
SOUPS

Bennett Family Oyster Stew
$30

APPETIZERS

SIDES
Collards - $20 Butter Beans - $20

Red Rice - $20

“Virginia’s Baked Macaroni & Cheese” - $25

Baked Sweet Potato - $20

Smashed Potatoes and Gravy - $20

Hoppin’ John - $20Creamed Corn - $25
Green Beans - $20

ENTREES

BBQ Pork
Slow-cooked pulled pork and homemade BBQ sauce 

$45

DESSERTS

She-Crab Soup 
In the classic Charleston style, garnished with sherry

$25

Okra Soup
An aromatic tomato broth with fresh vegetables

$25

Pimento Cheese
Homemade, served with sesame seed crackers

$28

ChilledWedge Salad
Diced red tomatoes, applewood smoked

bacon and homemade ranch dressing
$25

Waldorf Salad
Garnished with apples, celery, raisins and walnuts

$28

Brown Sugar Glazed Ham
Baked ham, glazed with brown sugar and pineapple

$50

Meatloaf
Ground veal and chuck coated with brown sugar tomato sauce

$60

Southern Fried Chicken
Our fried chicken is flavored with a batter of buttermilk and 
“Virginia’s Seasoning”, deep-fried, dressed with brown gravy

$55

Carrot Cake
·Walnut & Raisin Cream Cheese Icing · Créme Anglaise ·

$30

Triple Layer Chocolate Cake
· Cream Cheese Icing · Raspberry Coulis ·

$30

Pineapple Upside Down Cake
· Chantilly Cream · Maraschino Cherries ·

$28
Pecan Pie

· Dark Chocolate Sauce ·
$25

Banana Pudding
· NillaWafers ·Whipped Cream · Caramel Sauce ·

$25

FAMILY STYLE PORTIONS SUITED FOR GROUPS OF 10 OR MORE


