
WEDDING RECEPTION MENU: TRENDY 
COCKTAIL HOUR 

BUTLERED PASSED HORS D’OEUVRES 
MOJITO SHRIMP COCKTAIL SHOOTERS                                                              

PETITE LEMONGRASS CHICKEN SATAY                                                       

ARTICHOKE & PARMESAN CROSTINI                                                                

 TUSCAN STUFFED MUSHROOMS 

FIRE ROASTED TOMATO SOUP SHOTS                                                                                            
WITH A WEDGE OF GRILLED CHEESE 

GRILLED PIMENTO CHEESE & PULLED BEEF RIB SANDWICHES 

CHARLESTON CRAB STUFFED MUSHROOMS 

SEARED AHI TUNA WITH TROPICAL SALSA ON A WONTON CRISP 

LOBSTER PIMENTO CHEESE TARTS 

RASPBERRY BRIE BITES 

PETITE CHICKEN CORDON BLEUS WITH HONEY MUSTARD 

MERLOT DRUNKEN PEARS ON A BLEU CHEESE CROSTINI 

 

MEDITERRANEAN DIP STATION 
ROASTED TOMATO BRUSCHETTA  

OUR FAMOUS HOME MADE HUMMUS 

OLIVE TAPANADE 

WARM SPINACH AND ARTICHOKE DIP 

VEGETABLE CRUDITE 

GOAT CHEESE RANCH DIP 

 

CONTINUED… 



WEDDING RECEPTION MENU: TRENDY 
DINNER STATIONS 

SUSHI STATION 
LA-TEA-DA’S SIGNATURE ROLL, CALIFORNIA ROLLS, CHARLOTTE BAGEL ROLLS, 

VEGGIE ROLLS, AND CLASSIC SPICY TUNA, SHRIMP, AND SALMON NIGIRI 

(CAN INCLUDE SUSHI CHEF TO ROLL ON SITE FOR $100 HOUR)  

 

TRENDY SHORT PLATE STATIONS (PICK ONE) 
CUBAN SHORT PLATE                                                                                               

CUBAN SANDWICH, FRIED PLANTAINS AND BLACK BEAN SOUP SHOT 

MEXICAN SHORT PLATE                                                                                         
CHICKEN TACOS, TORTILLA CHIPS AND SALSA 

CAROLINA SHORT PLATE                                                                                            
CHARLESTON CRAB CAKE, MINI BBQ SANDWIC AND HUSHPUPPIES 

POLYNESIAN SHORT PLATE                                                                                               
TROPICAL BREEZE RICE, POLYNESIAN CRAB CAKE AND FRIED PLANTAINS 

SOUTHERN SHORT PLATE                                                                                                
FRIED CHICKEN TENDERS, MACARONI & CHEESE AND SHRIMP & GRITS 

 

 
 
 
 

CONTINUED… 

 



 

WEDDING RECEPTION MENU: TRENDY 
 

FOOD FROM AROUND THE WORLD (PICK ONE) 
CHARLESTON STATION                                                                                                          

TRADITIONAL SHRIMP & GRITS, SOUTHERN FRIED CHICKEN TENDERS AND                  

PETITE CRAB CAKES WITH MAC & CHEESE 

TUSCAN ITALIAN “MADE TO ORDER” STATION                                                                          

CHEF TENDED FOCACCIA PIZZA STATION, BRUSCHETTA DIP AND SPREAD BAR WITH 

CHUNKY GARDEN VEGETABLE SKEWERS 

ASIAN STATION                                                                                                                                     

HONEY GINGER SESAME CHICKEN WITH A MANDARIN HOISIN DIP, ORIENTAL 

VEGETABLE NOODLE STIR FRY & SPRING ROLLS 

MEXICAN FIESTA                                                                                                                              

SPINACH AND CHEESE QUESADILLAS, PICO DE GALLO & GUACAMOLE AND 

ASSORTED CORN CHIPS, SPICY PORK SKEWERS WITH A CILANTRO LIME RELISH 

“BE COOL” WITH TRENDY PARTY FOOD                                                                                 

MASHED POTATO-TINI’S, SMOKED SALMON “DRESSED” TO THE GILL AND 

INDIVIDUAL SIZE FOCCACIA PIZZAS 
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