
passed hors d’oeuvre 

PAT’S BBQ SHRIMP COCKTAIL

BBQ PULLED PORK & TOASTED GRITS

WILD MUSHROOM TOASTS, GRAY BARN PRUFROCK CHEESE & PICKLED SHALLOTS

MENEMSHA OYSTER FRITTERS, SPICY AIOLI & PRESERVED LEMON
+ Viarae Prosecco

first course 

MORNING GLORY FARM BABY SPINACH 
Candied Pecans, Cranberries, Goat Cheese Mousse

+ Progressive Wine Co Sauvignon Blanc

second course

 
PAT’S LOCAL LOBSTER OVER HOUSEMADE CASARECCE PASTA

White Cheddar Cheese, Buttered Breadcrumbs

+ Tesselaarsdal Chardonnay

third course

PAT’S SWEET COLA BRAISED BEEF SHORT RIB
Braised Greens, Potato Hash, Smoked Onion, Fresh Horseradish 

+ Brown Zinfandel

fourth course

MAMA NEELY’S SPICED PECAN CAKE
+ Cincoro Anejo Tequila
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