REGENT PARK
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& Conference Center

PRIVATE PARTIES
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CEREMONIES

FULL SERVICE BANQUET
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Banquet & Catering

MENU




‘Rgem‘ Dark Banquef ond Bu}%f Menu

GOLF CLUB

Breakfast

Continental Breakfast 88

(Minimum of Ten Guests)
All served with Chilled Umnﬁe Yuice and Fresh Brewed Cgﬁ[ee

Assorted Danish, Muffins and Breakfast fastries
Toast, Bﬁye[v and Enjﬁyﬁ Muffins served with butter, cream cheese and fruit [rreserves
Cereal, Outmeal and Fresh Fruit Platter

Hot Breakfast Buffet St

(Minimum of Ten Guests)

Chilled Orarlﬂe Yuice and Fresh Brewed C’oﬁ[ee
Caum‘ly Serambled Eﬁy
Breakfast Potatoes or Homemade Grits
DPecan French Toast with Warm Mﬂ/?/ﬁ éjymp or Pancakes w/ Fresh Fruit
Your Choice of Sausage foatties or Bacon

Breakfast Sides

Assorted Fruit Voqgmﬂf
Homemade Grits
Fresh ﬂb'qm‘fy
Assorted Boxed Cereal

Breakfast Extras

Omelet Station  $4 foer frerson
Smoked Salmon  §5 fer foerson
Fruit ﬂiyﬁfay $3 foer fperson



@em‘ Dark Banquef and Bu}%f Menu

GOLF CLUB

Lunch
Soup and Sondwich Buffet ~ $12.5

Chaice of Two Homemade Soups:

Broceoli Cheddar
S/mniyﬁ Red Bean
Chicken and \S’am@e Gumbo
Tomato Basil
Down Home Chicken Noodle
Lion stout and Potato

Chaice of Two Salnds:

Seasonal Greens with Choice of Dressing
Mini We&@ey with Blue Cheeses ﬁmﬂ'i@ or Ranch)
In House Caesar Salad
Ytalian Pasta Salad
R@enf Parks Chicken Salad
Home J'fyﬁe Potato Salad

Chaice of Two Sandwiches:

Tur@y and Cheddar
Hom and Swiss
Roast Beef and Provolone
Chicken Salnd
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Lunch
Vel Buffet ~ $12

Ta&/ay s Fresh Souﬁ
?/ome—y@/e Potato or Pasta Salad
A selection of Rye, White and Wheat Country Bread
Turﬁf,y, Ham, Corned Beef, Roast Beef,
Lettuce, Tomato, Onion, M@onnﬂiye, Mustard

Fresh Baked Cookies

Country Lunch Buffet — §14

I house Fried Chicken
Carolina Pulled Pork BRA
Down Home Mac and Cheese
Cole Slaw
Rlnck f,yep/ Dea Succotash
Fresh Baked . Flpp/e Tart or 7<ey Lime Tart

Red White and Blue J12

Grilled Wﬂméu@em Hot 0@5‘ and BRA Chicken
Lettuce, tomato, Onion and all the %’;(inﬂy

Cole Slaw
Tossed Salnd with Home Made Oressings
Assorted Potato C’ﬁipy
Fresh Baked Cookies
Lunch Extras

o Fresh Fruit ﬁﬂﬁ/@ $5.5 foer prerson
o Fresh Wjefﬂé/e Crudités’ $5.5 frer Person
 Anfipasto ﬁﬂp/&:y 55 frer prerson
o Cheese 013/9/@ 4.5 per person

Please add SC sales tax and 18% gratuity fo all menu items,



Banquet and Buffet Menu

GOLF CLUB

Dinner

Cold Hors ' Ceuvres
(Price Listed for Fifty Pieces)
Tomato and Mozzarelln Bruschetta $50
Chilled Yellow fin Tuna with Sweet \S’oy, Wasabi and Won Ton Cﬁipy S100
A Trio of Hummus, Pimiento Cheese, and Sear Dalia with Pita Cﬁipy $70
Assorted Chef's Canapés §75
WMini Ruehen's § 70

Hot Hors 0" Oeuvres

(Price Listed Per 'Fiﬁ‘y Pieces)

S/ﬁicy Chicken Wil/yy with Blue Cheeses ﬂrem’ry 40
Chicken Sate with Peanut Sauce $65
Crab Stuffed Mushrooms $85
Smoked Chicken Quesadillas $70
Crispy Crah Fritters with She- Crab Sauce $100
Steamed Pot Stickers with Tai Chili $60
Sﬁw’mp and Andouille Skewers $7§
Vegetable Spring Rolls with Sweet Soy $50
Fried Artichokes with Horseradish Cream St 65

Raw Bar
(Market Price)

Oyyz‘em’ on the 7—/&:6[ Shell Chilled Sﬁm’mp Cocktail
Jumbo, /ump Cral WMartinis Littleneck Clams on the ?/ﬂé[ Shell



Banquet and Buffet Menu

GOLF CLUB Dinner

The Tuscany Buffet $21

Yalian We&/&ﬁnﬂ Soup
Classic Caesar Salnd
Fresh Garlic Bread
Zlnﬁ/mffo ﬁﬁp/ay
Chicken Penne Flé[repﬁ
Sp@ﬁeﬁ‘i and Meathalls
C;ﬁeamy Polenta
Chicken Cacciatore
A Ratatouille 0}[ Eﬁ Dlant, &ium'ﬁ and Tomatoes
Ytalian Dessert ﬁi.vp/ﬂy

The Fiesta Fajits Buffet  $16

Jee émy Salad with Tortilla Crijpy, Wﬂefaéﬂex, with a Southwest Ranch ﬁreﬂ'i@
Marinated Shiced Chicken
Marinated sliced Carne Asadn
Suutéed onions and Bell’ %p/,rem
Warm Flour Tortillas
Sﬁam}'ﬁ Rice and’ Reﬁﬂieﬁ/ Beans
Shredded lettuce, Sour Cream, Guacamole, Salsa, Shredded Mexican Cheese
Warm Churros with Cinnamon and &gﬂr

Lowcountry BRoil S24
(Chef's Specialty)
A éwcaunf;:y Tradition to /wﬂow‘/e Snow Crab, Jumbo \S’ﬁ;ﬂimp, Potatoes, Corn on the Cobb,
Andouille &my@e and Onions all Boiled with Traditional Low Coum‘ry Sﬁicey and Served With
Cocktail Sauce, Drawn Butter, Tossed Salad with Fresh ﬂreyyinﬂy, Cole Slaw and Rolls,

Please add SC sales tax and 18% gratuity fo all menu items.



Y

Grande Buffet

Fresh &yueﬁe Rread Rasket with Olive O and Butter
Soup of the Day
Choice of Two Salnds
In House Caesar Salad
Tossed Green Salad with Home Made ﬁrem’ryy
Tomato and Cucumber Salad
Greek Salnd with Rasil Vinaijreffe

Entrée Selection
Grilled Chicken with Mushroom Cram
Herbed Chicken with Qas‘emmy Jus
Braise Beef ﬂmyum@
Grilled Sirloin with Port Glaze
Roasted premm:y Rubbed Pork Tenderloin with a Cider Reduction
Asian Glazed Salmon
Veﬂefmﬂiﬂn L’m‘@na
Carolina Flounder with Lobster Sauce
Coastal Seafood with a Lobster \S’ﬁemy Alfredo

Side 9tems (Choice of Three)
L’@emﬁ/ Potatoes Collord Greens
L'owcounﬁy Red Rice
Mashed Potatoes Green Beans
Stone Ground Grits
&iuﬂyﬁ Casserole

Rlack eye;/ Pea Succotash

Desserts
“Al Dessert Choices are Seasonal Please ask the Cﬁef for Yours

Per Person; One Entrée $21 Two Entrees $25 Three Entrees $29

Please add SC sales tax and (8% gratuity to all menu items.
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Gronde Buffet Extras

Fresh Fruit ‘/]iy/)/ay N7 foer prerson

Antipasto ﬁijflfﬂy 55 foer prerson

Cheese ﬁﬁ}p/ay 55 fer foerson
Carving Station

Beef Tenderloin ,X’ﬂj foer prerson

Sfeamyﬁi/) Round ~ $10 fer frerson

Pork Loin §8 per Person

Pasta Station 55 foer prerson

Please add SC sales tax and 18% gratuity fo all menu iftems.
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