
Cold
Mixed Greens Salad
served with assorted toppings & dressings

Caesar Salad
served with focaccia croutons

Fresh Seasonal Fruit
Locally Sourced Cheeses
NC Shrimp Cocktail

The Avett Brothers
Sunday, December 31, 2023 | 6PM - 8PM | $99 + tax (per person)

Buffet
Lobster Mac & Cheese
Garlic Mashed Potatoes 
Kimchi Fried Rice
Sesame Chicken Sate’
served with peanut sauce

Brie Raspberry Phyllo
served with dried raspberry and raspberry glaze

Rosemary Fried Chicken & Waffle Bites
served with maple bourbon syrup

Coastal Carolina Crab Cakes
served with roasted tomato remoulade

Seared Beef Medallions
served with red wine demi glaze

Desserts
Chocolate Peppermint Cake
Berry Cheesecake
Mini Mousse Cup Trio
chocolate, strawberry, key lime

Tax and Gratuity Not Included, 18% gratuity will be added for parties of 6 or more. 
Children’s options available, ask server for details. Reservations are recommended. 

Please call 919-861-6100 to make a reservation.

Carve Station
Herb Crusted Beef Tenderloin
served with herb au jus

Ahi Seared Tuna
served with wasabi sauce

Action Station
Spaghetti w/ Mussels Cozze Bianco
sautéed with garlic, red pepper flakes, 
fresh parsley, white wine, butter

Crostini Bread

VeganVVegetarian Gluten Free Pescatarian

Soup
Lobster Bisque Soup
Lentil Soup
Fresh Baked Rolls
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Price includes a champage toast 
upon being seated, and a glass of 

wine or beer with dinner. 


