravy 
 

Cornbread stuffing 
 

Sautéed chicken with fried steak gravy 
 

Bacon infused green beans 
 

Creamed corn 
 

Blueberry muffins 



Stations to Enhance 

Your Total  

Experience  



Mac and Cheese  
Five cheese baked pasta with selections 

Of Lobster, Grilled chicken, Bacon, 
Diced tomatoes, scallions, 

Fried onions  



Pasta Station  
Choice of two pasta from a selection of: 

Cork Screw, Bow Tie, Cheese Ravioli, Penne 
 

Choice of two sauces from a selection of: 
Traditional Marinara, Alfredo, Pesto Cream, 

Butternut squash (in season) and Vodka Cream 
Shrimp, Chicken, Spinach, Tomatoes, 

Mushrooms, and Parmesan  



Crab Cake Station  
Mini handcrafted Maryland Crab cakes 

served with: 
Cajun Remoulade, Lemon Aioli, 

Black bean and corn relish 
 

Asian slaw 



Redskin Mashed Potato Bar   
Sharp Cheddar Cheese, 

Brown Gravy, 
Bacon, Scallions, 

Blue Cheese Crumbles & 
Vermont Butter  



Bananas Foster Bar   
Homemade banana bread with 

vanilla bean ice cream 
and sautéed bananas 

in brown sugar, 
cinnamon in a foster sauce  



Southern Antipasto Bar   
Deviled eggs topped with sweet peppers, 

Green Beans, Pickled Okra, 
Mini Sweet potato biscuit 

filled with House-made Pimento Cheese 
with bacon, sweet peppers 
filled with Boursin cheese 

and Smokey Mountain Chow-Chow 



Slider Station   
Mini grilled Beef Burger 

and sautéed Chicken 
Mini buns, Roma tomatoes, 

pickles, whole grain mustard, 
bistro sauce, ketchup, 

mini assorted cheeses, and lettuce 


