“Southern Traditional”

Fruit and Cheese Display
Assorted Seasonal Fruits and Imported Cheeses with Strawberry Trees,
Chocolate Fondue, Baked Brie with Praline Crust,
Carolina Crab Au Gratin, Imported Crackers

Seafood Station
Low Country Steamed Shrimp with House Made Cocktail Sauce
Carolina Crab Cakes with Herb Tarter Sauce
Shrimp and Grits Bar (low country shrimp and grits, jalapeno cheddar, country
ham)

“Tara”
Pork and Scallion Meatballs with Sweet and Sour Sauce
Roux’s House Stuffed Mushrooms with Sautéed Spinach, Sausage and Parmesan
Cheese
Hand Battered Chicken Strips with House Made Honey Mustard

Carving Station:
Slow Roasted Beef
House Smoked Virginia Ham Glazed with Bourbon and Brown Sugar
with condiments and rolls

Price is 20.50 per guest, plus tax (7%) and gratuity (19%). Price includes
culinary staff. 20% deposit to hold date. Balance due at time of reception.
Rental is extra.

Based on 200 people

**Add a Chocolate Fountain for 3.00 per guest**

Custom Wedding Packages at The Marbury Center
Marbury Rental 5.25
Wedding Cake (3 tier) 2.75
Linens (white floor length, based on 9 guest tables) 1.50
Floral (1 large floral centerpiece and 9 guest table arrangements) 3.80
Tax and Gratuity
Total Package Price is 39.39 per guest
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