
Menu

Dinner

Bay Scallops 
Chef Dan Dalton, Emeline, Charleston

Baby Spring Beets, Golden Osetra Caviar and Citrus Mâche
Trimbach, Pinot Blanc, Alsace, France

Holy City Hog Coppa Di Testa 
Chef Nick Marchesano, The Gasparilla Inn, Boca Grande

Fresh Herb Salad, Pickled Rhubarb, Ramp Mustard, Chicharron
Santi, Infinito Rose, Chiaretto di Bardolino, Veneto, Italy

Pillows of Gold Ricotta Tortelloni 
Chef Nick Dugan, Sorelle, Charleston

Last of the Season Black Winter Truffle, Very Good Butter 
Tornatore, Etna Rosso, Etna, Sicily, Italy 

Braised Wagyu Beef Cheek Pastrami 
Chef Garrett Gooch, The Ritz-Carlton, Amelia Island 

Boursin Congaree and Penn Grits, Fennel Chow Chow
Twenty Rows, Cabernet Sauvignon, Napa Valley, California

The “Beehive” 
Chef Adam Thomas, Sea Island

Tupelo Honey Yogurt, Lemon Curd, Honeycomb Brittle, Lavender Syrup
Emotions de La Tour Blanch, Sauternes, Bordeaux, France  



Menu

Passed CanapÉs

Bread Service

Chicken Liver Mousse Gougère

Beef Tartare on Tendon Chip

Crispy Artichoke and Garlic Aioli

Mayport Shrimp Beignets with Cajon Aioli

Brioche Feuillete

Tomato Focaccia



Meet the Chefs

DANIEL DALTON
At the young age of 19, Chef Daniel Dalton completed his 
training at The French Culinary Institute in New York and 
first cut his teeth in the vibrant culinary scene of New York 
City. These days he serves as Area Executive Chef, The Ryder 
Hotel and Hotel Emeline in Charleston, South Carolina.

NICK DUGAN
A graduate of the Culinary Institute of America, executive 
chef Nick Dugan brings more than a decade of experience 
working in some of the most esteemed kitchens in America 
to Sorelle in Charleston, South Carolina.

GARRETT GOOCH
Garrett Gooch’s earliest childhood memories are of cooking 
at his home in Sarasota, Florida. That joy and passion for 
food and flavors led him to his current position as Executive 
Chef at The Ritz-Carlton, Amelia Island overseeing all 
restaurants and banquet events.

NICK MARCHESANO
Originally from the Washington D.C. area, Chef Nick’s 
culinary journey began in his father’s kitchen, sparking 
his initial interest in cooking. After working at a variety of 
golf clubs, boutique hotels, and resorts, Nick now serves as 
Executive Chef at The Gasparilla Inn.

ADAM THOMAS
Chef Adam’s culinary career began in a San Diego bakery 
that ignited his passion for confectionery arts. He honed his 
skills through an apprenticeship at the Ritz-Carlton Laguna 
Niguel, then in roles at the St. Regis Monarch Beach Resort, 
The Beverly Wilshire, The Broadmoor before joining the 
Sea Island team in 2024.


