®

SsANDERLING
RESORT

Elopement Package Menus

Pavilion, Keepereées Loft, Ocean Deck EI|opem:
Five Hors d'Oeuvres during Cocktail Hour
First Course, Second Course and Entrée
House Wine Service with Dinner
Champagne Toast

Event House Elopement Package
Five Hors d'Oeuvres during Cocktail Hour
Reception Style Dinner, Classic S’'mores
Beer Canoe
Champagne Toast

Ki mball és Kitchen EIl opement Packpage
Five Hors d'Oeuvres during Cocktail Hour
First Course, Second Course, Entrée, Seasonal Dessert
House Wine Service with Dinner
Champagne Toast

Please ask your Sanderling coordinator about your chances to enhance cocktail hour and dinner
with unique food displays and dessert stations!

Hors deoeuvres

Assume one piece butler passed per person, per hors d’oeuvres

PLEASE SELECT ATOTAL OF FIVEHORS D’'OEUVRES FROM THE OPTIONS BELOW

Cold Warm
Classic Tomato Bruschetta, Fresh Mozzarella, Herbed Goat Cheese Hushpuppies
Basil, Garlic Crostini, Balsamic Reduction Mini Quiches: Carolina Crab & Boursin,

Southern Chicken Salad, Maytag Bacon & Cheddar Cheese,
Blue Cheese, Melba Toast Roasted Veggie & Camembert
Grilled Peach Bruschetta, Goat Cheese Crostini Surry Virginia Sausage en Croute, Spicy Mustard
Herbed Goat Cheese Mousse, Braised Wild Mushrooms, Feta Cheese, Phyllo

Crispy Prosciutto, Crostini
Py Roasted Tomatoes, Grilled Baguette,

Skewered Sundried Tomato, Bocconcini, Fresh Mozzarella, Basil
Artichoke, Prosciutto Sanderling Petite Lump Crab Cakes, Red Curry,
Yellow Fin Tuna Tartar, Wonton Crisp, Wasabi Créme, Apple Remoulade
Pickled Ginger Mini Beef Wellington, Spinach, Blue Cheese,
Pepper Seared Tuna, Compressed Melon, Feta, Chives Horseradish Créme
House Made Seafood Ceviche, Mango Salsa Seared Sesame Chicken Satay, Sweet Chili Glaze
Prosciutto Wrapped Cantaloupe, Watermelon Gazpacho Australian Lollipop Lamb Chops, Cherry Chutney
Prosciutto & Fig Bruschetta Seared Diver Scallops, Tomato Shallot Confit
Thin Sliced Tenderloin, Baby Arugula, Capers, Southern Fried Shrimp, Spicy Remoulade

Shaved Pamigiano Reggiano, Mustard Aioli, Phyllo Carolina Pulled Pork Sliders, Cole Slaw

Roasted Vegetable, Phyllo Strudel 1




Plated dinner

Pavilion, Keeperés Loft, Ocean deck & Ki mbal
Package
A Beverage Station with coffee, iced tea, lemonade, and water is included. Selection of house made breads & butter to accompany plat-
ed dinners. Entrees served with chef’s choice of vegetable & accompaniments. Special dishes for guests with dietary restrictions are

available. If you would like to give your guests a choice between two entrée options, please provide us with your entrée count two weeks
before the event along with a seating diagram indicating each guest’s choice and specially marked place cards for ease of service.

PLEASE SELECT AFIRST AND SECOND COURSEROM THE “STARTER, SOUP AND SALAD” CATEGORIES

Starter
Jumbo Shrimp Cocktail, Cocktail Sauce, Organic Greens
Rare Seared Tuna, Citrus Supreme, Frisee, Soy Reduction
Braised Beef Short Rib, Melted Leeks, Mushroom Ravioli, Braising Jus
Seared Diver Scallop, Sweet Corn Nage, Smoked Bacon, Chili Oil
Petite NC Rockfish Filet, Lump Crab, Wilted Spinach, Tomato, Smoked Tomato Buerre Blanc

Soup
Blue Crab & Corn Chowder
Roasted Tomato, Fresh Basil, Extra Virgin Olive Oil

Salad

Organic Greens, Fresh Raspberry, Mandarin Orange, Goat Cheese, Candied Pecan, Red Wine Vinaigrette
Mediterranean Salad, Hearts of Romaine, Feta Cheese, Kalamata Olives, Cucumbers, Grape Tomatoes,
Champagne & Herb Vinaigrette
Organic Greens, Prosciutto di Parma, Shaved Reggiano, Dried Figs, Balsamic Vinaigrette
Baby Spinach, Grape Tomatoes, Pickled Onions, Blue Cheese, Toasted Walnut, Warm Bacon Vinaigrette

Entrée
Grilled Angus Filet of Beef, Red Wine Demi Glaze
Pan Seared Catch of the Day, Lemon, Thyme Beurre Blanc
Pan Seared Sea Bass, Tomato Onion Confit, Balsamic Reduction
Dry Rubbed Pork Loin, Port Wine Demi
Spinach & Bacon Stuffed Chicken Breast, Wild Mushroom Demi
Jumbo Lump Carolina Blue Crab Cake, Romesco Sauce

Herb Roasted NY Strip Loin, Red Wine Demi Glaze

Seared Sea Scallops, Smoked Tomato Jam, Fried Kale

Combination Entrée
Choose Two from Above

Childrenés Menu
We ask that one children’s menu be selected for all children attending ages 3-12
Chicken Fingers, French Fries, Seasonal Veggies, Fruit Cup
Grilled Chicken, Macaroni & Cheese, Seasonal Veggies, Fruit Cup

Young Adults Ages 13 -20

Y oung Adults attending your wedding celebration who will be enjoying an adult meal included in your package but are not yet
old enough to enjoy the champagne and wine will be charged at $95 per person.

é



Reception Style Dinner
Event House Elopement Package

The Event House Elopement Package includes a Reception Style Dinner and Classic S'mores for Dessert. Please choose between
either a Stationed or Buffet Dinner. When choosing a Stationed Dinner, choose two items from each category.

Special dishes for guests with dietary restrictions are available. A Beverage Station with coffee, iced tea, lemonade, and water is
included.

Stationed Dinner
Event House Elopement Package

1.PLEASE SELECT TWO CHEF-ATTENDED STATIONS

Carving Stations
Choice of one:
P ion Slow Roasted Turkey Breast
asta Statio Herb Roasted Pork Loin, Pan Jus, Apple Sauce
Slow Roasted Black Angus Beef Strip Loin

Herb Roasted Black Angus Tenderloin of Beef
Accompanied by Dinner Rolls

Penne Pasta, Orecchiette Pasta, Cheese Tortellini,
Alfredo Sauce, Pesto, Roasted Tomato & Basil Sauce,

Local Shrimp, Grilled Chicken, Smoked Bacon,

Roasted Tomatoes, Mushrooms, Black Olives

Mac & Cheese Please Grilled Cheese Mania
Classic Mac & Cheese White, Wheat, Ciabatta, Rye Bread
Sharp White Cheddar, Blue Cheese, Smoked Gouda, Muenster, Smoked Gouda, American,
Grilled Chicken, Crispy Bacon, Smoked Beef Brisket, Swiss, Cheddar Cheeses
Wild Mushrooms, Tomato Confit, Caramelized Onions Pesto, Caramelized Onions, Jalapenos, Pickles,

Sliced Tomatoes, Avocado, Bacon, Country Ham,
Prosciutto, Fig, Apples, Pineapple

2.PLEASE SELECTTWO PRESENTED STATIONS

Mediterranean Antipasto Imported & Domestic
ltalian Charcuterie, Marinated Grilled Vegetables, Cheese
Imported Cheeses, Olives, Pepperoncini Fresh Berries, Dried Fruit, Assorted Crackers
Thi s SpUdéS For You | Heart Bacon
Mashed Idaho Potatoes, Roasted Fingerling Potatoes, Assorted Bacon Strips:
House Made Potato Chips Ranch, Applewood, BBQ, Spicy Habanero, Candied
Cheddar Cheese, Blue Cheese, Bacon, Wild Mushrooms, Bacon Wrapped Sweet Potato Tots
Scallions, Sour Cream, Herbed Butter Bacon Wrapped Surry Sausage,
- ) Roasted Corn Bacon Dip with Tortilla Dippers
Fajita, Arriba! Crispy Brussel Sprouts, Rendered Pancetta,
Seasoned Grilled Chicken, Flat Iron Steak Parmesan, Balsamic Glaze
Grilled Peppers, Sweet Onions Canadian Bacon Slider, Maple & Stone Ground
Black Beans & Rice Mustard, Wisconsin Cheese
Flour Tortillas
Pico De Gallo, Sour Cream, Guacamole, Shl’imp & Grits
Jalapenos, Cilantro Local Shrimp, Smoked Bacon, Surry Sausage,

Mushrooms, Grape Tomatoes, Traditional Spices,

Stone Ground Grits, Shredded Cheese




3.PLEASE SELECT TWO PRESENTED STATIONS

Soups
Choice of one:
Blue Crab & Corn Chowder
Roasted Tomato, Fresh Basil, Extra Virgin Olive Qil

Salad Bar
Chopped Fresh Romaine, Baby Field Greens,
Local Butter Lettuce
Tomato, Cucumber, Candied Pecans,
Cheddar Cheese, Croutons
Buttermilk Ranch, Red Wine Vinaigrette

Salad Three ways
Romaine Lettuce, Croutons, Parmesan Shavings,
Caesar Dressing

Leafy Greens, Granny Smith Apples, Cranberries,
Pecans, Lemon Vinaigrette

Mixed Greens, Strawberries, Feta Cheese,
Honey Dijon Vinaigrette

Buffet Dinner

A La Carte

Choice of one:
Marinated Grilled Seasonal Vegetables

Event House Elopement Package

Beach BBQ

Young Adults Ages 13 -20
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