
T H E M E D  E N T R E E S

C A R O L I N A  S T Y L E  B B Q  P O R K  

A S I A N  C H I C K E N  R I C E  B O W L

C H I C K E N  P A R M E S A N  O R

E G G P L A N T

C U R R Y  C H I C K E N  

J E R K  F I S H  O F  T H E  D A Y

C o r n i s h  G a m e  H e n    

 

 

G r i l l e d  S a l m o n    

 

 

C h i c k e n  M o r r e l  

 

 

H e r b  R u b b e d  S i r l o i n  R o a s t    

 

Vegetable Fried Rice, Steamed Bok Choy,
and Egg Roll 

Baked Beans, Potato Salad, Vinegar Slaw,
Cornbread Muffin or Fresh baked Bun  

Ginger,Cilantro Rice and Roasted Mixed
Vegetables 

Coconut Couscous, Calypso Collard Greens 
Charlotte Fish Company Eat local! 

S P E C I A L  E V E N T

eNCORE  

E N T R E E S

A P P L E  S A G E  P O R K  L O I N   

 Oven Roasted Potatoes and
Green Beans Almondine  

$ 1 6 .00  pe r  pe r son , 1 8  min imum

Drop -o f f  on l y  

 

 

A C T  T W O

L U N C H  E N T R E E S

F A R R O  V E G E T A R I A N  J A M B A L A Y A

 Side of a Garden Salad and Fresh Corn Muffin 

G R I L L E D  C H I C K E N  B R E A S T  

Artichoke Pesto, Pasta Primavera 

Penne Pasta, Garden Salad, Garlic Bread  

S R I R A C H A  R U B B E D  P O R K  L O I N

Yellow Rice, Black Beans, Fried Plantains 

 

S e a f o o d  S t u f f e d  S h e l l s  

 

 

   

 

 

S a l a d s -  G a r d e n  o r  C a e s a r  

D e s s e r t -  C h o c o l a t e  M o u s s e ,

C h o c o l a t e  T a r t  o r  C h e e s e  C a k e  

Pe r  pe r son  P r i c e :  En t r ée ,Cho i c e

o f  Sa l ad  and  Des se r t  

 

 

$ 1 5 .00  pe r  pe r son ,min imum  1 8

Add  s i de  s a l ad  $2 .50  

 

 Coq au vin style with Roasted
Potatoes and Brussel Sprouts $35.00 

Mushroom Risotto, Asparagus, and
Tomato Butter $38.00 

Potato Puree, Haricots Verts Almondine  
$28.50 

Baked Potato, Spinach Soufflé $40.00 

Cream or Tomato Sauce,
Roasted Broccolini $35.00 


