HOLIDAY PRE-FIXE
FARM FRESH ON THE MENU

(Maximum of 60 Guegsts)
lsunch $18.00++ pgr person Pinngr $32.00++ per person

Chef Simon Andrew’s Holiday Farm Fresh Pre-Fixe Menu is designed to utilize much of
the seasonal produce available from local and or regional farms. Chef’s goal is 1o create a

guest experience celebrating the bounties of the Lowcountry with dishes prepared with
respect to the traditional ways of the South.

Starters

(Choieg of Ong)
Smoked Corn and Swegt Potato Chowder with Crispy Frigd Vidalia Onions
John’s [sland Tomatogs with Bardegn Creek Goat Cheese Pesto on loeal Gregns

Roasled Baby Potato and Brussels Sprout Snlad with Caramelized Rosebank
Farms @regn Bulb Onions

Entrees
(Choieg of Ong)

Bacon wrapped Smithfield Pork Tenderloin with a natural Jus, ddulah Yellow Corn
@ril Cakes with RoseBank Parms drugula and Saatged South Carolina Red Chard
Suggested Wing Pairing ~ Columbia Crest Grand Estates Meriof
$6.50 per glass $27 per bottle

B.B.Q Wild Carolina Shrimp Skewgred with Marinated Prestidge Farms Chicken,
dweel Potaio and Roasted Red Pepper u Gratin and Roasted Fall Vegetables
Suggested Wing Pairing ~ Rodney Strong Chardonnay
&8 per glass 432 per botlle



Pan dgargd Red Snapper with a Peach and $weet Onion Marmalade, Garlie and
Rosemary Fingerling Potatogs and Maple Ginger Roasted Spaghelti Squash
Suggested Wing Peairing ~ Trefethen Chardonnay
89 per glass $38 per bottle

Carolina Farm Raised Trout, Hlardwood Smoked wilh Grilled Peaches, @ Wild Rice
and @regn Pea dalad Prizzled with a Sweet yellow Pepper Coulis
{(Pork Tendgrloin availablg for substitution)
Suggested Wine Pairing ~ Simi Chardonnag
$8.75 per glass  $35 per bottle

Pesserts

(Choicg of ong)
Homg madg Sweel Polato Bread Pudding with Vanilla Custard
Pumpkin Crgme Brulge and Ginger Snaps
Individual Fruit Tarts with & Vanilla Cregam and Toasled Peean Brilllg

Suggested Wing Pairing ~ Marqguis de la Tour Champagne Toast
$3.00 per gless

*dll of thg menu items noted above may be substituted. Chef will bg happy to
customize any menu to cater your ngeds based on the availability of all sgasonal
mend items. Please contact a catering managgr for moreg information.
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Complimentary Glass of Wing per Gugst

FOR CONTRACTS SIGNEP BY NOVEMBER 30, 2009
Valid st the tiistorie franeis Marion Hotel
on the ecorner of Hing & Calhoun Streets
Please presenl this coupon lo gour eatering manager.
@ood for ong free glass of Prancis Marion House Red or tHouse White Wine.
No eash value.
Offer expires 1/30/09




HOLIDAY CATERING MENU

(For Partigs of 60 or Morg)

APPETIZERS

(Passed or Pisplayed)

Tomato & Fela Salad with @rilled Hgparagus
Fried Grit Cakes with a Tomato & Basil Sauce
Shrimp Cockizil with Coektail Sauce
Tana Carpaccio with a Black Bean & Sundrigd Tomalo Relish
Searegd Ocgan Seallops with Tomato Vodka
Chilled Shrimp Cream Saueg over fngel Hair Pasta
Wild Mushroom Ragoul filled Boucheg

$4.95 gnch

SEASONAL ENTREE SELECTIONS

otarters

(Choieg of Ong)

Baby Greens with Ving Ripgned Tomalo, Cucumber, dssorted Bell Peppers
And tHlongy Pecan S¢samg Pressing

Cagsar Salad with Choppgd Romaing, Croutons, Parmesan Chegse Julignne
Prosciutlo and Cagsar Pressing

dpinach bgaves with Clemson Blue Chegse, Marinaled drtichoke Hearts and Black
Pepper Parmesan Dressing

Butlgrnul gquash Soup with Crgme Fraiche



Charlgston $he Crab $Soup with Sour Cregam and Snipped Chives

Roasled Corn and Shrimp Chowder

Entrees
(Choieg of Ong)

Thyme Roasted Prime Rib with Horseradish Chanlilly and du Jus
$39.00

Charbroilgd Filgt Mignon wilh Pgppercorn Port Mashroom Sauee
&42.00

Chiekgn Cordon Blug with Sauce Suprgme
$36.00

Sliced Roast Turkey Breast wilh mashed Sweet Polalogs and Giblet Gravy
$35.00

Herb Crusled Grouper, Sauté¢ed Spinach and Fried Slong Ground Grit Cakes
$35.00

Pesserts
(Choieg of Ong)

Puampkin Pig
Hpple Spicg Cake with Vanilla Cream

Individaal Créme Brulge with Banana



HOLIDAY BUFFET

Pesigned for two hours of servieg
Minimum of 25 dugsts

lbunch ~ Two €ntregs $27.75++ pgr person
Pinner ~ Two Entrees $39.95++ per pgrson
Pinngr ~ Threg €ntrees $45.00++ per person

dalads

(Choicg of Threg)
Mixed @regns with Vermont Cheddar, Smoked Bacon Chips dnd Butigrmilk Blug

Chegsg Pressing

Marinaled Sgasonal Tomato and drlichoke $alad

fsparagus wilh Rgd Pepper Vinaigrette and Toasled Sesame
Johns Island Tomalo, Basil, & Onion Vinaigrette Salad
Three Chegse Tortellini with a Sundrigd Tomalo Vinaigrette
Broceoli and Cheddar with Bacon and Sour Cream

Entrees
Prime Rib Sliced to Order ($100 Chef Fee)
Turkey with Pressing and Giblel Gravy
Sliced Baked Ham
Chicken, Marinated and Grilled with Peppers and Onions
Pecan Crasted $almon and Citrus Glazg
Pasla Fetlueeini flfredo with Grilled Vegelables

Hbovg d¢lgetion to Include:
Rosgmary Rownsted Red Potalogs
Basmati Blgnded Ricg Pilaf
Sgnsonal Baby Vegelables
Fresh Baked Breads with Butlgr
Served with Freshly Brewed Coffee, Pecaffeinated Coffee and leed Tea

Pesserts
(Choiee of Ong)
Pecan Pig
Pumpkin Pig
Deep Pish Apple Pig
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Sample Menu for a Holiday Party
International Cheese Display with Sliced French Breads & Crackers
Fresh Fruit Display with Chocolate Fondue & Yogurt Dip

Choice of 3 Hot Hors D)*oeuvres (Butler passed or Displayed):
Iried Green Tomato Moons with Goat Cheese & Pepper Jelly
Oriental Vegetable Spring Rolls with Plum Sauce
Spinach & Feta Spanikopita
Fried Cheese Ravioli with a Tomato Basil Sauce
Blackened Chicken Sate with a Peanut Sauce
Scallops Wrapped in Bacon

Charleston Cheese Straws

Choice of 3 Action Stations:
Carving Station
Slow Roasted Baron of Beef Served with Horseradish Sour Cream. Pan Gravy. Mustard. Mayonnaise and
Miniature Rolls
OR
Oven Baked Semi Boneless Turkey Served with Cranberry Relish. Mustard. Mayounaise and Miniature
Rolls

Shrimp & Grits
Large Shrimp Sautéed with Peppers, Onions and Tasso Ham
Served on Stone Ground Pepperjack Grits with a Lobster Gravy

Gourmel Pasta
Cheese Filled Tortellini and Bowtie Pastas with Roasted Garlic Alfredo and Tomato Basil Sauces
Sautéed ltalian Sausage. Diced Tomato. Artichoke Hearts, Onions. Peppers and Mushrooms
Shredded Parmesan Cheese. Crushed Red Peppers and Fresh Basil

Grilled Chicken

Mashed Potato Bar
[reshly Mashed Potatoes with an Assortment of Toppings to Include Pan Gravy.
Crumbled Blue Cheese. Shredded Cheddar. Broeceoli Floret’s. Chives. Sour Cream. Bacon and Butter
Dessert Display (In Addition te 3 Stations)
Assorted Mini French Pastries. Petit IFours. Chocolate Covered Strawberries & Tarts
Regular and Decaffeinated Coffee and Assorted Hot Tea

ot s

Champagne Toast for All Guests

-t et e

$54.00 ++ per person



BEVERAGE SERVICE

Plan |

Consumption Par Sgrviee

Call kiguor $5.75
Premiam kiquor 675
Top Shelf kiguor 38.00
Cordials 38.75
Imported Beers $4.50
Pomeslic Beers $4.00
House Wing P25
Mingral Waler 2,75
Soft Drinks $2.75
Plan Il

Guest Providgs biguor, Peer & Wing
Hotel Provides: Juives, Glasswarg, Sodas,
3lirrers, Mixers, HapRing and leg

$7.25++ per Person for 2 tlours

$2.50++ per Person Sach Wdditional Hoar
fldditional Hour

$5.00++ per Botile for Wine Servieg al fables

Plan V

Unlimited Peverage Servieg

Includes Liguor, Imported & Pomestic
Beer, House Wine & fssorted Sodas
Call kiquor

$13.23 per person firsl hour

$ 6.00 per person gach additional hour
Premium leiquor

$17.00 per person first hour

$ 9.50 per person gach additional hour
Imported & Pomeslic Beer, Houseg Wing
& fAssorled Hodas

$10.253 per person first hour

$ 5.00 per person ¢ach additional hour

Plan 1]
Cash Par Sgrvieg
Call kiquor $6.25 inclusive

Premvium biquor $7.25 inelusive
Top $helf kiquor  $5.25 inclusive
Cordials HI0.00 inelusive
Imported Beers  $5.00 inelusivg
Pomeslic Beer $4.50 inclusive
House Wing $5.75 inclusive
Mingral Waler  $3.00 inclusive
Soft Prinks $3.00 inclusive

Plan IV

Gugst Provides Peer & Wing
Totel Provides: Glassware,

leg, dodas and Hapkins

$5.00++ per Person for 2 Hours
$2.00++ per Person €ach

$5.00++ per Bollle for Wine
dgrvice ut lables

Hospitality duitg Setup

Gugst Providgs biquor, Beer & Wing
Includes mixers, icg, darnishes &
glasswarg

$100.00 Inilial Setup, $50.00 Paily
Refresh

Per Boltle liquor prices arg available.
Please consult your catering manager.

Corkagg Wing Servicg without
Bar $9.00++ per bottlg

Il corkage wing provided for table
sgrviecg must be 750ml sized bottles.

The Holgl Reserves Lhe Righl to Close Operation st 12:00 1M

Bartgnder fees: $100.00 initial Iwo hours

$25.00 gach additional hour

Cashigr Fees: $75.00 initial (wo hours

$25.00 gach additional hour

Minimum of Ong Barlender Required Per 75 People



