
 
 
 
 

Course 1 
 

Cup She Crab Soup 
House Salad 

with Ranch or Red Wine Vinaigrette 
Fried Green Tomato 

with mixed greens, pimento cheese dressing, 
parmesan cheese & bacon 

 
 

Course 2 
 

Pulled Pork BBQ 
Slow cooked pork, hand pulled,  

served with coleslaw, mashed potatoes & cornbread.  
Your choice of VA or NC bbq sauce 

Beef Brisket 
Slow cooked beef, sliced topped with maple mustard glaze  

served with crispy brussels, three cheese mac ‘n’ cheese, & cornbread 
Fried Chicken 

Hand breaded all white meat boneless fried chicken with southern 
green beans, sage rice pilaf, & cornbread 

Crabcake 
One Chesapeake style crab cake with roasted broccoli,  

roasted sweet potatoes & cornbread.  
Served with cocktail, tarter, or spicy remoulade 

Grilled Chicken 
Pepper Jelly glazed grilled Chicken with white cheddar grits,  

sauteed winter squash, & cornbread. 
Hearthside Pasta 

Cavatappi pasta with red onion, mushrooms, & spinach tossed in 
butternut alfredo with roasted garlic and sage Your choice of 

Grilled Shrimp, Grilled Chicken, or Fried Green Tomatoes 
Grilled Chix Orchard Salad 

Spinach with apples, cranberries, red onions,  
toasted pecans, and bleu cheese crumbles                                                                                  

Choose: hazelwild dressing or cider mustard vinaigrette   
Choose: Grilled Shrimp, Grilled Chicken, or Fried Green Tomatoes 

 
Course 3 

 
Brownie A La Mode   |   Seasonal Pie   |   Creme Brulee   |   Sorbet 

Dessert selections may vary 
 


