CHOICE OF MENU
125 Per Person

STARTERS
Chef's Soup of the Day

*Classic Caesar
Romaine Hearts, Garlic Crouton, Parmesan, White Anchovy
Orchard Harvest Salad
Warm Sorghum Vinaigrette, Butternut Squash, Pickled Cranberry,
Candied Pecan, Goat Cheese (milk, tree nut, fish)
Deviled Eggs
Pickled Mustard Seeds, Dill
Fried Green Tomatoes
Pimento Cheese, Candied Bacon, Heirloom Tomato Jam
¥ Hummus Platter

Garlic Naan, Giardiniera, Crispy Chickpea, Espelette

CLASSIC ENTREES

*Catch of the Day
Wild Georgia Shrimp and Grits
Heirloom Grits, Smoked Bacon, Charred Poblano Peppers, Garlic Baguette
Cornbread Crusted Meatloaf

Smoked Ketchup, Boursin Whipped Potatoes, Green Beans
Harvest Farro Bowl

Roasted Autumn Vegetables, Sorghum Brown Butter (milk)

*QOak Room Steak Salad
Applewood Smoked Bacon, Egg, Tomato, Blue Cheese, French Fries

DESSERTS

Gold Brick Sundae
Vanilla Ice Cream, Rum Roasted Pecan, Gold Brick Sauce
Cranberry-Orange Gooey Cake
Sweet Potato Custard, Brown Butter Sponge, Pickled Cranberry Jam (wheat, milk, egg, soy)
Chocolate Bourbon Pecan Pie

Flaky Pie Crust, Bourbon Caramel Glaze, Salted Caramel Ice Cream (wheat, milk, egg, soy, nut)



