The Soul of American Cuisines Private Dining Packages

Private Dining
3 Course Meal

Beverages

Riesling

Rosé T
Moscato

Cabernet Sauvignon

Pinot Grigio

Pinot Noir

Strawberry Lemonade

Appetizers

Seafood Egg Rolls

Philly Cheesesteak Egg Rolls

Crab Cake Bites with Chipotle Sauce

Jerk Shrimp & Crab Cake with Avocado Crema Sauce

Caesar Salad

House Salad - Italian Dressing, Ranch, Thousand Island, Balsamic Vinaigrette
Fried or Seared Salmon Bites - honey, honey lemon pepper, teriyaki, bbg
Baked Spinach Dip - pita chips

Crab & Shrimp Dip

Honey Butter Croissants or Biscuits

Garlic & Herb Croissants or Biscuits

Shrimp, Bacon, & Spinach Stuffed Salmon - paired with sauteed green bean
medley (charred tomatoes, peppers, onions) and 7 Cheese Mac
BBQ or Garlic Butter Lamb Chops - 3 Chops pp, garlic parmesan mash potatoes,
sauteed broccolini
Surf N Turf - Ribeye Steak (Steak Selection cooked to preference served) with
Seared Creole Butter Drizzled Lobster, Shrimp, or Scallops - paired with
seafood rice and pan-seared asparagus

- Substitutions: seafood mac & cheese, lobster mac & cheese, mashed

potatoes

Soul Food Season - Fried Chicken Breast paired with 7 Cheese mac, Sweet
Potato Souffle, Sauteed Cabbage, & Cornbread Cakes
Jumbo Jerk Crab Cake with Chipotle Aioli topped with ceviche - paired with
citrus rice, & mixed veggies
Pan-Seared Scallops - paired bacon & mushroom risotto, brussel sprouts
Seafood Pot Pie - served with seared broccolini



- Creamy Tuscan Chicken - served with yellow rice & broccoli

- 4 Cheese Creole Pasta - served with chicken, shrimp, or steak

- Shrimp Alla Vodka Pasta - creamy red sauce rigatoni pasta, shallots, garlic,
spinach, marinated shrimp

- AC’s Hennessy Cream Shrimp & Frits - marinated jumbo shrimp, sausage,
bacon, deep fried grits cake, hennessy cream sauce

Desserts

- Strawberry Banana Pudding Shortcake

- Peach Cobbler Cake

- Peach Cobbler Churro Egg Rolls & Ice Cream

- Pecan Swirl Cheesecake

- Strawberry Cheesecake

- Stuffed Strawberries

- Cinnamon Roll Waffle & Ice Cream

Private Dining Prices:
1A izer, 1 Entr 1 I

Dinner for 2: $450
The Gathering (6-8 guests): $900
Taste of the Soul(10-15 guests): Starting at $1,150
The Soul Experience(20-25 guests): Starting at $2,000
- Includes 2 Appetizers, 1 Entree, 1 Dessert - Buffet Style- substitutions are available

All pricing and packages include custom menus & display, groceries, and service. All travel,
plateware, and additional catering fees are not included in the above packages. These fees may vary.
Any additional costs required by Chef AC will be added to your invoice.



