Minimum of 40 guests

SELECTIONS

Fresh Sliced Fruit $2.75 per person
Assorted Fresh Vegetables with Dip $2.00 Per Person
Assortment of Cheeses & Crackers $2.25 Per Person
Bacon Wrapped Scallops $2.25 Each
Peeled Jumbo Shrimp (18 per pound) $1.50 Each
Peeled Medium Shrimp (23 per pound) $1.15 Each
Peeled Small Shrimp (36-40 per pound) $ .90 Each
Stuffed Mushrooms w/Crabmeat and Cheese $1.75 Each
Swedish Meatballs $ .50 Each
Marinara Meatballs $1.25 Each
Chicken Tenders $3.95 Per Person
Smokie Sausages $. 25 Each
Chicken Wings $ .75 Each

Petite Egg Rolls $ .30 Each

Mini Crabcakes $ 3.25 Each



LEGENDS GOLF RESORT

HORS D’OEUVRE SELECTIONS (Continued)

Mini Kabobs (Beef or Chicken) $2.25 Each

Plantation Oysters Rockefeller $1.25 Each

Roast Beef and Rolls $4.95 Per Person
Turkey & Rolls $3.95 Per Person
Honey Glazed Ham & Rolls $3.95 Per Person
Beef Tenderloin & Rolls $7.95 Per Person
Beef Tips in Burgundy Sauce $8.95 Per Person
Barbecue Pork & Rolls $4.95 Per Person
Pork Tenderloin & Rolls $6.95 Per Person

Italian Sausage (Hot or Mild) with Peppers & Onions  $3.75 Per Person

Smoked Salmon served w/Capers & Onion and crackers $5.95 Per Person

Shrimp & Crabmeat Casserole $7.95 Per Person
Shrimp & Yellow Grits $6.50 Per Person
Cheese Tortellini $3.25 Per Person

All prices subject to a 20% Service Charge and a 9.5% Sales Tax
Carving Station Attendant is an additional $75.00.



SAUTEE STATIONS

Chef Attendant Fee - $75.00

Shrimp Scampi $7.75 Per Person
Pasta Station* $4.95 Per Person

Choice of Two Sauces: Marinara, Alfredo or Pesto
Choice of Two Pastas: Linguini, Penne, Tortellini or Spinach Fettuccine

All Accompanied by Fresh Mushrooms, Garlic Peppers, Tomatoes and
Parmesan Cheese

*Add Grilled Chicken $2.00 Per Person
*Add Sautéed Shrimp $2.95 Per Person

All prices subject to a 20% Service Charge and a 9.5% Sales Tax



COOK OUT SELECTIONS

Salad Selections

Choice of Two Salads:

Fresh Garden Salad w/Assorted Dressings
Caesar Salad
New Potatoes w/Bacon & Scallions
Spinach w/Bacon & Dijon Vinaigrette
Marinated Tomato
Cucumber and Red Onion
Cole Slaw
Vegetable Pasta Salad

Steak or Chicken Cook outs
Baked Potato w/Sour Cream & Chives

Fresh Vegetables

Grilled 12 oz. Ribeye or 10 oz. NY Strip Steak

$22.95

or
Grilled 8oz. Bacon Wrapped Tenderloin

$27.95

[ or
Grilled 8oz. Boneless Chicken Breast
(Seasoned to your liking)
317.95

CHEF’S CHOICE OF DESSERT AVAILABLE
$3.25

All prices subject to a 20% Service Charge and a 9.5% Sales Tax



(50 Guest Minimum)

LOW COUNTRY PIG PICKIN’

Cole Slaw, Baked Beans, Corn on the Cob,
Homemade Corn Bread, Dinner Rolls & Butter
Pulled Pork BBQ
Banana Pudding

$12.95 p/p++

SOUTHWESTERN STYLE BBQ

Tossed Salad with Assorted Dressings
Baked Potatoes with Roasted Chile and Sour Cream
Corn on the Cob, Dinner Rolls & Butter
BBQ Baby Back Ribs, Grilled Smoked Sausage
Chef’s Choice of Dessert

$20.95 p/p ++

Add Roasted Herb Chicken for an additional $4.00 p/p++

All prices subject to a 20% Service Charge and a 9.5% Sales Tax



HAMBURGER COOKOUT

HAMBURGERS
HOT DOGS
Corn on the Cob or Baked Beans

Potato Salad

Chips
Lettuce, Tomato, Onions, Cheese, Pickles

Rolls

Watermelon

Homemade “Legends” Cookies

$11.50 per person, plus tax & Gratuity

Add Fried or Baked Chicken for an additional $4.00 p/p

All prices subject to a 20% Service Charge and a 9.5% Sales Tax
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DINNER BUFFETS

40 guest minimum

Includes tossed or Caesar salad, one vegetable, one starch, baked dinner
rolls, freshly brewed coffee, tea and soft drinks.

BEEF

Sliced Roast Beef with Brown Gravy*
Southern Style Meatloaf

Sliced Prime Rib* (Add $2.00 per Person)
Beef Brisket

PORK

Sliced Spiral Ham w/ brown sugar bourbon glaze*
Baked or Fried Pork Chops

Pork Tenderloin (Add $2.00 per person)

Grilled Smoked Sausage

BBQ Baby Back Ribs

STARCH SELECTIONS

Baked, mashed or scalloped potatoes
Oven roasted potatoes
Rice pilaf

POULTRY

Southern fried, baked or BBQ chicken
Sliced Turkey with giblet gravy*
Chicken Cordon Bleu (Add $2.00 Per person)

SEAFOOD

Baked or Fried Grouper

QGrilled or blackened Tuna

or Swordfish (Add $2.00 per person)
Linguini with red or white clam
Sauce

VEGETABLE SLECTIONS

Sautéed vegetable medley
Broccoli with cheese sauce
Green Bean Almandine
Baked Beans

TWO (2) ENTREE SELECTION - $20.95 Per Person
THREE (3) ENTREE SELECTION - $23.95 Per Person

*Carving Station Attendant is available for an additional $75.00

Dessert Selection available for $3.25 Per Person

ALL PRICES SUBJECT TO A 20% SERVICE CHARGE AND 9.5% SALES TAX



All entrees served with a fresh garden salad,
Vegetable Medley, Starch of the Day,

Chef’s selection of a fine dessert
Freshly Brewed Legends Coffee, Regular & Decaffeinated and Tea

BEEF SELECTIONS:

MEDALLIONS OF BEEF
Sliced medallions of Filet Mignon with sautéed Shrimp and Béarnaise Sauce.

FILET MIGNON
90z. Hand Sliced Black Angus Beef

NY STRIP
1407, NY Strip Steak

$30.95 per person*

CHICKEN ENTREES:

CHICKEN CORDON BLEU
Tender boneless Chicken Breast stuffed with baked ham and Swiss cheese,
laced with Hollandaise Sauce

CHICKEN OSCAR
Tender boneless Chicken Breast topped with fresh asparagus, crabmeat and hollandaise
sauce

FRESH CATCH:

Fresh Grilled Mahi-Mabhi, served in a Herb Cream sauce, Fresh Grilled or Blackened Red
Snapper or Tuna

$28.95 per person

*All prices are subject to a 20% Service Charge and 9.5% Tax



Continental

Fresh fruits of the season
Muffins, donuts and bagels
Sweet butter, cream cheese and preservers
Fresh Chilled Orange Juice
Freshly brewed coffee — regular and decaffeinated
Select International Teas

87.25 per person, plus tax & gratuity

Back to Basics

Fresh chilled orange juice
Fresh fruits of the season
Muffins, donuts and danish
Sweet butter and preserves
Fluffy scrambled eggs
Low country sausage
Plantation breakfast biscuits and homemade sausage gravy
Cheese Grits
Freshly brewed coffee — regular and decaffeinated
Selected International Teas

$11.25 per person, plus tax & gratuity

All prices subject to a 20% service charge and 9.5% sales & hospitality tax



LEGENDS GOLF RESORT

BREAKFAST BUFFETS

Plantation Buffet

Fresh chilled orange, grapefruit and apple juice
Fresh fruits of the season, yogurt and granola
Muffins, donuts, Danish, bagels and croissants

Sweet butter and preserves
Dry cereals with chilled milk
Fluffy scrambled eggs
Crisp Bacon
Low country sausage
Plantation breakfast biscuits and homemade sausage gravy
Cheese Grits, Pan fried potatoes
Freshly brewed coffee — regular and decaffeinated
Selected International Teas

812.75 per person, plus tax & gratuity

For an additional $3.00 per person you can select the Action Station of
your choice:

($45.00 Attendant Fee)

THE OMELET BAR

Prepared to order omelets with diced onion, green peppers, diced ham, mushrooms,
Jjalapeno peppers, tomatoes, crisp bacon, sausage and cheese

THE WAFFLE IRON

Belgian Waffles topped with pecans, granola, whipped butter, fresh berries
Whipped cream and maple syrup

All prices subject to a 20% service charge and 9.5% sales & hospitality tax
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LUNCH BUFFETS |
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DELI LUNCH BUFFET
Tossed Garden Salad with Choice of Dressing

Southern Style Potato Salad
Ham, Turkey, Roast Beef
American, Swiss, Provolone
Lettuce, Tomato, Onion, Pickle
Assorted Breads: White, Wheat, Rye
Condiments
Potato Chips
Homemade Cookies
Freshly Brewed Legends Coffee, Regular & Decaffeinated Teas

$10.95 per person, plus tax & gratuity

NY STYLE DELI LUNCH
Tossed Garden Salad with Choice of Dressing

Potato Salad, Oil and Vinegar based Pasta Salad
Sliced Ham, Corned Beef, Roast Beef, Turkey, Pastrami & Genoa Salami
Provolone and Swiss cheese

Rye Bread and Italian Rolls
Lettuce, Tomato, Onion, Pickle, Condiments Chips

New York Style Cheese Cake

Freshly Brewed Legends Coffee, Regular and Decaffeinated Teas
$13.75 per person, plus tax & gratuity



LEGENDS GOLF RESORT

CATERED LUNCH SELECTIONS

CROISSANT SANDWICH
Choice of:

Homemade Tuna or Chicken Salad served on a

Freshly Baked Croissant
With lettuce & tomatoes
Chips
Homemade Cookies

Freshly Brewed Legends Coffee, Regular and Decaffeinated Teas

$10.95 per person plus tax and gratuity

CAROLINA CAESAR SALAD

Grilled Chicken Breast served over
Fresh Romaine tossed in Caesar dressing, topped
With Parmesan cheese, and served with
Warm rolls and Butter
Chef’s choice of dessert

Freshly Brewed Legends Coffee, Regular and Decaffeinated Teas

$10.95 per person plus tax & gratuity

All prices subject to a 20% Service Charge and a 9.5% Sales Tax



DESSERTSELECTION |

Pecan Pie with Sweet Cream

Key Lime Pie
Lemon Meringue Pie
Apple Pie with Vanilla Bean Ice Cream
Chocolate Brownie Alamode
Chocolate Mousse Cake
Strawberry Cheesecake
Chocolate Cheesecake
NY Style Cheesecake
German Chocolate Cake
Strawberry Shortcake

Pineapple Upside Down Cake

$3.25 per person plus tax and gratuity



