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Private Party Menus

(The private dining room holds 60 for a sit-down dinner and about 100 for a cocktail event.)

Hors D’ Oeuvres Selection:

House-Made Pretzels with House-Made Mustard

Carolina Crab Fritters with Creamy Mustard

Smoked Pork Tenderloin Angel Biscuits with Pepper Jelly 

Tomato & Mozzarella Bruschetta 

Curry Chicken Skewers with Tomato Chutney Vinaigrette

Crispy Almond Goat Cheese with Fig Jam & Fried Basil 

Pulled Pork Sliders with Creamy Slaw 

Mini Angus Cheese Burgers with House-Made Aioli 

Pork Belly Sliders with Vanilla-Apple Butter & Curry Slaw

Jumbo Shrimp wrapped In Benton’s Farm Country Bacon 

Georgia Hushpuppies stuffed with Rock Shrimp & Crawfish 

Country Fried Chicken…Large Drummets with Orange-Chipotle BBQ Sauce 

Mini Vegetable Crudite with Blue Cheese Dressing

 Stuffed Jumbo Mushroom Caps with Deviled Shrimp, Herbs & Sausage 

House Made English Bangers with Pimento Cheese & Crackers 

Fried Cheese Grits with Cajun Spiced Shrimp 

Fried Oyster served with Buttermilk Dressing

Boiled Pickled Shrimp

Duck Pastrami with Beans and Walnut Vinegar

Shrimp Stuffed Deviled Eggs

Select 3 @ $12.00 per person

Select 4 @ $14.00 per person

Select 5 @ 16.00 per person

Pricing is based on one hour of service

Private Party Dinner Menu

Soup or Salad

Select One

Caramelized Vidalia Onion Soup with Grafton Cheese Crostini

Southern Bean Stew with Fresh Basil

Roasted Tomato Bisque with Mini Pimento Cheese Sandwich

Chicken & Sausage Gumbo

Wedge of Iceberg with Blue Cheese, Bacon & Buttermilk Dressing

Simple Organic Greens with Toasted Almonds, Apples & Lemon Vinaigrette

Spinach Salad with Goat Cheese, Sour Cherries & Red Wine Vinaigrette

Appetizers 

Select Two

Pan Roasted Gulf Coast Shrimp with Oyster Mushrooms, 

Country Ham & Carolina Gold Rice

House-Made Bangers with Fingerling Potatoes, Grilled Red Onions, Organic Arugula & Warm Sherry Vinaigrette

Carolina “Crab Cake” Fritters with Smoked Trout, Jumbo Lump Blue Crab, Remoulade & Creamy Mustard Aioli

Braised Short Rib “Meat Pies” with Curry Vegetables, 

Roasted Pepper Aioli & Watercress Salad

Grilled Benton’s Country Ham wrapped Fresh Mozzarella with Peasant Bread, Fig Jam & Wild Mushroom Salad 

Entrees

Select three for parties under 30, larger parties please select two entrée.

Pan Roasted Scottish Salmon with Farro Risotto, Caramelized Onions, 

Carrots & Lemony Arugula

Shrimp Stuffed Brook Trout with Creamed Sweet Corn, Pancetta, Cipolinni Onions & Spicy Watercress Slaw

Low Country Maverick Grits with Shrimp, Scallops & Lobster, Sweet Sausage, Over-Night Tomatoes, Spinach & Shellfish Nage

Farm Chicken & Dumplings with Wild Mushrooms, Baby Carrots, 

Ricotta Gnocchi & Herb Veloute

Slow Cooked Maple Leaf Farms Duck Fricassee with 

Dirty Rice & Charred Young Asparagus

Grilled Niman Ranch Hanger Steak with Creamed Spinach,

 “Loaded” Potato Skins & Red Wine Reduction

Slow Cooked Black Angus “Pot Roast” with Horseradish Whipped Potatoes, Tiny Green Beans & Porcini-Cabernet Gravy

The Liberty Vegetable Tasting Plate…4 unique presentations 

of Local Organic Vegetables

Grilled Black Angus Filet Mignon with Wild Mushroom Gratin, Tomato Jam, Fondant Potatoes & Pepper Cress

($10.00 Supplement)

 Desserts

Select two

Warm Chocolate Cake with French Vanilla Ice Cream

Cherry Toffee Sticky Pudding with Black Cherry Ice Cream

Banana Walnut Brioche Bread Pudding with Praline Ice Cream

Apple Crumble Tart with Butterscotch Ice Cream

Black Bottom Crème Brulee 

$40 based on 3 Courses to include Soup or Salad, Entrée & Dessert

$48 based on 4 Courses to include Soup or Salad, Appetizer, Entrée & Dessert

$60 based on 5 Courses to include Soup, Salad, Appetizer, Entrée and Dessert

Buffet Menu

Appetizers 

Louisiana Chicken and Sausage Gumbo 

Romaine with Creamy Lemon-Parmesan Dressing

Organic Greens with Tossed Almonds, Dried Cherries & Sherry Vinaigrette

Entrees

Select Two

(Main courses served with House-Made Rolls)

Whole Roasted Niman Ranch Pork Loin with Caramelized Onion Jus

Mum’s Chicken and Dumplings with Wild Mushrooms, Carrots & Ricotta Gnocchi

Slow Roasted 48 hour Angus Beef “Pot Roast” with Rich Beef Gravy

Cedar Plank Roasted Wild Scottish Salmon with Horseradish, Honey & Chile

Southern Fried Local Farm Chicken with Charred Tomato Gravy

Slow & Low Smoked Black Angus Beef Brisket with Creole Seasoning

Carolina BBQ Chicken with Buttermilk Biscuits & Creamy Southern Slaw

Old Fashioned Chicken Pot Pie with Organic Local Vegetables & Flaky Pastry

Niman Ranch BBQ Pork with Creamy Slaw & Soft Buns

Smothered Local Shrimp with Creole Tomatoes, Peppers, Andouille Sausage & Rice

Sides

Select Two

Farmer’s Market Shell Beans

Seasonal Vegetables

Smothered Greens

Potatoes AuGratin

Creamy Grits

Desserts

Select Two

Cherry Toffee Pudding

Chocolate Pecan Tart

Warm Apple Crumble Tart

Chocolate Torte

Praline Cheesecake

$35.00 per person

Chef Tom Condron will be happy to customize a menu to reflect 

your mood and our style of cooking

Menu Enhancements

Carving Station

Roasted Prime Rib of Beef on the Bone

$17 per person (min 15 guests)

Black Angus Beef Tenderloin

$22 per person (min 15 guests)

Slow Roasted Colorado Lamb Rack Chops

$24.00 per person

Whole Fish…Freshest Day Boat in the Market

$20 per person

House-made Charcuterie Platter

$10 per person 

Selection of Artisanal Cheeses

$10 per person

Southern Seafood Boil

Boiled Seasonal Seafood to included Potatoes, Sweet Sausage and Corn

Choice of Crawfish and Shrimp

pricing and availability is based on the season

Seafood Station

Oyster on the Half Shell, Peeled Boiled Shrimp and Marinated Crab Claws

$20 per person

Southern Backyard BBQ 

Slow Roasted Pork Shoulder, Baby Back Ribs, Chicken & Sausage

$20 per person 

Private Party Lunch Menu

First Course

Select One

Louisiana Chicken and Sausage Gumbo

Iceberg Lettuce Salad with Blue Cheese and Bacon

Seasonal Organic Green Salad

Second Course

(Select three for parties under 30, larger parties please select two entrée.

Chicken and Dumplings with Mushrooms, Carrots & Ricotta Gnocchi

Grilled Scottish Salmon with Farro Salad & Lemon Vinaigrette

Chicken Paillard with Grilled Romaine, Parmesan & Torn Croutons

Pecan Crusted Brook Trout with Peach Chutney & Garlic Mash Potatoes

Slow Cooked Beef Brisket served open faced with Mushroom Gravy

Grilled Vegetable Panini with Goat Cheese & Sun-Dried Tomatoes

 Grilled Chicken Breast Salad with Baby Spinach, Apples & Almonds

Baked Pasta with Sweet Sausage, Tomatoes, Onions & Five Cheeses

Smothered Pork Loin with Louisiana Rice

Third Course

Select One

Daily Cheesecake

Bread Pudding

Chocolate Pecan Tart

$18.00 per person

 Chef Tom Condron will be happy to customize a menu to reflect your mood and our style of cooking.

Seasonal Tasting Dinner Menu

First Course

Select One

Low Country She Crab Soup

Lobster Cobbler with Sweet Corn & Potatoes

Wild Boar Sausage with Fingerlings & Balsamic Onions

Second Course

Select One

Crispy Fried Oyster Salad with Baby Spinach & Bacon Dressing

Benton’s Country Ham wrapped Shrimp with Creamy Grits

Smoked Duck Breast with Sour Cherries & Wild Rice Salad

Third Demi-Portion Course

Select One

Pan Roasted Louisiana Fish with Blue Crab Jus

Scottish Salmon with Farro Risotto & Lemony Arugula

Local Flounder stuffed with Sweet Rock Shrimp

Fourth Demi-Portion Course

Select One

Whole Roasted Filet Mignon served Medium with Bone Marrow

Herb Crusted Lamb Loin with French Lentils

Roasted Palmetto Farm’s Quail with Duck Boudin and Figs

Braised Beef Short Ribs with Parpardelle Pasta

Fifth Course

Select One

Warm Chocolate Cake

Vanilla Bean Crème Brulee

Tarte Tatin with Fleur de Sel Caramel Ice Cream

$55.00 per person

Chef Tom Condron will be happy to pair wine with each course and customize a menu to reflect your mood and our style of cooking.

