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Crabbies (secret recipe)

Mini Crab Cakes with Tartar Sauce
Crab Dip with Edible Spoons
Mini Shrimp & Grits

Fried Shrimp with Cocktail Sauce
Grilled Shrimp & Scallop Kabobs
Scallop Ceviche

Scallops Wrapped in Bacon

Mini Tuna Sliders

Seared Tuna with Tomato Confit
Fried Oysters

Smoked Salmon on Melba Rounds Caviar on Potato Bilinis

Greek Salad Brochettes

Mini Tomato Pies

. o Goat Cheese Bouchee
Mini Ham Biscuits
. Petite Stuffed Mushrooms
Lowcountry Spring Rolls
. Soup Sips
Lamb Lollipops

Miniature Lamb Kabobs Petite Mozzarella with Sundried Tomato

Seared Duck Medallions Cherry Tomato & Bocconcini Lollipops

Smoked Duck on Wonton Crisps

Rib Tips in Lowcountry Eats BBQ Sauce
PorkTenderloin Croustades

Beef Tenderloin Croustades

Sliders

Lemon & Saffron Chicken Brochettes
Beef Skewers

Mini BLT's

Petite Anti-Pasto

Proscuitto - Wrapped Melon or Asparagus

Fried Proscuitto Cups with Fig & Balsamic Glaze

843.747.1100
(Fax) 843.747.1871
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COLD FOOD DISPLAYS:

Chilled Shrimp

Pickled Shrimp

Crab Dip

Crab Swimmers

House Smoked Salmon

Poached Salmon

Grilled Vegetables

Pickled Vegetables

Marinated & Raw Vegetables
Poached Asparagus with Dill Sauce
Salad Caprese

Stuffed New Potatoes

HOT FOOD DISPLAYS:

Chicken Jambonettes

Thai Chicken with Lemon Grass Skewer
Lemon & Saffron Chicken Brochettes
Beef Skewers

Lamb Lollipops

Pit-cooked Chicken Wings

Meatballs

Sausage & Cheese Balls

Ham Biscuits

Pulled Pork
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www.lowcountryeats.com

Beef Tenderloin
Pork Tenderloin
Smoked Turkey
Country Ham

Finger Sandwiches

Bruschetta Bar: olive tapenade,
eggplant capenata,
wild mushrooms, duck confit,
baba ghanoush

Trio of Dips: pimento, olive, spinach
or choose your own
Imported Cheeses

Fresh Seasonal Fruit

Crab Cakes

Fried Oysters

Scallops wrapped in Bacon
Shrimp Skewers

Fried Shrimp
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