
Gigi’s Southern Table 

Hors d’oeuvres  

Group Event Dining & Social Events 

 

PASSED AND/OR DISPLAYED @ 25 pieces/ 25 people 

Tait Farm Ginger Peach Chutney & brie bruschetta’s       $45 

Prosciutto, mozzarella & pesto bruschetta’s        $45 

Beef carpaccio wrapped asparagus w/ lemon thyme mustard aioli    $50 

Charcuterie platter w/ local meats & cheeses w/ dark ale mustard & 

pickled vegetables          $82 

Raw Bar w/ oysters on the half shell & shrimp cocktail                         market price 

Mini crab cake open faced sliders w/ lemon thyme aioli & roasted  

red peppers                  $115 

Hominy grit cakes w/ blackened shrimp, local andouille sausage & tomato concasse     $110 

Rosemary & garlic fire roasted lamb chops              $155 

Bacon wrapped scallop picks w/ bourbon bbq sauce             $110 

Jumbo lump crab stuffed mushrooms        $48 

Crispy calamari w/ gluten free chickpea flour, apple cider pickled jalapenos  $48 

Pecan Chicken strips w/ sweet bourbon sauce       $55 

Sweet heat skillet bites w/ fried cornbread & jalapeno cheddar pork  

 w/ peach mustard sauce         $45 

Local pulled pork sliders w/ coleslaw               $110 

Smoked apple & pear braised brisket sliders w/ baby greens, tomato 

 & local honey & chili sauce                         $110 

Local pulled pork cucumber discs w/ pickled red onion      $45 

Farm Frites- chargrilled local green beans w/ horseradish aioli    $45 

Polenta cakes w/ mushroom ragout & roasted red pepper coulis    $45 

Stuffed roasted red potatoes w/ sour cream, bacon & chives     $35 

Sweet potato fritter cakes w/ arugula & roasted garlic goat cheese    $45 

Chipotle deviled eggs w/ fresh dill          $45 

Hot artichoke & spinach dip w/ tortilla chips       $45 

Cajun bleu cheese hummus w/ tortilla chips       $42 

Roasted garlic hummus w/ tortilla chips        $42 

Fresh vegetable crudité w/ buttermilk ranch             market price 

Fresh fruit display w/ fresh berry yogurt             market price 

*Please do not hesitate to ask questions regarding ingredients or preparation based on dietary restrictions and/or allergies* 



We also hold private events, including baby/bridal showers, holiday parties, 

rehearsal dinners, graduation parties etc. 

*Please call for accommodations for larger parties 

1-814-861-3463 


