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2010 SEACA REGIONAL MEETING
October 19 - 21, 2010

9
GROUP DINNER MENU OPTIONS 5
October 20, 2010

New South

Cuisine

Salads
Romaine Salad
Cornbread Crouton, Shaved Parmesan,

Caesar Dressing

Field Greens Salad

Toy Box Tomatoes, Cucumbers, Tobacco Onions, and
Sorghum Ginger Vinaigrette
Baby Spinach Salad
Dried Cranberries, Blue Cheese, Spiced Pecans, Applewood
Bacon Buttermilk Dressing Shaved Smithfield Ham

* all salads are seasonal and are subject to change *

Entrees
Soby’s Signature Shrimp & Grits
Applewood Smoked Bacon Wrapped Pork Tenderloin
Grilled Strip Steak
Roasted Chicken

(All entrée’s served with chef’s choice of seasonal vegetables and starch)

Desserts
Soby’s White Chocolate Banana Cream Pie
Key Lime Pie with St. Germain Créme
German Chocolate Brownie Sundae with butter pecan ice cream and coconut caramel
Chef’'s Seasonal Cobbler a la mode

* all desserts are seasonal and are subject to change *

Drinks

Based on Consumption Individual Cash Basis




